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Appetizers

Foie Gras French Toast
Lingonberry Jam, Truffles

Wild Boar, Steamed Buns
Pickled Cucumber, Mango, Sriracha

Trio of Satays
Chicken, Beef and Seafood

Crab Cake with Julienned Asian Mango Slaw
Fish Sauce, Cilantro Dressing

Soups
Bermuda Onion Soup
White Cheddar, Garlic Baguette

Lobster Coconut Bisque
Crab Salad

Bermuda Fish Chowder

Salads

Vine Tomato Cherry
Mozzarella, Black Sea Salt

Roasted Beet and Goat Cheese
Frisée Salad

Butter Poached Lobster
Gnocchi, Chorizo, Shitake,
Parma Ham

Crudo
Pink Peppercorn, Cusabi, Lemon Evoo
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Entrées

Line Caught Tuna
Peanut Wafer, Zucchini Spaghetti
Coconut Emulsion

Steamed Sea Bass wrapped in Banana Leaf
Potato Dumplings

Steak Frites
Gairlic Salsa, Cilantro and Basil Skirt Steak

Scallops
Pea Purée, Guanciale
Gnocchi, Bacon Espuma

Chicken and Tofu Dumplings
Vegetable Broth
Soba Noodles

Neiman Ranch Rib Eye
Pomme Purée, Spinach
Maitaki, Simple Jus

Desserts

JR’s Trio Tastings
Bread Pudding, Vanilla Ice
Banana Lollipop

Melted Chocolate Fondant

Strawberry Delight
Rice Crispy Strawberry Parfait

Royston’s Bralée Collection
Vanilla, Mango, Chocolate



