
B I T E S  S A L A D  

P I Z Z A  &  P A S T A  

S O U P S  

S A N D W I C H E S  

E N T R É E S  

Crab Cakes  
Hot Sauce Mayo, Mango Salsa 

Crispy Calamari & Shrimp 
Tzatziki Dip 

Charcuterie & Cheese Board 

Chutney,  Crackers, Olives, Pickles 

Scotch Eggs 
Minced Pork , Spicy Mustard Sauce  

Tomato & Avocado Salsa  (V) (GF)  

Plantain Chips 

Quinoa Poke Bowl (V) (GF) 
Avocado, Edamame,  Pickled Cucumber  

Red Radish, Seaweed Salad   

Sorghum, Beetroot, Orange, & Avocado  (V) (GF) 
Mixed Greens, Charred Corn  

Crispy Pumpkin Seeds, Citrus Dressing 

Kale, Pumpkin & Pomegranate (V) (GF) 
Puffed Wild Rice, Crumbled Feta Cheese    

             Apple Cider Vinaigrette 

Pear & Cranberry  (V) (GF)   

          Mixed Greens, Toasted Macadamia Nuts            

Crumbled Blue Cheese, Orange Vinaigrette Dressing 

ADD-ONS:   7 

Chicken / Salmon / Shrimp / Tofu / Beef / Tuna 

Cheese Pizza  (V)  

Penne Short Rib Ragu  

Bermuda Fish Chowder  
Johnny Bread 

C&A Wahoo    

Lettuce, Tomato, Coleslaw    

Lemon Tartar Sauce  

Classic Club    
Chicken Breast 

Bacon, Cheddar, Tomato, Lettuce 

Chipotle Mayo 

Black Angus Beef Burger (8oz)  

Bacon, Cheddar, Lettuce, Tomato 

 Dill Pickle 

24 

(available without the bun and 

 wrapped in iceberg lettuce) 

 

Grilled Vegetables & 
 Mozzarella Panini  (V) 

Basil Pesto 

22 

Jerk Chicken Wrap  

Guacamole, Lettuce, Tomato  

Spring Onions, Lime Mayo 

Chicken Kurma with Cashew Nut Paste 

All Curries Served With Mango Chutney, Basmati Rice, Roti 

Chettinad Shrimp with Coconut Milk Chickpeas, Vegetables, & Tofu (V) 

C U R R I E S  

24 

28 

26 

All sandwiches will be served with a choice of French Fries, Sweet Potato Fries or Side Salad 

 

Grilled Salmon  (GF)    

Broccoli, Mashed Potatoes with Olive Tapenade 

Lemon Butter Sauce 

Beer Battered Fish & Chips    

Mushy Peas, Lemon Tartar Sauce 

Pan Seared Red Snapper  (GF)  
Vegetable Ratatouille, Roasted Potatoes 

  Lemon Butter Sauce  

Shepherd’s Pie (GF)  

Minced Beef and Lamb, Mashed Potatoes        

Side Salad 

(V) Vegetarian           (GF) Gluten Free 

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% gratuities will be added to the menu price listed. 

Braised Beef, Carrots, Jus  

Mediterranean Linguini  (V) 

Artichokes, Spinach, Sundried Tomatoes 

Olives, Parmesan 

Grilled Black Angus Rib-eye Steak (12oz) 
                     French Fries, Grilled Asparagus                

     Béarnaise Sauce 

25 

23 

24 

27 

29 

49 

23 

36 

18 

21 

19 

12 

22 

21 

Single Serving 

Serving for Two 

16 

15.50 

19 

19 

18 

17 

Vegetables Pot (V) (GF) 
Baked Cage Free Eggs 

24 

C&A  Caesar   

            Romaine Lettuce, Boiled Cage Free Egg             

 Shaved Parmesan, Toasted Focaccia, Anchovies 

18 

Roasted Bermuda Pumpkin  (V) 
Cream, Multigrain Bread 

12 

18 

26 

ADDITIONS:   7 

Raw Salmon/Shrimp/Tofu 


