
FIRST IMPRESSIONS
TOMATO TARTARE | V | D | 22
Avocado | Smoked Buffalo Ricotta

TUNA TARTARE | 32
Bermuda Onion | Red Bell Pepper | Capers | Ginger | Chives | Sesame

MICHELADA OYSTERS | SH | 6 FOR 42 | 12 FOR 84
Clamato | Tajín | Lime

SCALLOP TIKKA MASALA | SH | GL | 38
Black Rice | Scallion | Crispy Garlic | Cilantro 

FOIE GRAS FRENCH TOAST GL | D | N | 30 | *VEGAN OPTION AVAILABLE | 24
Berries | Apple & Pear Compote | Port | Hazelnuts

BONE MARROW | GL | 29
Barbacoa | Tamarind–Ancho Glaze | Salsa Verde | Grilled Sourdough

BEEF TARTARE TOSTADA | N | GL | 32
Tortilla Ash Aïoli | Salsa Macha | Chile de Árbol

Caviar 
BELUGA 175 | OSSETRA IMPERIAL 250

Beignets | Crème Fraiche

FRESH PICKS & WARM SPOONS 
ONION SOUP | V | D | 16
Burnt Onion Powder | Crispy Shallot | Gruyère Tuile

BERMUDA FISH CHOWDER | 16
Gosling’s Black Seal Rum | Peppers

SPICY CRAB BISQUE | SH | GL | D | 28
Crispy Soft-Shell Crab | Avocado Leaf Beurre Blanc 

CAESAR SALAD | GL | D | 24
Baby Romaine | 1-Year Aged Manchego | Spanish Anchovies

WEDGE SALAD | D | 26
Iceberg Lettuce | Chorizo | Cotija | Poblano | Tomato | Charred Corn | Scallions | 
Pepitas | Avocado–Lime Dressing

BEET SALAD | V | N | D | 26
Roasted Baby Beets | White Cocoa | Cauliflower Purée | Balsamic Strawberry |
Pistachio Crumble | Baby Kale | Ice Wine Vinaigrette

Island Brasserie,
Island Brasserie is a refined steakhouse presenting Spanish cuts procured exclusively for
Rosewood Bermuda, together with distinguished meats from Japan, the USA, and Australia.
Paired with a global salt program, the menu blends local traditions, international flavours, 
and innovative dishes.



THE CRAFTED MAINS
VEGETABLE WELLINGTON | V | GL | D | 48
Puff Pastry | Braised Leek | Gorgonzola Cheese | Mushroom Duxelles | Spinach Crepe |
Parsnip Purée

HUITLACOCHE RAVIOLI | GL | D | 38 
Huitlacoche is a prized Mexican delicacy known as corn truffle, offering deep earthy, umami-rich flavour.
Sweet Corn & Guanciale Ragù | Corn Beurre Monté | Corn Husk Ash

LOBSTER RISOTTO | GL | SH | D | 68
Plankton | Squid Ink Sponge | Prawn “Sand” | Sea Foam

SEAFOOD STEW | SH | D | GL | 68
Local Catch | Mussels | Clams | Prawn | Scallop | Saffron Tomato Broth | Sourdough

HALIBUT | GL | D | 64
Heirloom Beans | Tomato Water | Green Olive | Cilantro Oil

DUCK DUO | N | GL | D | 58
BARBARY DUCK BREAST | SHIO KŌJI CONFIT DUCK LEG
Stone Fruit Mole | Beets | Pickled Red Onion | Tortilla

IBERICO PLUMA | N | 68
Romesco | Marcona Almonds | Charred Orange
Iberico Pluma is a prized cut of pork from the Iberian pig, known for its rich marbling and tender, juicy
texture. The unique flavor and tenderness are attributed to the pig's diet of acorns and natural grasses in
the Dehesa, a type of oak forest in Spain

ROASTED HALF CHICKEN | D | 48
Peri-Peri | Mojo de Ajo | Sweet Potato | Swiss Chard

BEEF WELLINGTON | GL | D | 72
Foie Gras | Mushroom Duxelles | Parma Ham | Spinach Crêpe | Miniature Vegetables |
Port Wine Jus

WAGYU RIBEYE | D | 5 OZ | 78
Smoked Eggplant Purée | Recado Blanco Cream | Charred Maitake | Watercress 

WAGYU BEEF CHEEK | D | 48
Epazote Green Curry | Baby Corn | Pico de Gallo

ADOBO LAMB SHANK | GL | 58
Masa "Spaetzle" | Radish | Pickled Red Onion | Cilantro | Pepitas 

CATCH & FLAME
LOCAL CATCH OF THE DAY | 46

WHOLE SEABASS | 88 
Salsa Verde | Salsa Roja | Avocado Herb Salad

COLOSSAL PRAWNS | SH | D | 48
Passion Fruit Sriracha Butter 



WAGYU FLIGHT FILET | 9 OZ | 175
TASTING OF 
3 OZ IMPERIAL | 3 OZ SHER AUS | 3 OZ MIYAZAKI 

BLACK ANGUS

FILET PETITE | 6 OZ | 58

FILET PRIME | 8 OZ | 68

STRIPLOIN PRIME | 12 OZ | 80

RIBEYE PRIME | 14 OZ | 85

PORTERHOUSE | 28 OZ | 150

PRIME TOMAHAWK | 40 OZ | 240

USA

FILET WAGYU | 10+ MBS | 6 OZ | 90

HANGER WAGYU | 7 OZ | 68

RIBEYE CAP | 7 OZ | 95

RIBEYE WAGYU | 10+ MBS | 10 OZ | 120

AUSTRALIAN

FILET SHER WAGYU | 8-9 MBS | 6 OZ | 100

JAPAN
MINIMUM ORDER  3 OZ

FILET MIYAZAKI A5 | 30 PER OZ

STRIPLOIN MIYAZAKI A5 | 25 PER OZ

BUTCHER’S SELECTION | THE CLASSIC CUTS 
Each cut is served with 1 salt to enhance its flavor | Select 1 additional salt.

SPAIN

GALICIAN STRIPLOIN | 14 OZ | 105
Sourced from mature cattle aged over 5 years in Galicia,
Spain, this striploin offers an intensely beefy, complex
flavor with a firm yet buttery texture.

GALICIAN RIBEYE | 16 OZ | 130
Renowned for its exceptional marbling and deep umami
richness, this ribeye from Galicia boasts a bold nutty flavor
developed through the cattle’s natural, grass-fed diet.

IBÉRICO PORK CHOP | 18 OZ | 68

RUBIA GALLEGA RIB STEAK | 35 OZ | 240
Heritage beef from Galicia, renowned for deep flavor, rich
marbling, mature cattle, and extended dry-aging.

EL CAPRICHO OX STEAK | 45 OZ | 395
From José Gordón’s world-famous oxen; naturally cellared
dry-aging (60–100+ days) for unmatched flavor and
tenderness.

Exclusive to Rosewood 

SIGNATURE SAUCES & ARTISAN BUTTERS 
BEARNAISE | CHIPOTLE LIME BUTTER | 3
DASHI BEURRE BLANC | PORT WINE JUS | BOURBON PEPPERCORN | CHIMICHURRI | ENTRECOTE SAUCE | 5

SIDES
WINTER SALAD | N | 12
Butter Lettuce | Shallot Vinaigrette |
Pomegranate | Peanuts

PARMESAN TRUFFLE FRIES | D | GL | 14
HERB AIOLI

SEASONED BEEF-FAT FRIES | GL | 12
Espelette | Garam Masala

HISPI CHARRED CABBAGE | 15
Chipotle | Sesame

Mashed Potatoes | chives | D | 15

GRILLED ASPARAGUS | N | 15
Black Garlic Aïoli | Tahini | Pistachio
Gremolata | Olive “Soil” 

Mac & Cheese | D | GL | SH
Original | 15 - Truffle | 20 - Lobster | 38
Chihuahua Cheese | Breadcrumbs 

BROCCOLINI | N | 15
Black Garlic Romesco | Almonds

CREAMED SPINACH | D | GL | 15
Crispy Onions | Feta



ADRIATIC | ITALY
Fine “white gold” sea salt from Cervia; naturally moist, pure.

PORCINI | ITALY
Sea salt blended with dried porcini for a rich, earthy umami aroma.

BLACK TRUFFLE | ITALY
Hand-harvested sea salt infused with Italian black truffles for an intense, luxurious flavor.

NORWEGIAN VIKING | NORWAY
Traditional Viking-style smoked salt with a strong, aromatic smokiness.

GOMASIO | JAPAN
Toasted sesame and salt blend;a savory, low-sodium Japanese seasoning.

ROASTED GARLIC | USA
Sea salt infused with real roasted garlic for deep, savory flavor.

GOCHUJANG | KOREA
Spicy, savory Korean gochujang powder with fermented depth.

PINK DIAMOND | HAWAII, USA
Premium Hawaiian sea salt blended with volcanic red alaea clay for rich minerality.

MURRAY RIVER PINK | AUSTRALIA
Delicate pink salt flakes with mild salinity and a crisp, subtle crunch.

SCOTCH BONNET | CARIBBEAN
Natural sea salt infused with fiery Scotch Bonnet chili for intense heat

BOURBON SMOKED | USA
Pacific sea salt slow-smoked over repurposed bourbon barrel staves for a rich, 
bourbon-smoked flavor.

CAMPFIRE SMOKED | USA
Pacific flake salt cold-smoked over seven fruitwoods and hardwoods for deep, hearty 
campfire smokiness.

VINTAGE MERLOT | USA
Sea salt blended with rich Merlot wine, creating a burgundy-colored, aromatic finishing salt.

KIAWE HAWAIIAN MESQUITE | HAWAII, USA
Pure Hawaiian sea salt cold-smoked over kiawe wood for a bold, robust mesquite flavor.

ONION | FRANCE
Sea salt infused with toasted French onions for savory, aromatic depth.

GEORGIAN SVANETIAN | GEORGIA
Traditional Georgian spiced salt from Svaneti; aromatic, mildly spicy, and used as an all-
purpose seasoning.

VENOM SEA | USA
Flaky sea salt blended with Trinidad Scorpion peppers for extreme, fiery heat.

Fire Walker | Hawaii, USA
Black lava sea salt mixed with crushed red chili flakes for bold color and a complex, spicy kick.

Sun Ripened Tomato | USA
Sea salt blended with sun-ripened tomato for rich, savory depth and natural sweetness.
.

Salt

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


