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OCEAN TO TABLE

CHRISTMAS
MENU I

CREAMY BURRATA WITH MELON & PROSCIUTTO

Marinated Tomato, Arugula, Prosciutto, Melon and Balsamic Beet Chutney

or
CAESAR WEDGE SALAD

Lettuce, Creamy Caesar Dressing, Bacon, Anchovy Breadcrumbs, Parmesan Cheese

or
“CHRISTMAS CAPPUCCINO SOUP”

Celeriac, Hazelnut

#

PROSCIUTTO WRAPPED TURKEY ROULADE
Italian Sausage & Chestnut Stufting, Glazed Ham,
Cranberry & Apricot Chutney, Natural Jus

or

GRILLED NEW YORK STRIPLOIN
Red Wine Jus

or
CATCH OF THE DAY
Citrus Beurre Blanc, Parsley Oil

or
CHICKEN SUPREME

Mushroom Sauce

or
*HALF BERMUDA LOBSTER**
Creamy Spinach andCrab Stufting, Sherry Butter

All Main Courses are served with Mashed Potatoes, Winter Vegetables

#

EGGNOG CHEESECAKE

Strawberry Sauce, Berries, Vanilla Ice Cream

or
BUCHE DE NOEL
Cherry Creme Anglaise, Berries

$98.75 | plus 21% service charge

**$35 Sur Charge on Lobsters, according to availability**
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OCEAN TO TABLE

CHRISTMAS
MENU 11

SHRIMP RAVIOLI
Shrimp Bisque Sauce, Basil Oil

or

ROASTED PUMPKIN & BEETS SALAD
Winter Greens, Candied Walnuts, Goat Cheese & Honey Mustard Dressing

or
SPICY TUNA TARTARE

Yellowfin Tuna, Avocado Puree, Togarashi Mayo, Ponzu Sauce, Sesame Lavash

#

CHRISTMAS “CAPPUCCINO SOUP”

Celeriac, Hazelnut
or

CAESAR WEDGE SALAD
- Lettuce, Creamy Caesar Dressing, Bacon, Anchovy Breadcrumbs, Parmesan Cheese

PROSCIUTTO WRAPPED TURKEY ROULADE
Italian Sausage & Chestnut Stuffing, Glazed Ham,
Cranberry & Apricot Chutney, Natural Jus

or

GRILLED PRIME NEW YORK STRIPLOIN
Red Wine Jus

or
ALMOND AND HERBS CRUSTED SALMON
Citrus Beurre Blanc, Parsley Oil

or

SLOW BRAISED LAMB SHANK
Lamb Jus

or
*HALF BERMUDA LOBSTER**
Creamy Spinach & Crab Stuffing, Sherry Butter

All Main Courses are served with Mashed Potatoes, Winter Vegetables

#

RED BERRY ALMOND CAKE

Berry compote, Vanilla Sauce, Almond Brittle, Vanilla Ice Cream
or

BUCHE DE NOEL
Cherry Creme Anglaise, Berries

$115.75 | plus 21% service charge

** $35 Sur Charge on Lobsters, according to availability™*



OCEAN TO TABLE

CHRISTMAS
MENU III

CHARRED SCALLOP

Cauliflower Puree, Tucker’s Farm Goat Cheese Fritters, Parsley Oil
or

SHRIMP RAVIOLI
Shrimp Bisque Sauce, Basil Oil

or
TUNA TATAKI
Mango Seaweed Salad, Avocado Puree, Mango Citrus Sauce

#

CHRISTMAS “CAPPUCCINO SOUP”

Celeriac, Hazelnut
or

ROASTED PUMPKIN & BEETS SALAD
Winter Greens, Candied Walnuts, Goat Cheese, Honey Mustard Dressing

#

PROSCIUTTO WRAPPED TURKEY ROULADE
Italian Sausage & Chestnut Stufting, Glazed Ham, Mashed Potatoes,
Winter Vegetables, Cranberry & Apricot Chutney, Natural Jus

or

BEEF TENDERLOIN
Mashed potatoes, Winter Vegetables, Red Wine Jus.

or

GRILLED CAJUN RUB RACK OF LAMB
Crushed Potatoes, Winter Vegetables, Lamb Jus

or

PAN SEARED ROCK FISH

Zucchini Risotto, Charred Broccolini, Citrus Beurre Blanc
or

*HALF BERMUDA LOBSTER**
Creamy Spinach and Crab Stuffing, Winter Vegetables,
Mashed Potatoes, Sherry Butter

RED BERRY ALMOND CAKE

Berry compote, Vanilla Sauce, Almond Brittle, Vanilla Ice Cream
or

BUCHE DE NOEL
Cherry Creme Anglaise, Berries

or
MATCHA MOLTEN LAVA CAKE
Mushroom Meringue, Berries, Coconut Crumble, Coconut Ice Cream

$128.75 | plus 21% service charge

**$35 Sur Charge on Lobsters, according to availability**
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