
 

Coconuts’ Beach Dining 

 

 
 

First Course 
 

Lobster Salad 
Shaved Asparagus Bermuda Sprouts 

Pickled Shallots, Chorizo Oil 
 

Blue Crab Caesar 
Romaine, Parmesan, Sliced Kalamata Olives 

Tomato, Foccacia Crumble 
Garlic Dressing 

 
French Onion Soup 

Smoked Gouda 
Bermuda Fish Chowder 

Sherry Pepper and Gosling’s Black Rum 
House Garlic Toast 

 
 

Second Course 
 

Veal Tortellini 
English Peas, Pulled Lamb 

Arugula Truffle Drizzle 
  

Fried “Truffle Mac and Cheese” 
not your mama’s version 

Fontina, Truffles, and Mozzarella 
rolled in Panko, with zesty Marinara 

 
 

Third Course 
 

Raspberry Champagne Sorbet 
 



 

Coconuts’ Beach Dining 

 

 
 

Fourth Course 
 

Rockfish 
Pearl Onion, Asparagus, Fingerling Potato 

Shitake Tea 
  

Filet Mignon 
Truffle Pomme Purée, Summer Vegetable 

House Steak Sauce 
  

Vegetable Tofu Stir Fry 
Soba Noodles, Assorted Vegetables 

including Zucchini, Carrots and Bok Choy 
in a slightly Sweet and Spicy Sauce 

 
 

Fifth Course 
 

Molten Chocolate Cake 
Liquid Cocoa Centre, Vanilla Ice Cream, 

Caramel & Raspberry Sauces 
  

Summer Berries 
Gosling’s Rum “Syrup” 

Strawberry Salt & Lemon Sorbet 
  

Nuni’s Homemade Ice Cream Sandwich 
Double Chocolate Chip Cookies Overstuffed with Ice Cream 

Chocolate & Caramel Sauces 
  

Chilled Melon “Soup” 
Frozen Yogurt Parfait 

Crushed “Nutty Bermudian” Sweet Cashews 


