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Dinner
RAW BAR

OYSTERS | 28 FOR 4 PCS | 38 FOR 6 PCS | 72 FOR 12 PCS | SH
DAILY SELECTION FROM EAST AND WEST COAST
PASSION FRUIT MIGNONETTE | CHILI LIME

YOUR CATCH, YOUR STYLE

TUNA | LOCAL CATCH | SCALLOP | YELLOWTAIL | HAMACHI | SALMON | JAPANESE SNAPPER
TARTARE | GL | 32

BELL PEPPER | CAPERS | GINGER | SESAME | CHIVES | WONTON

CEVICHE | 34

PINEAPPLE | TOMATO | JALAPENO | RED ONION | CILANTRO | PLANTAIN CHIPS
AGUACHILE | 36

LIME SERRANO MARINADE | CILANTRO | AVOCADO | TORTILLA CHIPS

APPETIZERS

GUACAMOLE | D | 18

GUACAMOLE | POMEGRANATE | COTIJA | TORTILLA | LIME

RED CURRY MUSSELS | SH | 28

WILD MUSSELS | THAI SPICES | COCONUT MILK

CRAB CAKE | GL | SH | 34

TOMATO RELISH | BASIL AIOLI

HARISSA GRILLED PRAWN | D | 34

TZATZIKI | LIME

FRIED CALAMARI | GL | 24

ROASTED GARLIC & HERB AIOLI | LEMON

FISH CROQUETTES | GL | 18

SAFFRON AIOLI

TUNA N'DUJA | GL | 32

LEMON AIOLI | CHIVES | SQUID INK SOURDOUGH

SCALLOP | D | GL | 38

WILD MUSHROOM CREAM | PARSNIP PUREE | PANCETTA | HAZELNUT GREMOLATA
BEEF TARTARE | 34

CHIVES | SHALLOTS | CAPERS | BLACK TRUFFLE | CORNICHONS | POTATO CHIPS
BONE MARROW | GL | 29

BABY SHRIMP | GUAJILLO CHILI | BEAN SALAD | SOURDOUGH

SOuPS

BERMUDA FISH CHOWDER | 16

GOSLINGS BLACK SEAL RUM | SHERRY PEPPERS
SALMOREJO | 16

SPANISH TOMATO GAZPACHO | SHERRY VINEGAR |
SMOKED PAPRIKA OIL



SALADS

BEETROOT & AVOCADO SALAD | N | 26

BEETROOT PUREE | BLOOD ORANGE | TOASTED HAZELNUTS

CAESAR | D | GL | 24

AGED PARMIGIANO | WHITE ANCHOVIES | NORI BRIOCHE CRUMBS
VIETNAMESE SALAD | N | 26

MANGO | CARROT | PUFFED RICE NOODLES | JALAPENO | CORIANDER |
PEANUTS | GINGER-LEMONGRASS DRESSING

ADD
CHICKEN 14 | SHRIMP 16 | STEAK 24 | LOCAL CATCH 36 | LOBSTER TAIL 54

ENTREES

SUMMER PASTA | D | GL | 32

CALABRESE FUSILLI | PEA SHOOTS | RICOTTA SALATA | SUNFLOWER SEED |
MEYER LEMON PESTO | BREADCRUMBS

MONK FISH TIKKA MASALA | D | 48

TOMATO GRAVY | BASMATI RICE

BLACK GARLIC MISO COD | N | 58

KOHLRABI & FENNEL SALAD | ROMESCO

LEMON SOLE | D | 56

BEURRE BLANC | FISH ROE | CHIVE OIL

SWORDFISH SCHNITZEL | D | GL | 56

CHICORY SALAD | YOGURT GRIBICHE | WHOLE GRAIN MUSTARD | LEMON
CHILEAN SEABASS | N | 62

GREEN TOMATO TAPENADE | CALABRIAN CHILI | PINE NUTS

PERI PERI HALF CHICKEN | D | N | 42

CORN PUREE | THAI MANGO SALAD

FROM THE GRILL

LOCAL CATCH OF THE DAY 807 | 48

TUNA 80Z | LEMON

LOCAL TUNA LOIN | 56

LEMON

GRILLED WHOLE FISH | 88

ADOBO | RED CABBAGE SALAD | AVOCADO | CHARRED LIME
LOBSTER TAIL | SH | 54

WILD GARLIC BUTTER | CHARRED LEMON
CAB STRIPLOIN 1207 | 56

CAB FILET 807 | 64

RIBEYE | 1407 | 68

NEW ZEALAND RACK OF LAMB CHOPS | 62

SAUCES | 5
LEMON BUTTER | CHIMICHURRI | RED WINE JUS

SIDES

BERMUDA CARROTS | D | 15

FETA CREAM | SESAME | LEMON ZEST | MINT | LOCAL HONEY
GRILLED ASPARAGUS | N | 15

SWEET CHILI AIOLI | PISTACHIO CRUMBLE

BASMATI RICE | 8

BRUSSEL SPROUTS | 15

CALAMANSI VINAIGRETTE | DRY MISO

FRENCH FRIES OR SWEET POTATO FRIES | 8 TRUFFLE | 14

CHARRED ONION AIOLI | CHIVES ﬁ
MASHED POTATO | D | 12 s
CHIVES 5

ARTISANAL GREENS | N L R, S
CUCUMBER | PEANUT | POMEGRANATE | UMAMI DRESSING [ Y

D DAIRY | GL GLUTEN | N NUTS | SH SHELLFISH
OUR PRICES ARE IN $ AND SUBJECT TO 17% SERVICE CHARGE v . §



STARTERS

EDAMAME | LIME | SEA SALT | 14

MISO SOUP | TOFU | SEAWEED | SCALLIONS | 10

SEAWEED SALAD | 12

Oishic Sushe

RICE WINE VINEGAR | SOY SAUCE | SESAME OIL | CHILI FLAKES
VEGETABLE TEMPURA | SPICY MAYO | PONZU | GL | 18
PRAWN TOAST | SESAME SEEDS | SRIRACHA AIOLI | SALMON ROE | GL | SH | 28

GYOZA | CHILI CRISP | PONZU
VEGETABLE | 24
CHICKEN | 26
SHRIMP | 28

POPCORN SHRIMP | SH | GL | 28
SPICY AIOLI | CHIVES

BEEF TATAKI | 38

TRUFFLE PONZU | BLACK GARLIC AIOLI | CRISPY ONIONS | CHIVES

TUNA TATAKI | 36

PASSION FRUIT PONZU | AVOCADO | AJl AMARILLO AIOLI | FRIED GINGER |

CILANTRO OIL
BLACK COD SKEWER | MISO | 36
POKE BOWL | 38

SUSHI RICE | EDAMAME | TUNA | SALMON | YELLOWTAIL | AVOCADO |
MANGO | CUCUMBER | SESAME | GINGER | SPECIAL SAUCE

NIGIRI

MAGURO | 16

TUNA | PONZU | CHIVES

BINCHO MAGURO | 16

ALBACORE | PONZU | CRISPY ONION
SAKE | 16

SALMON | MATCHA SALT

HAMACHI | 16

YELLOWTAIL | SWEET CORN PUDDING |
SOY | WASABI

UNAGI | 16

GLAZED EEL | BONE MARROW | PONZU |
POBLANO YUZU KOSHO

HOTATE | SH | 18

SCALLOP | HOUSE SOY | LEMON | SALT
MADAI | 16

JAPANESE RED SNAPPER | SESAME CHILI
PONZU | SCALLION

TORO | 24

TUNA BELLY | TORCHED BROWN SUGAR
PINEAPPLE | WASABI

EBI | SH | 16

SWEET SHRIMP | LEMON

A5 WAGYU | 36

TRUFFLE PONZU

SASHIMI

MAGURO | 14
TUNA | PONZU | CHIVES
BINCHO MAGURO | 14
ALBACORE | PONZU |
CRISPY ONION

SAKE | 14
SALMON | MATCHA SALT
HAMACHI | 14

YELLOWTAIL | CORN PUDDING |
SOY | WASABI

MADAI | 14

JAPANESE RED SNAPPER |
SESAME CHILI PONZU |
SCALLION

TORO | 24

TUNA BELLY | TORCHED BROWN
SUGAR PINEAPPLE | WASABI




TEMAKI | CUT ROLLS
SELECT YOUR FAVORITE | g

CUCUMBER | AVOCADO | 18

BINCHO MAGURO | ALBACORE | SCALLION | 25
SPICY BINCHO | ALBACORE | SCALLION | 25
MAGURO | TUNA | 25

SPICY MAGURO | SPICY TUNA | SCALLION | 25
SAKE ROLL | SALMON | AVOCADO | SESAME SEEDS | 25
LOBSTER | MAYO | TOBIKO | SH | 38

HAMACHI | YELLOWTAIL | SCALLION | 25
CALIFORNIA | AVOCADO | CRAB STICK | SH | 20
TORO | SCALLION | 32

HOTATE | SCALLOP | TOBIKO | SH | 32

CRAB | AVOCADO | SH | 30

UNAKYU | EEL | CUCUMBER | SESAME SEEDS | 25

SPECIALTY ROLLS

BERMUDA ROLL | 36

TUNA | SALMON | YELLOWTAIL | SCALLION | WRAPPED WITH SALMON
RAINBOW ROLL | SH | 36

TUNA | SALMON | YELLOWTAIL | SHRIMP | MANGO | AVOCADO |

SWEET MISO AIOLI

DYNAMITE ROLL | GL | 34

SPICY TUNA | UNAGI | TOBIKO | CUCUMBER | SCALLIONS | TEMPURA CRUNCH |
UNAGI SAUCE | SPICY MAYO | SESAME

DRAGONESS ROLL | SH | GL | 36

SHRIMP TEMPURA | SPICY TUNA | CRAB | SEARED TOGARASHI ALBACORE |
FRIED ONION | PONZU

SPIDER ROLL | SH | GL | 36

SOFT-SHELL CRAB | TEMPURA SHRIMP | MANGO CRAB SALAD |

CUCUMBER | AVOCADO | WASABI MAYO

HIDDEN DRAGON ROLL | SH | GL | 36

TEMPURA SHRIMP | AVOCADO ROLL | TORCHED SALMON | CHILI SAUCE |

EEL SAUCE

ROCK'N’ROLL | SH | GL | 36

SPICY CRAB | AVOCADO | POPCORN SHRIMP TEMPURA | SPICY MAYO

SALMON TRUFFLE ROLL | 36

SALMON TARTARE | PANKO ASPARAGUS | CUCUMBER | TORCHED SALMON |
MISO TRUFFLE MAYO | SALMON CRUNCH | RADISH

TUNA BOMB ROLL | GL | 36

SPICY TUNA TARTARE | BLUEFIN TUNA | AVOCADO | SESAME | TEMPURA FLAKES
GRILLED PINEAPPLE ROLL | 30

UNAGI | CUCUMBER | AVOCADO | SHAVED TAMAGO | PINEAPPLE SWEET SOY
VEGAN ROLL | 26

ASPARAGUS | SQUASH | FRIED MUSHROOM | AVOCADO | ROASTED BELL PEPPER |
PONZU SAUCE | CRISPY ONION | MICROGREENS

SIGNATURE BEACH CLUB ROLLS

TUCKER’S | 46

WAGYU BEEF TARTARE | PANKO BROCCOLI | GRILLED ASPARAGUS | BULGOGI
LOBSTER TEMPURA | SH | 48

BAKED CRAB ROLL | TRUFFLE DYNAMITE SAUCE | SOY PAPER

SURF & TURF | SH | GL | 56

A5 WAGYU | MINCED TORO | GREEN ONION | JALAPENO | TEMPURA SHRIMP |
CHARRED ASPARAGUS | CHIMICHURRI | TORCHED BONE MARROW



	Our Beach Club Restaurant,  Celebrates the island’s vibrant cultural mosaic!  We proudly collaborate with local farmers, fishermen, and small vendors to bring the freshest island-sourced ingredients to our table.  Each dish reflects the essence of our community,  elevated by creativity with global flavors, inspired by tradition and the diverse backgrounds of our guests and team.  Dinner Raw Bar
	Your Catch, Your Style Tuna | Local Catch | Scallop | Yellowtail | Hamachi | Salmon | Japanese Snapper  Tartare | GL | 32 Bell Pepper | Capers | Ginger | Sesame | Chives | Wonton Ceviche | 34 Pineapple | Tomato | Jalapeño | Red Onion | Cilantro | Plantain Chips  Aguachile | 36 Lime Serrano Marinade | Cilantro | Avocado | Tortilla Chips
	Appetizers
	Guacamole | D | 18 Guacamole | Pomegranate | Cotija | Tortilla | Lime  Red Curry Mussels | SH | 28 Wild mussels | Thai Spices | Coconut Milk Crab Cake | GL | SH | 34 Tomato Relish | Basil Aioli  Harissa Grilled Prawn | D | 34 Tzatziki | Lime Fried Calamari | GL | 24 Roasted Garlic & Herb Aioli | Lemon Fish Croquettes | GL | 18 Saffron Aioli Tuna N'duja | GL | 32 Lemon Aioli | Chives | Squid Ink Sourdough Scallop | D | GL | 38 Wild Mushroom Cream | Parsnip Purée | Pancetta | Hazelnut Gremolata Beef Tartare | 34 Chives | Shallots | Capers | Black Truffle | Cornichons | Potato Chips Bone Marrow | GL | 29 Baby Shrimp | Guajillo Chili | Bean Salad | Sourdough

	Soups
	Bermuda Fish Chowder | 16 Goslings Black Seal Rum | Sherry Peppers Salmorejo | 16 Spanish Tomato Gazpacho | Sherry Vinegar |  Smoked Paprika Oil


	Salads
	Beetroot & Avocado Salad | N | 26 Beetroot Purée | Blood Orange | Toasted Hazelnuts Caesar | D | GL | 24 Aged Parmigiano | White Anchovies | Nori Brioche Crumbs Vietnamese Salad | N | 26 Mango | Carrot | Puffed Rice Noodles | Jalapeño | Coriander | Peanuts | Ginger–Lemongrass Dressing
	ADD  Chicken 14 | Shrimp 16 | Steak 24 | Local Catch 36 | Lobster Tail 54

	Entrées
	Summer Pasta | D | GL | 32 Calabrese Fusilli | Pea Shoots | Ricotta Salata | Sunflower Seed |  Meyer Lemon Pesto | Breadcrumbs Monk Fish Tikka Masala | D | 48 Tomato Gravy | Basmati Rice Black Garlic Miso Cod | N | 58 Kohlrabi & Fennel Salad | Romesco Lemon Sole | D | 56 Beurre Blanc | Fish Roe | Chive Oil Swordfish Schnitzel | D | GL | 56 Chicory Salad | Yogurt Gribiche | Whole Grain Mustard | Lemon Chilean Seabass | N | 62 Green Tomato Tapenade | Calabrian Chili | Pine Nuts Peri Peri Half Chicken | D | N | 42 Corn Purée | Thai Mango Salad

	From the Grill
	Local Catch of The Day 8oz | 48 Tuna 8oz | Lemon Local Tuna Loin | 56  Lemon  Grilled Whole fish | 88 Adobo | Red Cabbage Salad | Avocado | Charred Lime Lobster Tail | SH | 54 Wild Garlic Butter | Charred Lemon CAB Striploin 12oz | 56 CAB Filet 8oz | 64 Ribeye | 14oz | 68 New Zealand Rack of Lamb Chops | 62
	Sauces | 5 Lemon Butter | Chimichurri | Red Wine Jus
	Sides
	Bermuda Carrots | D | 15 Feta Cream | Sesame | Lemon Zest | Mint | Local Honey Grilled Asparagus | N | 15 Sweet Chili Aioli | Pistachio Crumble  Basmati Rice | 8 Brussel Sprouts | 15 Calamansi Vinaigrette | Dry Miso French Fries or Sweet Potato Fries | 8    truffle | 14 Charred Onion Aioli | Chives Mashed Potato | d | 12 Chives Artisanal Greens | N Cucumber | Peanut | Pomegranate | Umami Dressing
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