WINNER
SPICY LAMB BURGER
By Chef JJ Hauser

Fried Egg, Spicy Habanero Sau
Arugula, Cambozola, Mozzarell
Sumac Mayo, Sesame Bun

Chef JJ is our Executive Pastry c_lg
lover of burgers and he wanted to
best parts of burgers into one “I
Burger”. He uses ground lamb,

egg, crispy onions, 2 types of m
and adds some citrus & spiced
arugula in a homemade brioche
the ultimate burger experience.

CLASSIC DOUBLE SMAS|

By Chef Ivan Camargo

Chef Ivan worked in the US before r
to Bermuda and he fell in lov t




PINWHEEL CHICKEN B
By Chef Tameya Davis ’

Chicken, Spinach, Bell Peppers & &
Cheese Patty, Provolone, Roasted
Sauce, Sesame Bun

rolls and cuts it into pinwheel pa
adds fresh spinach leaves and fini.

Crispy Breaded Mushrooms, Tom
Sweet Chili & Teriayki Sauce, Ses:

Chef Napoleon wanted to create
for our vegetarian guests. Using

to create the patty he then creates
burger by using panko breadcrum
brings an Asian flavor twist with h
Chili Teriyaki sauce ;

THE NYC BURGER
By Chef Ujwal Gurung

80z Angus Beef Patty, Gouda, B.




