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Gourmet  
Sandwiches   
& Salads 
 
Local Goat Cheese                        16 
Panko crusted, roasted beets, sliced pears, 
candied walnuts, local greens, walnut 
vinaigrette 
 
Barracuda Grill Caesar   14 
Romaine leaves, parmesan-truffle-black 
garlic croutons, parmesan lemon dressing  
(no anchovy), olive oil 
 
Grilled Fresh Figs      16 

Gorgonzola fritters, reduced balsamic, 
Bermy Fresh basil, toasted hazelnuts,  
arugula 
 

Pear Salad GF     18 

Candied macadamias, burrata, red oak 
lettuce, watermelon radish, truffle dressing 
 

Filet Mignon Naan Wrap    26 
Grilled tenderloin, arugula, boursin cheese, 
sundried tomatoes, house made naan 
bread, Guinness battered onion rings 
 

Barracuda Fish Sandwich     22 

Catch of the day, herb schiacciata bread, 
spicy loquat jam, asparagus slaw 
house made fries 
 

Wahoo Tacos       21 

Blackened wahoo, orange salsa, arugula  
smoked onion cream, flour tortillas,  
house salad 
 

Beef Shortrib         27 

Open faced, melted tete de moine cheese, 
herb schiacciata bread, garlic mushrooms, 
demi glace, house fries  
 
 
 

 

 
Main 
 
 

Ocean & Farm 
 
 

Chesapeake Bay Crab Cake   29 

Slow roasted carrots, tahini yogurt, fresh 
oregano, local greens, ancient grains, 
crumbled feta, red pepper cashew romesco 
 

Seared  Rockfish GF       35 

Cumin cherry tomatoes, goat cheese 
piquillo pepper risotto, asparagus,  
coffee gastrique   
 

Grilled Petit Filet Mignon GF   36 

Bacon wrapped, grilled king oyster 
mushrooms, truffle parsnip mash,  
boursin cheese foam, red wine demi-glace  
 

Seared Yellowfin Tuna   29 
Yuzu glaze, grilled oyster mushrooms,  
kimchi & lap cheong fried rice,  
scallion pancake 
 

Grilled Artic Char     32 

Miso sriracha glaze, sautéed local shiitakes,  
ginger carrot mash, umami sauce 
 

Wagyu Beef Sliders    26 

House made mini burgers, sharp 
cheddar cheese, crispy onions, 
brioche buns, greens & fries 
 

Butter Poached Lobster   36 
Local goat cheese ravioli, pancetta, 
champagne butter sauce,  
sautéed spinach, parsnip chips 
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Dessert 
Gianduja Budino       13 

Warm hazelnut chocolate decadent pie, 
toasted hazelnuts, olive oil, vanilla bean ice 
cream, orange gelee 
 
 

Blueberry Crostata      13 

Rustic pie crust, local goat cheese, local 
honey, toasted almonds, whipped cream 
 
 

Chocolate Truffle Cake       13 

Dark chocolate liquid center, milk 
chocolate rice crispies, peanut butter 
powder, cherry coulis 
 
 

Ginger Bread Toffee Pudding   13 

Medjool date sauce, ginger ice cream,  
crème anglaise 
 
 

Passionfruit Pavlova GF       13 

Passionfruit curd, vanilla bean crème 
anglaise, kiwi, macadamia brittle 
 

Tres Leche Cake            13 

White chocolate, coffee gel, chili caramel 
popcorn 
 
 
 

Coffee 
 
 
 

Espresso     695 

Cappuccino    795 
Cafe Latte    795 
Cafe Mocha    795 
 

 

 

 
 
Start 
 

Wild Shrimp GF      18 

Pan seared with lots of garlic, chimichurri,  
smoked paprika foam, fresh parsley 
  

Yellowfin Tuna Ceviche GF    19 
Charred corn, piquillo peppers,  
avocado, quinoa, aji amarillo,  
radish, cilantro 
 

Seared Scallops    19 
Crisp pork belly, miso butter, daikon,  
bacon powder, yuzukoshu, lychee salsa 
 

Grilled Octopus GF     19 
Sous vide tender, warm kalamata olives,  
seared haloumi, baby oregano, tzatziki, 
charred lemon 
 

Korean Fried Calamari    15 

Coconut, sesame, scallions, gochujang, 
dipping sauce  
 

Bacon Wrapped Dates GF   15  

Quick fried, charred brussel sprouts,  
toasted pine nuts, blue cheese whip,  
fresh lemon  
 
 
 

Soups 
Bermuda Fish Chowder GF                              10                                                                               

As featured in Bon Appetite 

Soup Du Jour           9 
 


