Blue @ Point

SOUrsS
Chilled Corn 5oup, Cilantro
« Award Winning” Bermuda Fish Chowder, Black Rum & Slﬂerrg Fcppcrs

SALADS
Roasted Peet Salacl, [eta, | oasted [istachio, Orange \/inaigrct’cc
Arugula, White AsParagus, Roasted \/\/a]nuts, Raspberrg \/inaigrette
Heirloom ] omato Salad, French Beans, Gorgonzo]a, Mustard \/inaigrcttc & Palsamic
Smokccl Chicken Salac], Egg Mimosa, Fancet’ca, Avoca&o, But’cermilk Dressing
SPinach & 5l1rimP Salacl, Orz_o Fasta, Koasted Red Feppers, Farmesan) Citrus \/inaigrette
Girilled Sirloin Steak Salad, Roasted Corn, Black Beans, Avocado, | ime & Gingcr Drcssing
Fan SCarecl Salmon, \/ic’cnamese 5law, Fcanut Gremola’ca

SANDWICHES
Girilled Chicken Panini, Raspbcrrg Chipot]e Sauce, [T mmental, Spinach
Tur‘(eg & Prie, Cranbcrrg Aloli, French Roll
Shrimp Slidcrs, White Wine Cream Sauce, ] omato, Chive, Crostini
Hamburger Slider, Classic, Goats Chccse & Roastcd Fcppcrs,
Caramelized Ogster Mushrooms, Sweet Fotato [ries

Blue Foint Club, Crab Avocado, Pacon, | omato, Romaine

= All Sandwiches served with a small salad with Buttcrmi”( dressing

O

GRILLEDFLAT BREADFIZZAS
Roasted (Garlic, Artichoke, [Feta

Shitake, [Fontina
Mozzarella, T omato, Arugula, (Cracked Fcppcr, FParma [Tlam

All Prices are Subject to 17% Service Cl’xarge
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Blue O Point

SMALLBITES
FCPPerccl Chicken Wings
Bresola, Micro Greens, (Goat (Cheese
Char Girilled Calamari, Whipped I~ damame, Crostini
Bermuda Cod Fish Cakes, Chipotlc Aloli
(Caramelized Onion, [Fontina Pruschetta

DESSERTS
Assortcd ]cc Crcam & Yogl'lurt Bars
Jced Panana Semi{:recldo, Fincapp]c Compote
Warm Cl’xocolatc Browr\ics, \/ani”a & Chocolate DiPPing Sauces
Baked Cheesecake, [Tresh Berries & Kaspberr9 Sauce
Tropical Fruit Platter, Coconut Sorbet

COFTEE & TEA

Comcmcee/ ])ecamc Coﬁ:ee
E_spresso
Double EsPrcsso

Cappuccino
Assor‘ted Teas

All Prices are Subject to 17% Service Charge
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