
 

 

 

 

 

A LA CARTE 
 

DINNER 
  



 

 

Mickey’s   Beach Bistro      6.00 PM – 9.30 PM 

 

 
 

FRESH SNAPPER CEVICHE 24.00 

Fresh Snapper, Mango, Scallions 

Tomato & Pepper, Lime, Crispy Corn  
 

FRESH FISH CARPACCIO 22.00  

Zucchini Spaghetti Salad, Capers, 

Mint & Lime Vinaigrette, Black Salt 
 

TUNA TARTARE 19.00 

Lime, Yellow Pepper Spicy Sauce, Seaweed,  

Crispy Blue Corn Chips 
 

SEAFOOD PAELLA SALAD (GF)(SF)      21.00 

Mussels, Shrimps, Clams, Calamari, 

Baby Octopus, Saffron Rice, Green Peas,  

Yellow & Red Peppers, Black Olives,  

Lime Dressing, Aioli 
 

ALASKAN KING CRAB LEG 33.00  

Marie Rose Sauce 
 

FRIED CALAMARI       18.00 

Salsa Brava 
 

MUSSEL & CLAMS CASSEROLE (GF)(SF)       22.00 

Garlic, White Wine, Parsley, Lemon,  

Celery, Chili 

Pasta  
 

PACCHERI & SEAFOOD (SF)      33.00 

Mussels, Clams, Calamari & Shrimps,  

Light Tomato Sauce, Fresh Basil 
 

RISOTTO FRADIAVOLA      44.00 

Maine Lobster morsels, Spicy Tomato Sauce  
 

CALAMARATA BOLOGNESE         28.00 

Large Maccheroni with Traditional 

Beef Ragu & Parmesan Cheese 
 

TAGLIOLINI NORMA STYLE (V)          25.00  

Eggplant, Dried Sheep Ricotta, Fresh Tomato 

   

      

 

Side orders  
 

Roasted vegetables          8.00 

Broccolini            8.00 

Mixed green salad           6.00 

Thyme roasted potatoes          6.00 

French fries            6.00 

 

 

Price’s are subject to a 17% gratuity charge.                                            
 

V= Vegetarian  gf = Gluten Free 

N=NUTS   SF=SHELLFISH  

 

Main Courses 
 

SEARED WILD SCOTTISH SALMON    39.00 

Mushroom Quinoa Salad,  

Smoked Sour Cream, Mustard Sauce 

 

GRILLED MIXED SEAFOOD (SF)       47.00 

Octopus, Fresh Fish, Scallops,  

Shrimps, Calamari, Mahi-Mahi,  

Salmoriglio Dressing 

 

GRILLED CATCH OF THE DAY         38.00 

Roasted Vegetables & Potatoes 

 

SEAFOOD CASSEROLE (SF)         47.00 

Shrimps, Fresh Fish, Diver Scallops, 

Calamari, Mussels, Cockles, Crusty Bread 

 

GRILLED FRESH BERMUDA TUNA       37.50 

Broccolini, Black Olives, 

Lemon Dill Sauce 

 

MEDITERRANEAN STYLE SNAPPER (SF)          40.00 

Baked with Mussels, Potato, Cherry Tomato,  

Capers, Black Olives, Fresh Oregano 

 

SAUVIGNON BLANC VEAL SCALLOPINI          36.50 

Broccolini, Vegetable Spaghetti 

 

12 OZ PRIME RIB EYE           44.00 

Mesclun Salad, French Fries 

 

LAMB CHOPS “SCOTTADITO”          49.00 

Mesclun & Pickled Artichoke Salad, 

Pecorino, Mint & Lemon Emulsion 

 

MICKEYS SURF & TURF          53.00 

6 OZ Beef Tenderloin, Baked  

Lobster Tail, Mesclun Salad 

 

ROASTED ORGANIC CHICKEN          37.50 

Seasonal Mushroom & Spinach Stuffing,  

Roasted Potato, Truffle Sauce 

ROASTED OCTOPUS (GF) 23.00 

Roasted Potato & Paprika Mayo 
 

CURED BEEF CARPACCIO 21.00 

Shropshire Cheese, Compressed Cantaloupe 

Fried Kale Leaf 
 

BUFFALO MOZZARELLA & PARMA HAM (GF) 24.00 

Avocado, Roasted Vine Cherry Tomato 
 

CAESAR SALAD (V) 19.00 

Romaine Lettuce, Aioli Dressing,  

Parmesan, Garlic Croutons 
 

Add Grilled Chicken or Steamed Shrimps (SF)        25.00 
 

MEDITERRANEAN QUINOA SALAD (GF) 19.00 

Tomato Coulis, Tomato Fresh,  

Sundried Tomato, Capers, Black Olives, 

Boiled Eggs, Preserved Tuna, Cucumber, 

Feta & Watermelon 
 

BERMUDA FISH CHOWDER (GF) 12.00 

Traditional Fish Soup Laced with  

Bermuda Black Rum & Sherry Pepper 

Starters 
 

 

 


