THE

PINK

BERMUDA

BE

ACH

CLUB

AT THE LOREN

for

VITELLO TONNATO
veal loin, caper tuna aioli, sundried tomato o
.32 .

MARKET OYSTERS
pepper mignonette, red wine vinegar cr
.29 .

GRILLED WILD PRAWNS
garlic, tomato, alepo sauce o, cr
. 38-

GRILLED OCTOPUS
carrot, chorizo, black garlic cr

.34 .

CHILLED POACHED LOBSTER
avocado, gem lettuce, grapefruit,
cocktail sauce cr

. 42 .

DAILY FOCACCIA

the table

WHIPPED GOAT CHEESE
figs, walnut bread v v, o
.22 .

CANDIED BEETROOT SALAD

V, GF, D

.24 .

HEIRLOOM TOMATO SALAD

cucumber, red onion, tomato dressing vc
.22 .

12 -

starters

GRILLED BABY GEM U10 SCALLOP

LEEK SOUP SEARED FOIE FIG & ARUGULA
walnut, blue cheese, ajo blanco, grapes, potato, creme fraiche v, o GRAS tomato, parmesan,
bacon v o verjus gel .22 . cherries, pistachio, pine nut, balsamic v, n, o
.21 - .39 . brioche o, n - 21 -
.42 .

sea to table

SPICE-CRUSTED TUNA NICOISE
eggs, potatoes, green beans, radish, tuna & anchovy dressing cr o
. 56 -

GRILLED HALF SPINY LOBSTER TAIL
sundried tomato emulsion cr
.72 .

GRILLED SWORDFISH

braised fennel, grape sauce vierge cr
. 54 .

PAN SEARED HALIBUT
cauliflower, croutons, meuniére sauce o
.62 -

CATCH OF THE DAY
choice of sauce cr

. MP -

WHOLE RED SNAPPER

choice of two sauces GF, D
. 145 -

sauces
spiced tomato v.o | lemon & thyme v,o

grape sauce vierge vc, or | .tomato emulsion v, cr

entrées

GLAZED HOMEMADE GNOCCHI
burratina, basil pesto, roasted cherry tomato sauce v, o

. 36-
ROASTED SMOKED EGGPLANT

tahini labneh, dukkah, pomegranate bbq sauce ve, v, cr
. 38 -

SPICED CHICKEN BREAST
butternut textures, pomegranate, chicken jus o, cr

. 44 .

24-HOUR CONFIT LAMB SHOULDER
freekeh and cucumber salad,

feta-mint yogurt sauce o
. 55.

CERTIFIED ANGUS FILET MIGNON

crispy polenta, tomato, olive, pickled onion,

parmesan, beef jus o
. 68-

DAILY BUTCHER’S CUT
. MP -

sides
FARM GREEN SALAD GREEN BEANS POMMES PUREE GRAPE TOMATOES FINGERLING
lemon vinaigrette ve, cr herb butter v, ¢r, o V, GF, D ON THE VINE 6, 6r POTATOES vc o
17 - . 16- - 18 - .18 .
.14 -
v vegetarian ve vegan crgluten free  ncontains nuts

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 2% service charge will be automatically added to parties of 8 or more.

o contains dairy
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ROOTS

IMPERATIVE

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




