6:00 PM - 9:30 PM

STARTERS

AWARD-WINNING BERMUDA FISH CHOWDER * 16
Chef David’s award-winning fish chowder with Gosling’s Black Rum

SOUP OF THE DAY 14
Chef’s seasonal selection

ZA’ATAR CAESAR SALAD * 23
Hearts of romaine, red endive, crispy chickpeas, boquerones & house dressing

FARM TO TABLE %*: 19
Seasonal greens, crisp vegetables & house vinaigrette

LULAS FRITAS 22
Portuguese fried calamari with fresh lime & piri piri sauce

GRILLED ARTICHOKE % ™18
Green pea purée, fava beans, lemon dill mayonnaise & pita chips

LOCAL BIGEYE TUNA TOSTADA 25 *
Crispy shallots, sesame seeds & cilantro coulis

ZAALOUK %19
Roasted eggplant & tomato with preserved lemon & fresh coriander

MEDITERRANEAN DIP TRIO %% 19
Hummus, artichoke spread & muhammara with toasted pita

ALBONDIGAS IN SPANISH TOMATO SAUCE 22
Beef and pork meatballs simmered in tomato sauce with toasted sourdough

% Vegetarian option available — *x_Gluten-free option available

Our meals are prepared fresh with care, using the finest ingredients. If you or anyone in
your group has allergies or dietary restrictions, please let your server know before
ordering. We'll do our best to accommodate you.

For your convenience, a 17% gratuity will be added to your bill.




ENTREES

PAN SEARED BRONZINO FILLET *: 45
Herbs & garlic, roasted tomatoes, orzo & grilled Meyer lemon

ATLANTIC SALMON * SM 26 | LG 45
Carrot hummus, grilled peppers, Greek olives & toasted pine nuts

CATCH OF THE DAY *SM 27 | LG 45
Chef’s seasonal selection

EVENING HIGHLIGHT * SM 27 | LG 45
Chef’s daily inspiration

PASTA OF THE DAY * SM 19 | LG 33
Chef’s daily pasta selection

GROTTO BAY SPECIAL BLEND WAGYU BURGER *: 29
Mushroom aioli, sweet pickle & spicy wedges

BEEF TENDERLOIN *: 56

8oz tenderloin, black truffle Yukon Gold mashed potatoes, onion marmalade,
cherry tomatoes & green olives

SIGNATURE LAMB ADANA 44

Charcoal grilled minced lamb skewer with tomato, shredded lettuce, onion &
pepperoncini, served with warm naan

HALF ROAST CHICKEN SOUVLAKI STYLE * 40
Tzatziki, candied butternut squash, cherry tomatoes, grilled lemon & pita

SHRIMP SAGANAKI * 45
Jumbo shrimp simmered in spicy, tangy tomato sauce with creamy feta & pane Pugliese

STRACCIATELLA %™ 30
Roasted kabocha squash, seasonal squash, burrata, oyster mushrooms & lemon pesto

PINSA & PIZZA

127 GROTTO BAY PINSA ROMANA 28

Choice of pepperoni, salami, sausage, mushrooms, chicken, tomatoes, ham, pineapple,
black olives, spinach or baby shrimp
Each topping 2.00 each

THE MED PIZZA 27
Artichoke, olives, feta, spinach & mozzarella




