
e n t r e e s

GLAZED HOMEMADE GNOCCHI 
burratina, basil pesto, roasted cherry tomato sauce   V, D 

·  36 ·

ROASTED BROCCOLINI 
lemon & broccoli puree, toasted almonds   VG, N, GF 

·  36  ·

SHAWARMA-SPICED CHICKEN BREAST 
cherry salad, pita croutons, tahini labneh, cucumber sauce D 

·  44  ·

CERTIFIED ANGUS FILET MIGNON 
vadouvan carrot purée, confit carrot, arugula and mint emulsion  GF, D  

·  68  ·

BUTCHER’S CUT 
·  MP  ·

24-HOUR CONFIT LAMB SHOULDER 
freekeh and cucumber salad, feta, mint yogurt sauce D    

·  235  ·

  s e a  t o  t h e  t a b l e

SPICE-CRUSTED TUNA NIÇOISE  
egg, potatoes, green beans, radish, tuna & anchovy dressing   GF,D 

·  56  ·

POACHED COLD-WATER LOBSTER TAIL 
sweet corn fricassée, tarragon, corn sauce   GF, D    

·  68  ·

GRILLED SWORDFISH 
braised fennel, grape sauce vierge   GF 

·  54  ·

PAN SEARED BRANZINO 
piperade, bell pepper & saffron nage   GF 

·  54  ·

CATCH OF THE DAY 
choice of sauce   GF 

·  MP  · 

WHOLE RED SNAPPER 
choice of two sauces   GF, D 

·  145  ·

SAUCES   
spiced tomato  |  lemon & thyme

grape sauce vierge  |  corn sauce

DAILY FOCACCIA   V 
·  12  · 

MARKET OYSTERS 
pepper mignonette, red wine vinegar   GF 

·  29  ·

GRILLED WILD PRAWNS 
garlic, tomato, lime, aleppo   GF, D 

·  38  ·

OCTOPUS KEBAB 
sesame glaze, cashew hummus, chili oil N 

·  34  ·

WHIPPED GOAT CHEESE 
peach, walnut bread   V, N, D 

·  18  ·

ROASTED CAULIFLOWER 
walnut, labneh, date vinaigrette   V, N, GF, D 

·  24  ·

HEIRLOOM TOMATO SALAD    
cucumber, red onion, tomato dressing  VG 

·  22 ·

WAGYU TARTARE 
baguette, cornichon 

·  29  ·

OSSETRA CAVIAR 
traditional accompaniments D 

·  275 ·

f o r  t h e  t a b l e

s t a r t e r s

GRILLED BABY GEM 
walnut, blue cheese, 

bacon  N,D 

·  21 · 

CHILLED 
MINESTRONE 
ditalini pasta VG 

·  18  ·

JUMBO LUMP CRAB 
almond gazpacho,  grapes 

cucumber, honeydew  N 

·  28  ·

CHERRY SALAD 
edamame, pistachios, 

goat cheese  V, N,D 
·  26 ·

CURED HAMACHI   
lemon, fennel 
horseradish D  

·  32  ·

FARM GREEN SALAD 
    lemon vinaigrette   VG, GF 

·  17  ·

 GREEN BEANS  
      herb butter V, GF, D 

·  16 ·

POMMES PUREE 
 V, GF, D 
·  18  ·

GRAPE TOMATOES  
     ON THE VINE   VG, GF 

·  18  ·

FINGERLING                    
      POTATOES VG, GF 

·  14  ·

s i d e s

B E R M U DA S U M M E R  2 0 2 6

Eating raw or undercooked fish, shellfish, eggs, or meat may increase the risk of food borne illnesses. If you have a food allergy, please notify us. All prices subject to 17% service charge

The Loren Roots Imperative is a reforestation non-profit created to help us give back to the world more than we take from 
it. We’ll achieve this by acquiring over 50,000 bio-diverse acres and planting 10 million hardwood trees consuming 
over ten times the carbon dioxide we produce. A 2% contribution will be added to your bill—a small amount towards 
helping make a very big difference. A 20% service charge will be automatically added to parties of 8 or more.

V vegetarian          VG vegan        GF gluten free	      N contains nuts       D contains dairy


