ISLAND
BRASSERIE

INTERNATIONAL CLASSICS

CROQUE MONSIEUR | D | 34
SOURDOUGH | GRUYERE CHEESE | JAMBON DE
BAYONNE | BECHAMEL

CROQUE MADAME | D | 36
THE MONSIEUR, WITH SUNNY SIDE EGG

PAN CON TOMATE | D | 28
BLACK LABEL JAMON IBERICO | MANCHEGO

ENGLISH BREAKFAST | D | 48

2 EGGS ANY STYLE | PORK OR CHICKEN SAUSAGE |
BACK BACON | BREAKFAST POTATOES | TOMATOES |
PUDDING | MUSHROOMS | CHOICE OF TOAST |

JAM AND MARMALADE | CHOICE OF TEA OR COFFEE

AMERICAN BREAKFAST | D | 52

2 EGGS ANY STYLE | BACON | SAUSAGE | PANCAKES |
BREAKFAST POTATOES | SEASONAL FRUIT | CHOICE OF
TOAST | JAM AND MARMALADE | CHOICE OF TEA OR
COFFEE

TURKISH EGGS | D | V | 28
GARLIC YOGURT | POACHED EGGS | ALEPPO BROWN
BUTTER | HERBS | PITA BREAD

HUEVOS RANCHEROS |V | D |30
TWO EGGS | BLACK BEANS | SALSA ROJA |
GUACAMOLE | COTIJA CHEESE | FRIED TORTILLA

CHANA MASALA | VG | 26
CHICKPEAS | SPICED TOMATO SAUCE | ONION |
CILANTRO | EGGS | PITA BREAD

ORGANIC EGGS

THREE EGGS OMELETTE | D | 17
ROASTED TOMATO | CHOICE OF TOAST | BUTTER
ADD-INS | $2 EACH

GOAT CHEESE | GRUYERE CHEESE | CHEDDAR
CHEESE | HAM | BACON | PEPPERS | SPINACH |
TOMATO | ONIONS | MUSHROOMS

TWO EGGS ANY STYLE | D | 14
ROASTED TOMATO | CHOICE OF TOAST | BUTTER

BOILED | FRIED | SCRAMBLED | POACHED

STEAK AND EGGS | D | 46
CHOICE OF TOAST | BUTTER

HANGER STEAK | FRIED EGGS | VIETNAMESE
NudC CHAM DRESSING | WATERCRESS SALAD

BENEDICT |GL | D
POACHED EGGS | SAUCE HOLLANDAISE | ENGLISH
MUFFIN
CLASSIC | 14 | 26
APPLEWOOD SMOKED BACON OR HAM
ROYALE | 18 | 34
SMOKED SALMON | SALMON ROE
FLORENTINE |V |12 ] 22
SPINACH
BERMUDA | 20 | 36
FISH CAKE | AVOCADO
ROSEWOOD | 26 | 48
FISH CAKE | SPINACH | CAVIAR

ADD-ONS

SAUTEED MUSHROOMS | 8
SAUTEED SPINACH | 8
BAKED BEANS | 6
BREAKFAST POTATOES | 8
AVOCADO | 8

SWEET TREATS

INDIVIDUAL PASTRY | D | GL
CROISSANT | PAIN AU CHOCOLAT | KOUIGN-AMANN | 10
ALMOND CROISSANT | PISTACHIO CROISSANT | 12

MIXED MINI PASTRY BASKET | D | GL | 24
CROISSANT | PAIN AU CHOCOLAT | DANISH |
BERMUDIAN BANANA BREAD | KOUIGN-AMANN |
JAM & MARMALADE

CROISSANT HAM & CHEESE | D | GL | 18
]AMON DE BAYONNE | ALPAGE MOLESON
GRUYERE

SEASONAL JAMS AND MARMALADE | 14
3 TOAST | LOCAL HONEYCOMB | HONEY BUTTER

FRENCH TOAST | D | GL | 26
DULCE DE LECHE | BURNT HUSK AND VANILLA
CREME | PECAN PINOLE CRUMBLE

PANCAKES | D | GL | 22
WHIPPED RICOTTA | BERMUDA HONEY | MAPLE SYRUP
CHOICE OF:

PLAIN | BANANA | CHOCOLATE | BLUEBERRY

SMOKED SALMON | 14
APPLEWOOD SMOKED BACON | 10
PASTRAMI SMOKED SALMON | 14
CUMBERLAND PORK SAUSAGE | 12
AIDELLS CHICKEN SAUSAGE | 12

MIXED BERRIES | 14
SEASONAL FRUIT | 10

JAM | MARMALADE | 3

SLICE OF TOAST | 2
ENGLISH MUFFIN | BAGEL | 3
SOURDOUGH | 3

WELLNESS

CHIA SEED BOWL | VG | 22
BANANA | MANGO | KIWI | POMEGRANATE |
COCONUT MILK | PUMPKIN SEEDS

AVOCADO TOAST OR CROISSANT | D | GL | 28
ARUGULA | PARMESAN | POACHED EGG

HOMEMADE GRANOLA | GL | 26
YOGURT | WILD BERRIES | LEMON CURD
VEGAN OPTION: VANILLA CHAMOMILE
COCONUT YOGURT

FRESH FRUIT PLATE | 22
MANGO | KIWI | GRAPES | PINEAPPLE | MELONS

PASTRAMI SMOKED SALMON BAGEL | D | GL | 32
SCALLION CREAM CHEESE | DILL CUCUMBER
SALAD

HOT OATMEAL | VG | 19
BERRIES RAGOUT | CINNAMON



COLD SUMMER BREEZE | 12

MATCHA

DREAMER

MATCHA TEA | MAPLE SYRUP | ALMOND MILK | WHIPPED CREAM

ESPRESSO ICY JELLY
ESPRESSO | CREAM | CHOCOLATE SYRUP | VANILLA | COFFEE JELLY

FRESHLY BREWED COFFEE
REGULAR | DECAFFEINATED

SINGLE CUP | 5

SMALL POT | 8

LARGE POT| 10

ENDLESS FILTER COFFEE | 12 PER PERSON

CLASSIC ESPRESSO PREPARATIONS

MACCHIATO | ESPRESSO | AMERICANO | ICED COFFEE | 6
CAPPUCCINO | MOCHA | CAFE LATTE | DOUBLE ESPRESSO | ICED LATTE | 8

ADD SYRUP | HAZELNUT | VANILLA | CARAMEL | 2

We are proud to offer “Palais des Thés” from France exclusively for Rosewood
BLACK | ENGLISH BREAKFAST | EARL GREY QUEEN BLEND | MASALA CHAI
GREEN | GRAND JASMIN IMPERIAL | THE VERT A LA MENTHE | DETOX BRAZILIAN
CAFFEINE-FREE | CHAMOMILE | VERVEINE | ROOIBOS DES VAHINES | DETOX SCANDINAVE

MASALA CHAI | 12

GLASS OF MILK
WHOLE | SKIMMED | SOY | OAT | ALMOND | 5

FRESHLY PRESSED JUICES | 12
GREEN REVIVAL

KALE | CUCUMBER | GREEN APPLE | LEMON | MINT

GLOW UP

CARROT | ORANGE | GINGER | TURMERIC | PINEAPPLE

CITRUS ZEN

GREEN TEA | GRAPEFRUIT | LEMON | MINT |

CUCUMBER

TROPICAL TAN
MANGO | PAPAYA | CARROT | LIME

CLASSIC JUICE

PINEAPPLE | CARROT | ORANGE | GRAPEFRUIT |

WATERMELON | APPLE

SMOOTHIES | 15

SUPER BERRY
STRAWBERRY | RASPBERRY | BLUEBERRY |
YOGURT

MANGO PARADISE
MANGO | MANGO NECTAR | BANANA |
NON FAT YOGURT

GO-RILLA

BANANA | ALMOND MILK | CHOCOLATE
PROTEIN | NON-FAT YOGURT |

PEANUT BUTTER

SUNRISE CLASSICS

MIMOSA | 25
CHAMPAGNE | ORANGE JUICE

BELLINI | 25
CHAMPAGNE | PEACH NECTAR

KIR ROYAL | 25
CHAMPAGNE | CREME DE CASSIS

BLOODY MARY | 20
VODKA | TOMATO JUICE | WORCESTERSHIRE SAUCE |
TABASCO | LEMON JUICE | SALT AND PEPPER

BLOODY CAESAR | 20
VODKA | CLAMATO JUICE | WORCESTERSHIRE SAUCE |
TABASCO | LEMON JUICE | SALT AND PEPPER
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OUR COMMITMENT TO SUSTAINABILITY
WE COLLABORATE WITH NUMEROUS SMALL LOCAL FARMERS 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 | VG VEGAN | V VEGETARIAN

OUR PRICES ARE IN $ AND SUBJECT TO 17% SERVICE CHARGE




