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BERMUDA FISH CHOWDER   9.50 
truly authentic, ours is the winning chowder of 

the Bermuda Culinary Festival, served with 
Gosling’s Black Seal rum and sherry peppers 

 

BERMUDA ONION SOUP   9.50 
made with mild and sweet oven roasted 

Bermuda onions, and topped with Gruyere 
cheese then baked 

 

SOUP OF THE DAY   8.99 
the freshest market ingredients

 

 

CAESAR SALAD   12.99 

crisp Romaine tossed with garlic honey croutons 
and fresh parmesan shavings  

 

CHEDDAR & APPLE SALAD   14.99 
Arugula, candied pecans, sharp cheddar 

cheese, crisp apples, dried cranberries, sherry 
wine dressing  

 

KALE COBB SALAD   15.99 
Local kale, avocado, cherry tomatoes, toasted 

almonds, boiled egg, feta cheese, honey 
balsamic dressing 

 

BERMUDA BEETS & BURRATA   18.99 
Oven roasted local beets, fresh burrata cheese, 
arugula, roasted peppers, balsamic dressing (V) 

 

All salads above can be topped with your 
choice of herbed chicken breast, 

seared NY stripsteak or blackened 
Atlantic salmon for 8.00 

 

PEPPERED BEEF SALAD   20.49 
Sliced beef tenderloin, spinach leaves, avocado, 
cherry tomatoes, charred red onions, parmesan 

cheese, chimichurri dressing 

 
  

 RED ONION RINGS   9.99 SOFT PRETZELS   9.99 

 dark and stormy dipping sauce warm beer cheese  

 WILD SIZZLING SHRIMP    16.99 SPICY LAMB MEATBALLS  12.49 

 Garlic butter and toasted bread
 

mint yogurt dip 

            CURRIED FISH BALLS  12.49 

                         BEER CHEESE FRIES    9.99 
              classic remoulade sauce                                   handcut fries, Dockyard IPA cheese fondue                                                                   

  (Pulled Pork & House Barbeque Sauce   add  5.00) 
 

CHARCUTERIE 17.99 
(with sliced baguette & condiments) 

Meat-Cured ham and salami, pork pate 
~or~ 

Fish-smoked salmon, mackerel, trout 
 

NACHOS HOG PENNY   14.49 
red, yellow and blue tortilla chips layered with 

spiced ground beef, grated cheese, bell 
peppers, pickled jalapeños and Bermuda 
onions, served with sour cream and salsa 

...add a side of guacamole for just  2.99 
 

CRISPY CHICKEN WINGS   15.99 
Oven baked then quick fried and tossed in a 

honey lime sriracha sauce 
 

WAHOO BITES    16.99 

chunks of meaty wahoo dusted in a jerk 
spiced flour, quick fried and served with a 

lemon tartar sauce  
 

DEEP FRIED CAMEMBERT   13.99 
Panko crusted and served with a cranberry 

chutney, arugula and toasted baguette 
 

CRISPY FRIED CALAMARI   14.49 
tender rings of calamari dusted with seasoned 

flour, fried golden brown and served with 
sweet chili-lime cocktail sauce 

 

BUFFALO CHEESE DIP 13.99 
Franks Red Hot sauce, Monterey jack, 

cheddar and cream cheese, corn tortillas.  
Share… or not! (V) 

 

PRIME RIB SLIDERS   15.99 
slow cooked beef, Cheshire cheese and sharp 

Branston pickle on brioche buns 
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LOBSTER ROLL   25.99 
4 ounces of poached lobster, pepper mayo, 

celery, lemon, toasted Hawaiian bun   
 

CRISPY FISH TACOS   19.99 
Panko crusted snapper, pickled cabbage, 
mango salsa, flour tortillas and sour cream 

 

TURKEY CLUB SANDWICH   16.99 
Roasted turkey, avocado, bacon, Swiss 
cheese and tomato served on toasted 

wholegrain bread with chipotle aioli 
 

CRUSTED BUFFALO CHICKEN   16.99 
pounded thin and crusted, fried crisp, dipped 

in buffalo sauce, pimento cheese spread 
 

THE HOG PENNY BURGER   18.50 
sautéed mushrooms, onions, gratinated  
Swiss cheese with lettuce and tomato 

 

CHEDDAR BACON BURGER   18.50 
sharp cheddar, smoked bacon, onion 

chutney, green peppercorn mayonnaise 
 

 
we use grass fed Wagyu all beef patties 

 

 

SEARED LOCAL FISH SAMMY   18.99 
simply marinated in extra virgin olive oil, 

lemon & black pepper, flash seared on whole 
grain bread topped with basil tartar sauce 

 

PORTOBELLO BURGER   15.99 
Marinated, seared and topped with seared 
haloumi and sundried tomato pesto (Ve) 

  
All sandwiches come with our daily hand cut 

French fries and a touch of slaw 

------------------ 

We can take any ingredient off of our burgers, but 

additional ingredients may incur an extra charge 

 
  

 We’ve been serving Bermuda’s  
best comfort food since 1957 

 

IPA STEAK AND KIDNEY PASTY    21.99 

tender beef and kidney cooked in a rich 
pale ale sauce, baked in a short pastry crust and 

served with French fries and 
mixed vegetables  

 

SHEPHERD’S PIE    22.99 
ground sirloin is used in this most  

traditional of English dishes, seasoned to 
perfection and topped with gratinated  

fresh mashed potato  
 

VEGETABLE QUICHE   19.49 
Seasonal local vegetables baked with smoked 
cheddar in a savoury crust, served with mixed 

greens and finished with basil pesto 
 

BANGERS & MASH   20.99 
Westover Farm’s local pork sausages grilled and 
served with mashed potatoes, fresh vegetables 

and onion gravy  
 

WHALE OF WHEAT FISH & CHIPS  26.99 
moist grouper fillets lightly coated with our own 

wheat beer batter and fried crispy brown, served 
with French fries, plenty of lemon, fresh 

vegetables and tartar sauce  
 

CHICKEN POT PIE   22.99 
traditional hearty chicken, peas & diced carrots, 

baked in puff pastry and served with 
French fries and fresh vegetables  

 

DARK N’ STORMY ROCKFISH   32.99 
Take two of Bermuda’s favourite staples and get 

a double dose of WOW. 
Black grouper fillet pan seared and served with 
basmati rice, sautéed Bermuda vegetables, and 

our original rum & ginger beer sauce   
 

LAMB PASSANDA CURRY     26.99 
Leg of lamb slow cooked with cashew, tomato, 
honey and raisins, served with basmati rice and 

mango chutney 
 

our local fishermen may bring daily: 

WAHOO, TUNA, MAHI, SNAPPER, ROCKFISH, BONITO, RAINBOW 

RUNNER, GROUPER, HOGFISH, YELLOWTAIL AND OTHERS. 
Your server will tell you more... 
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STICKY TOFFEE PUDDING   9.99 
caramel sauce, vanilla bean custard, whipped cream and fresh fruit garnish 

 

KEY LIME PIE   9. 99 
classically made with graham crust, lime custard and whipped cream 

 

HOUSE BAKED APPLE PIE   9.49 
served warm with a scoop of Baileys vanilla ice cream 

 

TWICE BAKED CHOCOLATE BROWNIE   9.49 
filled with nuts, white chocolate and served a la mode 

 

CHOCOLATE & DOCKYARD PORTER PIE  9.99 
sweet pretzel crust, salted caramel drizzle 

 

TABLESIDE FLAMING BANANA FRITTER   14.99 
cinnamon sugar, Gosling’s rum, crème anglais, whipped cream, Baileys ice cream. 
Singeing eyebrows of the low, medium and highbrow for over 50 years! Sit back! 

 
 
 
 
 
 
 

CUPPA TEA   3.99 

CUP OF COFFEE   3. 99 

ESPRESSO   4.99 

CAPPUCCINO   5.99 

CAFE LATTE   5.99 

LARGE POT OF SELECT TEA   8.99 

  

 

 

 

 

(All coffees feature fresh brewed whole bean coffee, 
freshly whipped cream, and a brown sugar rim) 

BERMUDA COFFEE 
Bermuda Gold loquat liqueur, and Gosling’s Black Seal Rum 

 

CINNAMON SPICE COFFEE 
Goldschlager liqueur and Bacardi Oakheart rum 

 

HOG PENNY COFFEE 
Grand Marnier and Tia Maria 

 

FUNKY FRITTER COFFEE 
Gosling’s Back Seal Rum, Banana liqueur and Goldschlager  

 

9.99
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BERMUDA FISH CHOWDER   9.50 
truly authentic, ours is the winning chowder of 

the Bermuda Culinary Festival, served with 
Gosling’s Black Seal rum and sherry peppers 

 

BERMUDA ONION SOUP   9.50 
made with mild and sweet oven roasted 

Bermuda onions, and topped with Gruyere 
cheese then baked 

 

SOUP OF THE DAY   8.99 
the freshest market ingredients

 

 

CAESAR SALAD   12.99 

crisp Romaine tossed with garlic honey croutons 
and fresh parmesan shavings (V) 

 

CHEDDAR & APPLE SALAD   14.99 
Arugula, candied pecans, sharp cheddar 

cheese, crisp apples, dried cranberries, sherry 
wine dressing (V) 

 

KALE COBB SALAD   15.99 
Local kale, avocado, cherry tomatoes, toasted 

almonds, boiled egg, feta cheese, honey 
balsamic dressing 

 

BERMUDA BEETS & BURRATA   18.99 
Oven roasted local beets, fresh burrata cheese, 
arugula, roasted peppers, balsamic dressing (V) 

 

All salads above can be topped with your 
choice of herbed chicken breast, 

seared NY stripsteak or blackened 
Atlantic salmon for 8.00 

 

PEPPERED BEEF SALAD   20.49 
Sliced beef tenderloin, spinach leaves, avocado, 
cherry tomatoes, charred red onions, parmesan 

cheese, chimichurri dressing 

 

 

 
  

 RED ONION RINGS   9.99 SOFT PRETZELS   9.99 

 dark and stormy dipping sauce warm beer cheese  

 WILD SIZZLING SHRIMP    16.99 SPICY LAMB MEATBALLS  12.49 

 Garlic butter and toasted bread
 

mint yogurt dip 

            CURRIED FISH BALLS  12.49 

                         BEER CHEESE FRIES    9.99 
              classic remoulade sauce                                   handcut fries, Dockyard IPA cheese fondue                                                                   

  (Pulled Pork & House Barbeque Sauce   add  5.00) 

CHARCUTERIE 17.99 
(with sliced baguette & condiments) 

Meat-Cured ham and salami, pork pate 
~or~ 

Fish-smoked salmon, mackerel, trout 
 

NACHOS HOG PENNY   14.49 
red, yellow and blue tortilla chips layered with 

spiced ground beef, grated cheese, bell 
peppers, pickled jalapeños and Bermuda 
onions, served with sour cream and salsa 

...add a side of guacamole for just  2.99 
 

CRISPY CHICKEN WINGS   15.99 
Oven baked then quick fried and tossed in a 

honey lime sriracha sauce 
 

WAHOO BITES    16.99 

chunks of meaty wahoo dusted in a jerk 
spiced flour, quick fried and served with a 

lemon tartar sauce  
 

DEEP FRIED CAMEMBERT   13.99 
Panko crusted and served with a cranberry 

chutney, arugula and toasted baguette 
 

CRISPY FRIED CALAMARI   14.49 
tender rings of calamari dusted with seasoned 

flour, fried golden brown and served with 
sweet chili-lime cocktail sauce 

 

BUFFALO CHEESE DIP 13.99 
Franks Red Hot sauce, Monterey jack, 

cheddar and cream cheese, corn tortillas.  
Share… or not! (V) 

 

PRIME RIB SLIDERS   15.99 
slow cooked beef, Cheshire cheese and sharp 

Branston pickle on brioche buns 
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We’ve been serving Bermuda’s  
best comfort food since 1957 

 

IPA STEAK & KIDNEY PASTY    21.99 
tender beef and kidney cooked in a rich 

pale ale sauce, baked in a short pastry crust and 
served with French fries and 

mixed vegetables  
 

SHEPHERD’S PIE    22.99 

ground sirloin is used in this most  
traditional of English dishes, seasoned to 

perfection and topped with gratinated  
fresh mashed potato  

 

VEGETABLE AND NUT LOAF   20.49 
Oven roasted vegetables, walnuts and almonds 
oven baked and served with a roasted tomato 

sauce and sautéed spinach(Ve) 
 

WHALE OF WHEAT FISH & CHIPS  26.99 
moist grouper fillets lightly coated with our own 

wheat beer batter and fried crispy brown, served 
with French fries, plenty of lemon, fresh 

vegetables and tartar sauce  
 

THE HOG PENNY BURGER    22.99 
a 5 oz. top ground beef patty with sautéed 
mushrooms, onions and gratinated Swiss 

cheese with lettuce and tomato  

 
(with your above Burger, you also  

enjoy a cup of Bermuda Fish Chowder,  
or a small Caesar salad to start) 

 
 

BANGERS & MASH   20.99 
Westover Farm’s local pork sausages grilled and 
served with mashed potatoes, fresh vegetables 

and onion gravy  
 

CHICKEN POT PIE   22.99 
traditional hearty chicken, peas & diced carrots, 
baked in puff pastry and served with French fries 

and fresh vegetables 

 
  

DARK N’ STORMY ROCKFISH   34.99 

Take two of Bermuda’s favourite staples and 
get a double dose of WOW. 

Black grouper fillet served with sautéed 
Bermuda vegetables, house made gnocchi 
and our original rum & ginger beer sauce 

 

SEARED FILET MIGNON  37.99
  

8 oz. centre cut, rubbed with our exclusive 
Montreal Steak Spice, truffle colcannon 
mash, buttered peas and HP demi-glace  

 

CHICKEN BHUNA MASALA    23.99 
garlic, ginger, cardamom, green chilies, 

turmeric, tomato, coriander and chicken are 
slow cooked for hours and served with 

basmati rice, poppadum and mango chutney  
 

SEAFOOD MIXED GRILL   31.99 
three types of market seafood with a lemon-
caper-parsley butter sauce, basmati rice and 

sautéed daily vegetables  
 

LAMB PASSANDA CURRY     26.99 

Leg of lamb slow cooked with cashew, 
tomato, honey and raisins, served with 

basmati rice and mango chutney 
 

SIZZLING SHRIMP & SAUSAGE 

JAMBALAYA BOWL   29.49 

jumbo shrimp & locally made Portuguese 
sausage slow cooked in a hearty ragu with 

the vegetable trinity and brown rice 
  

GRIDDLE SEARED WAHOO   28.49 
Marinated with local rosemary and served 
with a ragu of white beans, spinach and 

local chourico, red onion marmalade 
 

CLASSIC ENGLISH ROAST 

PRIME OF BEEF 
Lady’s 9oz.  31.99  •  Lord’s 12 oz. 36.99 

slow roasted to medium rare, traditionally 
served with roast potatoes, vegetables au 

jus and Yorkshire pudding 

our local fishermen may bring daily: 

WAHOO, TUNA, MAHI, SNAPPER, ROCKFISH, BONITO, RAINBOW 

RUNNER, GROUPER, HOGFISH, YELLOWTAIL AND OTHERS. 
Your server will tell you more... 
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STICKY TOFFEE PUDDING   9.99 
caramel sauce, vanilla bean custard, whipped cream and fresh fruit garnish 

 

KEY LIME PIE   9. 99 
classically made with graham crust, lime custard and whipped cream 

 

HOUSE BAKED APPLE PIE   9.49 
served warm with a scoop of Baileys vanilla ice cream 

 

TWICE BAKED CHOCOLATE BROWNIE   9.49 
filled with nuts, white chocolate and served a la mode 

 

CHOCOLATE & DOCKYARD PORTER PIE  9.99 
sweet pretzel crust, salted caramel drizzle 

 

TABLESIDE FLAMING BANANA FRITTER   14.99 
cinnamon sugar, Gosling’s rum, crème anglais, whipped cream, Baileys ice cream. 
Singeing eyebrows of the low, medium and highbrow for over 50 years! Sit back! 

 
 
 
 
 
 
 

CUPPA TEA   3.99 

CUP OF COFFEE   3. 99 

ESPRESSO   4.99 

CAPPUCCINO   5.99 

CAFE LATTE   5.99 

LARGE POT OF SELECT TEA   8.99 

  

 

 

 

 

(All coffees feature fresh brewed whole bean coffee, 
freshly whipped cream, and a brown sugar rim) 

BERMUDA COFFEE 
Bermuda Gold loquat liqueur, and Gosling’s Black Seal Rum 

 

CINNAMON SPICE COFFEE 
Goldschlager liqueur and Bacardi Oakheart rum 

 

HOG PENNY COFFEE 
Grand Marnier and Tia Maria 

 

FUNKY FRITTER COFFEE 
Gosling’s Back Seal Rum, Banana liqueur and Goldschlager  

 

9.99
 


