
 

 

 

 

 

 

 

 

 

 

 

 

A LA CARTE 

lunch 
 

 



 

Mickey’s   Beach Bistro      12:00 PM – 3:00PM 

 

 
 
FRIED CALAMARI 18.00  

Salsa Brava 
 

TUNA TARTARE 19.00 

Lime, Yellow Pepper Spicy Sauce,  

Seaweed, Crispy Blue Corn Chips 
 

ROASTED OCTOPUS (GF) 23.00 

Roasted Potato & Paprika Mayo 
 

BERMUDA FISH CAKE 18.00 

Zucchini Spaghetti, Curry Mayo 
 

MUSSELS & CLAMS CASSEROLE (GF)(SF) 22.00 

Garlic, White Wine, Parsley, Lemon,  

Celery, Chili 
 

CURED BEEF CARPACCIO 21.00 

Shropshire Cheese, Compressed Cantaloupe, 

Fried Kale Leaf 
 

BUFFALO MOZZARELLA & PARMA HAM (GF) 24.00 

Avocado, Roasted Vine Cherry Tomato 
 

BERMUDA FISH CHOWDER (GF) 12.00 

Traditional Fish Soup Laced with  

Bermuda Black Rum & Sherry Pepper 
 

 

 

Pasta  
 

PACCHERI & SEAFOOD (SF)      33.00 

Mussels, Clams, Calamari & Shrimps,  

Light Tomato Sauce, Fresh Basil 
 

CALAMARATA BOLOGNESE      28.00 

Large Maccheroni with Traditional  

Beef Ragu & Parmesan Cheese 
 

TAGLIOLINI NORMA STYLE (V)          25.00 

Eggplant, Dried Sheep Ricotta, Fresh Tomato 

 

Main Courses 
 

GRILLED CATCH OF THE DAY   38.00 

Roasted Vegetables  
 

FISH & CHIPS         29.00 

Beer Battered Fresh Cod,  

French Fries, Tartar Sauce 
 

CHICKEN LEMON PICATA         30.00 

French Fries & Broccolini 
 

12 OZ PRIME RIB EYE          44.00 

Mesclun Salad, French Fries 
 

PIZZA MARGHERITA          19.00 
 

Each Additional Topping         1.25 

Pepperoni, Mushroom, Olive,                                                      

Roasted Peppers, Onion 

Price’s are subject to a 17% gratuity charge.                                            
 

V= Vegetarian  gf = Gluten Free 

N=NUTS   SF=SHELLFISH  

 

Sandwiches  
 

(all served with French fries or salad) 
 

HOMEMADE C.A.B BURGER 20.00 

Cheddar Cheese, Tomato, Lettuce, 

Pickled Cucumber 
 

Each Additional Toppings  

Bacon, Mushrooms, Sautéed Onion   1.00 
 

SWEET & SPICY C.A.B ANGUS BURGER 22.00 

Provola Cheese, Roasted Peppers, 

Roasted Pumpkin,  

Spicy Nduja Sausage Sauce, Lettuce 
 

SMOKEY BBQ PULLED PORK  20.00 

Cheddar, Roasted Tomato, Relish,  

Sour Cream, Homemade BBQ Sauce 
 

CHICKEN SALAD CLUB SANDWICH  20.00  

Pickled Mushroom, Celery, Frisee,   

Tomato, Mayo 
 

ROSEMARY FOCACCIA 24.00 

Parma Ham, Mozzarella, Avocado 

Tomato, Arugula 
 

MICKEY’S TURKEY PIADINA 20.00 

Turkey, taleggio, Tomato, Arugula 

Mustard Mayo 
 

GRILLED FISH SANDWICH 26.75 

Avocado, Tomato, Tartar Sauce  
 

BOSTON LOBSTER ROLL (SF) 29.00  

Lobster Morsels, Celery, Onion,  

Carrots, Crustacean Mayo  
 

VEGETARIAN QUESADILLA (V) 19.00  

Peppers, Avocado Cream, Spinach, 

Sundried Tomato, Pumpkin, Jalapeno, 

Onion, Cheddar Cheese 
 

 

      

Starters  

 

CHICKEN & MANGO SALAD (GF) 25.00 

Grilled Chicken, Fresh Fruit, Avocado,  

Spinach, Light curry dressing 
 

SPINACH SALAD (N) (GF) (V) 18.00 

Baby Spinach, Carrots, Green Apple, 

Goat Cheese, Toasted Pistachios,  

Strawberry, Mustard Dressing 
 

MEDITERRANEAN QUINOA SALAD (GF) 19.00 

Fresh & Sundried Tomato, Capers,  

Black Olives, Boiled Egg, Preserved Tuna,  

Cucumber, Feta & Watermelon, Tomato Coulis 
 

CAESAR SALAD  19.00 

Romaine Lettuce, Aioli Dressing, Parmesan, 

Garlic Croutons 

 

Add Grilled Chicken or Steamed Shrimps (SH)      25.00 

 

SEAFOOD PAELLA SALAD (GF) (SH) 21.00 

Mussels, Shrimps, Clams, Calamari,  

Baby Octopus, Saffron Rice, Green Pea,  

Yellow & Red Peppers, Black Olives,  

Lime Dressing, Aioli 

 

Big Salads 


