Pickled Onion Lunch

Appetizers

Bermuda Fish Chowder 11.7
Topped with a bread stick

Avocado Egg Rolls 18.10
Avocado, sundried tomato, onion &
cilantro, fried in a crisp wrapper, soy -
cashew dipping sauce V)

Guacamole for Two 27.75
Made to order with fresh avocadoes,
diced tomatoes, cilantro, jalapeno &

crisp tortillas V)

Crisp Calamari 19
Succulent rings tossed in spiced flour &
fried, with sweet chili and tzatziki
sauces, great to share!

Pickled Nacho’s 15.%

Corn tortilla chips with a pepperjack -
parmesan - cheddar cheese sauce,
topped with a tomato and onion salsa &
sliced jalapenos )

Crispy Dry Pork Ribs 18.5
Braised pork ribs, finished crisp,
peanuts, scallions cracked pepper &
hoisin soy sauce

Cast Iron Shrimp 19.7
Sizzling with garlic, butter, bacon jam
and white wine, fresh baguette to dip

Pizza Sticks 14.75

Topped with smoked mozzarella,
marinara sauce, Parmesan and garlic

herb olive oil V)

Korean Fried Cauliflower 17.4
Crisp fried florets in sesame coconut
batter, spicy gochujang sauce for
dipping &

03/22 Not including 17% service charge

Salads

Caesar Salad 14.%
Romaine lettuce, lemon, and garlic
dressing, with fresh grated Parmesan and
crisp Italian croutons )

Spinach Salad 16.5

Toasted pumpkin seeds, chopped pears and
apples, dried cranberries, boiled egg,
crumbled feta cheese, sherry wine
vinaigrette )

Beet and Goat Cheese Salad 16.¢

Oven roasted beets, pistachio crusted goats
cheese, butter lettuce, spinach leaves,

walnuts, sliced apples, orange basil dressing

Super Food Bowl 24.5
Roasted beets, blackberries, spiced
chickpeas, carrots, spinach, almonds,
quinoa, broccoli, baked tofu, ginger
passionfruit vinaigrette &)

add Jerk Salmon... 10.75

add Grilled NY Steak... 120
add Sweet Chili Shrimp... 10.”

Bespoke
Burgers

Served with spiced peanut coleslaw,
seasoned fries or caesar salad

PO Burger 21.%
House made savoury cheese sauce,
crispy onion, hot sauce

The Classic Burger 21.%

Sautéed fresh mushrooms and red onions,
smoked bacon, Swiss cheese

Chicken Burger 21.%
Crispy chicken filet topped with Manchego
cheese, bell pepper aioli

Grilled Impossible™ Burger 24.%
Plant based patty, cashew “cheese”,
arugula pesto, fig jam V)

W = vegetarian/vegan
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Between Bread

Served with spiced peanut coleslaw,
seasoned fries, or caesar salad

Grilled Fish Sandwich 22.»
Local when available, char grilled,
wild foraged local loquat chutney

Avocado Roast Turkey 18.%
Sliced, butter lettuce, avocado, roasted
tomatoes, jerk mayo, toasted bun

Fried Chicken Sliders 212
Seasoned flour, house hot sauce, melted
mozzarella, Kings’ Hawaiian buns

Rockfish Tacos 25.7
Bermuda Rockfish, chipotle slaw,
cheddar cheese, flour tortillas

Arabian Lamb Wrap 23.75
Slow roasted leg of lamb marinated in
aromatic herbs & spices, herbed tortilla,
tomatoes, cucumber & tzatziki

Wahoo Sliders 21.3

Char grilled, tartar sauce, crispy onions,
Kings’ Hawaiian buns

Flatbreads

BBQ Chicken 25.7
Pulled chicken, house BBQ sauce, diced
pimentos, scallions, smoked mozzarella

Hearty Meat 25.7
Chourico, ground beef, crispy bacon,
pulled pork, pepperoni, mozzarella

Grilled Wahoo 25.75

Pesto base, sundried tomatoes,
red onions, mozzarella cheese

Jerk Chicken 24.75
Spiced pulled thighs, house marinara,
mozzarella, roasted peppers, pineapple,

sliced red onions

Veg Head 24.5
Garlic chili local kale, honey ricotta,
candied walnuts, mozzarella V)
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Not including 17% service charge

Bowls n’ Plates

Spicy Tuna Poke 27
Chunks of raw tuna on a salad of jicama,
watercress, scallion, red onion, jalapeno,
quinoa, citrus chipotle dressing

Flame Fired Lamb Rack Chops 41
Char grilled lean New Zealand lamb,
served with mashed potatoes, vegetables
& Paulo’s chimichurri

Grilled Salmon 24.6°
Chilled canton noodles, cabbage,
edamame, carrots, cashews and a sesame

lime soy dressing

Bow Tie Chicken Pasta 27
Char grilled chicken, tomato, broccoli,

roasted red pepper, farfalle pasta, white
wine parmesan cream sauce

Beef & Mushroom Stir Fry 305°
Kobe beef strips, mixed mushrooms, bell
peppers, broccoli & teriyaki sauce

Dockyard Brewing Co.
Beer Battered Fish & Chips 27.7

Succulent cod fillets, with spiced French

fries, malt vinegar, and tartar sauce

Grilled Rib Eye 43.7
loaded mashed potatoes, local honey
buttered carrots, port wine demi glace

Vegetarian Pita 26.5
Ground Impossible balls, feta cheese,
tzatziki, cucumber, tomato (V)

Kung Pao Chicken 28
Sweet & sour chicken, noodles, roasted

cashews, carrots and peppers

W = vegetarian/vegan



