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Beginnings
ISLAND FISH CAKE - 12

CHARRED SPANISH OCTOPUS - 22

mango salsa, flat bread

olive oil salsa

GRILLED CHICKEN SATAY - 14

SASHIMI

peanut dipping sauce

Tuna - 25 Salmon - 20

CHARRED BERMUDIAN
CARROTS WITH QUINOA -15

THREE CHEESE NACHOS - 20
black beans, pico de gallo, three
cheese blend, green onion
add spicy chicken or pulled pork

celery heart, radish, honey-ginger
dressing

CRISPY CONCH
FRITTERS - 21
cajun mayo

VIETNAMESE MUSSELS - 20
julienne vegetable, oyster sauce,
sriracha, spring, toasted coconut

TIGER SHRIMP COCKTAIL - 25
chilled tomato-lemongrass soup,
cucumber, herbs

GRILLED PEACH SALAD - 18

1609 flatbreads

gem lettuce, bacon, blue cheese,
spiced walnut, cider dressing

FLORENTINE - 20

WATERMELON SALAD -12
feta cheese, mint, basil, olive
oil, balsamic reduction

roasted artichoke, spinach leaf,
tomato sauce, mozzarella cheese
with parmesan shavings

LOCAL FISH CHOWDER - 10

YELLOW FIN TUNA - 22

sherry peppers, rum

rare sliced tuna, arugula, mozzarella
cheese, avocado, tomato sauce,
wasabi aioli, soy drops

DAILY GAZPACHO - 9

CURED SALMON WITH
AVOCADO AND ARUGULA - 25
boiled egg, tomato, pickled onion,
wasabi-lime dressing

SUMMER SALAD - 16
mixed green, grapefruit, avocado,
cherry tomato, feta cheese,
honey-citrus
salad additions: grilled chicken
breast /tuna/shrimp or tofu - 7

GRILLED CHICKEN - 21

please ask your server

chicken breast, portobello
mushrooms, asparagus, sundried
tomato pesto, mozzarella cheese
with shaved parmesan

fresh & healthy

Harbor side
PAN SEARED SEA SCALLOPS - 45

BLACK BEAN & QUINOA
BURGER - 22

sweet potato puree, shaved
cauliflower & raisin salad, crispy
plantain

lettuce, tomato, onion, queso fresco
cheese, chili-lime, served
with french fries

GRILLED SALMON - 35
broccoli, mash potato with olives
tapenade, beurre blanc sauce

FISH TACO - 24

the classics
1609 BURGER - 22
cheddar, lettuce, tomato,
mayonnaise, dill pickle, bacon,
served with french fries

SOBA NOODLES - 18

ARGENTINEAN STEAK
ASADO - 49

julienne vegetable, snow pea, sweet
spya sauce, tofu
add: chicken/ fish/ shrimp

chimmi churri, served with french
fries

BBQ PULLED PORK - 25

pickled red cabbage, salsa verde,
guacamole, cilantro
3 pieces

CALABACITAS TACOS - 20

BRAZINI FILLET A LA PLANCHA - 35

zucchini, corn, garlic, bell pepper,
onion, guacamole
3 pieces

shellfish pasta in arabiata sauces

crusty portugese roll, pickled red
cabbage, onion ring, buttermilk
dressing

ORGANIC CHICKEN - 35
roasted vegetable, pesto

If you have any intolerances or specific diet, please ask your waiter for guidance.
Consumption of raw or under-cooked meats can present a potential health risk.
17% gratuity will be added to the menu price listed

