
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. 

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 
Hummus | GL | 16
Green Zhoug | Pita
Red Curry Mussels | SH | 28
Wild mussels | Thai Spices | Coconut Milk
Classic Shrimp Cocktail | SH | 28
Cocktail Sauce | Lemon
Fish Croquettes | GL | 18
Saffron Aioli
Harissa Grilled Prawn | SH | D | 34
Tzatziki | Lime
Fried Calamari | GL | 24
Roasted Garlic & Herb Aioli | Lemon
Tuna N'duja | GL | 32
Lemon Aioli | Chives | Squid Ink Sourdough
Char-Grilled Spiced Chicken Wings | 24
Sweet chili dip

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



Salads
Cobb Salad | D | 28
Romaine | Bacon | Avocado | Cherry Tomato | Jammy Eggs | Feta | 
Smoked Chile Dressing
Beetroot & Avocado Salad | N | 24
Beetroot Purée | Blood Orange | Toasted Hazelnuts
Caesar salad | D | 22
Aged Parmigiano | Nori Brioche Crumbs
Mango Salad | N | 26
Avocado | Mixed Greens | Berries | Almonds | Curry Dressing
Vietnamese Salad | N | 26
Papaya | Carrot | Puffed Rice Noodles | Jalapeño | Coriander | 
Peanuts | Ginger | Lemongrass Dressing
 

ADD 
Chicken 14 | Shrimp 16 | Steak 24 | Local Catch 36 | Lobster Tail 54

 

Burgers & Sandwiches
served with fries or salad

Sweet Potato & Quinoa | V | D | GL | 26
Green Chili Queso Blanco | Avocado | Potato Bun
Beach Burger | D | GL | 32        double | 44
Wagyu Patty | Applewood Bacon | Smoked Shallot Marmalade | 
Aged White Cheddar | Roasted Garlic Aioli | Brioche Bun

Fried Chicken Sandwich | GL | 29
Slaw | Pickles | Avocado | Spicy Aioli | Brioche Bun
Hot Fish Sandwich | GL | 32
Local Fish Tempura | Raisin Bread | Spiced Slaw | Pickled Jalapeño | 
Tartar Sauce
Chicken Shawarma Wrap | GL | 29
Amba Tahini | Ajika | Pickled Vegetables | Pomegranate Molasses | Pita
Fried Oyster BLT | SH | GL | 29
Pickled Green Tomato | Butter Lettuce | Smoked Bacon | Creole Aioli |
Brioche
Club Sandwich | GL | 29
Maple Glazed Turkey | Smoked Ham | Crispy Bacon | Avocado | 
Lettuce | Tomato

Tacos
Steak Tacos | 24
Salsa Verde | Grilled Onion | Cilantro | Flour Tortilla
Shrimp Tacos | SH | 24
Cabbage Slaw | Chipotle Crema | Pico de Gallo | Pickled Onions



Entrées
Summer Pasta | D | GL | 28
Calabrese Fusilli| Pea Shoots | Ricotta Salata | Sunflower Seed |
Meyer Lemon Pesto | Breadcrumbs

Grilled Local Catch | 52
Carrot purée | Coconut curry | Pineapple Pico de Gallo

Chicken Shawarma Plate | 32
Amba Tahini | Pickled Vegetables | Sumac | Basmati Rice

Bulgogi Bowl | 36
Marinated Beef | Carrots | scallions | Spinach | Kimchi | Fried Egg | 
White Rice | sesame seeds |

Frites 
choice of French Fries or Sweet Potato Fries | Chimichurri

            Striploin 10oz | 56       
            Peri Peri Half Chicken | 42

From the Grill

Local Catch of The Day 8oz | 48

Lobster Tail | SH | 54
Wild Garlic Butter | Charred Lemon

Striploin 12oz | 56

Filet 8oz | 64

Ribeye | 14oz | 68

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 | GL | 8    truffle | 14
Charred Onion Aioli | Chives
Artisanal Greens | N | 12
Cucumber | Peanut | Pomegranate | Umami Dressing

 
 

OUR COMMITMENT TO SUSTAINABILITY
We collaborate with numerous small local farmers, fishermen and vendors.

Our menus have a selection of alternatives to satisfy a number of special diets including 
Gluten-Free, Dairy-Free, Vegetarian, and Vegan.

D Dairy | GL Gluten | N Nuts | SH Shellfish
Our prices are in $ and subject to 17% service charge



Sashimi

Maguro | 14
Tuna
Bincho Maguro | 14
Albacore
Sake | 14
Salmon | Matcha Salt
Hamachi | 14
Yellowtail
Madai | 14
Japanese Red Snapper
Toro | 24
Tuna Belly
Hotate | SH | 16
Hokkaido Scallop
Unagi | 14
Glazed Eel
Ebi | SH | 14
Sweet Shrimp

Oishii Sushi
Starters
Edamame | Lime | Sea Salt | 14

Miso Soup | Tofu | Seaweed | Scallions | 16

Seaweed Salad | 12
Cucumber | Rice Wine Vinegar | Soy Sauce | Sesame Oil | Chili Flakes 

Vegetable Tempura | Spicy Mayo | Ponzu | GL | 24

Gyoza | Chili Crisp | Ponzu | GL
           Vegetable | 24
           Chicken | 26
           Shrimp | SH | 28

Popcorn Shrimp | GL | SH | 26
Spicy Aioli | Chives  

Beef tataki | 38          Wagyu Tataki A5 | 78
Truffle Ponzu | Black Garlic Aioli | Crispy Onions | Chives

Tuna Tataki | 36        Toro Tataki | 42
Passion Fruit Ponzu | Avocado | Aji Amarillo Aioli | Fried Ginger |
Cilantro Oil

Black Cod Skewer | Miso | Romesco | 36

Poke Bowl | 42
A choice of  Tuna | Salmon | Yellowtail
Sushi Rice | Edamame |  | 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 | 26
Tuna Belly | Torched Brown Sugar
Pineapple | Wasabi
Ebi | SH | 16
Sweet Shrimp | Lemon
A5 Wagyu | 38
Wagyu Bone Marrow | Agave Worm Salt



temaki | cut rolls
select your favorite

Cucumber | Avocado | 18

Bincho Maguro | Albacore | Scallion | 22

Spicy Bincho | Albacore | Scallion | 25

Maguro | Tuna | 24

Spicy Maguro | Spicy Tuna | Scallion | 25

Sake | Salmon | Avocado | Sesame Seeds | 26

Lobster | Mayo | Tobiko | SH | 38

Hamachi | Yellowtail | Scallion | 22

California | Avocado | Crab Stick | SH | 20

Toro | Tuna | Scallion | 32

Hotate | Grilled Spicy Hokkaido Scallop | Tobiko | SH | 36

Crab | Avocado | SH | 30

Unakyu | Eel | Cucumber | Sesame Seeds | 28

Specialty Rolls
Vegan | 24
Asparagus | Squash | Fried Mushroom | Avocado | Roasted Bell
Pepper | Ponzu Sauce | Crispy Onion | Microgreens
Grilled Pineapple | 30
Unagi | Cucumber | Avocado | Tamago | Pineapple Sweet Soy
Bermuda | 38
Tuna | Salmon | Yellowtail | Scallion | Wrapped with Salmon
Rainbow | SH | 36
Tuna | Salmon | Yellowtail | Shrimp | Mango | Avocado | 
Sweet Miso Aioli
Dynamite | GL | 36
Spicy Tuna | Unagi | Tobiko | Cucumber | Scallions | Tempura
Crunch | Unagi Sauce | Spicy Mayo | Sesame
Dragoness | SH | GL | 44
Shrimp Tempura | Tuna | Crab | Seared Togarashi Albacore |
Fried Onion | Ponzu
Spider Roll | SH | GL | 38
Soft-Shell Crab | Tempura Shrimp | Mango Crab Salad | 
Cucumber | Avocado | Wasabi Mayo
Hidden Dragon | SH | GL | 36
Tempura Shrimp | Avocado Roll | Torched Salmon | 
Chili Sauce | Eel Sauce
Rock 'n' Rool | SH | 38
Spicy Crab | Avocado | Popcorn Shrimp Tempura | Spicy Mayo
Salmon Truffle | GL | 36
Salmon Tartare | Panko Asparagus | Cucumber | Radish | 
Torched Salmon | Miso Truffle Mayo | Salmon Crunch
Tuna Bomb | GL | 36
Spicy Tuna Tartare | Bluefin Tuna | Avocado | Sesame | 
Tempura Flakes
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