BAR CHEF COCKTAILS

Bermuda Daiquiri
Gosling’s Gold Rum
Bermuda Gold Liqueur
Fresh Lime, Fresh Grapefruit Juice
Falernum
Shaken and poured over ice
14

Grilled Pineapple Tom Collins
Bombay Sapphire East Gin
Grilled Pineapple Rings, Fresh Lemon

Housemade Rosemary Lemon Syrup, Splash of Club

Soda
Shaken with muddled Grilled Pineapple
Poured over ice
14

Tropical Storm Sour
Gosling’s Gold Rum
Fresh Lemon, Falernum
Bermuda Made Storm Surge Jam (Jalapeno)
Egg White
Over ice
12

1947 Reefs’ Rum Swizzle
Goslings Black Seal Rum, Goslings Gold Rum
Apricot Brandy, Cointreau
Angostura Bitters
Fresh Citrus (Orange, Grapefruit, Lemon, Lime
Falernum, Ruby Port
14

Maple Old Fashioned
Woodford Reserve Bourbon
Maple Syrup, Club Soda
Angostura Bitter, Fresh Orange Slice
Poured over ice
12

Bermuda Shandy
Goslings Gold
Orange Juice, Lemonade
Lager
12

Blood Orange Bermuda Triangle
Goslings Gold Rum, Bermuda Gold Liqueur
Orange Juice
Jalapeno Infused Blood Orange Cube
14

Dark n Stormy Float
Goslings Black Seal Rum
Ginger Beer
Vanilla Ice Cream
Cherry Herring Drizzle
14

XO Espresso Colada
Patron Café XO
Créme de Cacao Dark, Averna
Coconut Water Ice Cube
12




