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Huckleberr

RESTAURANT o BEAU’'S"BAR
MADE IN BERMUDA
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BEEF TARTARE
Quail Egg & Toasted Crostini

HUCKLEBERRY SALAD @ ©n
Shredded Cabbage & Kale, Peanuts, Avocado, Crispy Shallots
Cilantro & Sesame-Ginger Dressing

ROASTED BUTTERNUT SQUASH SOUP m®n
Sautéed Apple, Dried Cranberries & Toasted Pecans

CRAB CAKES
Remoulade & Crispy Lecks
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SLICED TURKEY BREAST & SMOKED HAM
Boursin Smashed Red Bliss Potatoes
Roasted Brussel Sprouts with Butternut Squash & Caramelised Onions
Cornbread Dressing, Rosemary Gravy & Cranberry Chutney

RAVIOLIS
Butternut Squash Ravioli sautéed in Sage Brown Butter
Cranberries, Red Onion, Asparagus, Rocket Greens with Fennel & Goat Cheese

SURF & TURF
Char Grilled Beef Tenderloin & Sautéed Shrimp
Saffron & Pea Risotto, Asparagus & Lemon Caper Butter Sauce

RACK OF LAMB
Butternut Squash Ravioli sautéed in Sage Brown Butter, Cranberries, Red Onion
Asparagus, Rocket Greens with Fennel & Goat Cheese

SCALLOPS OSCAR ©p
Sautéed Crab, Oven Roasted Tomatoes, Asparagus, Crispy Parsnips
Boursin Smashed Potatoes & Hollandaise Sauce

Dessents

CREME BRULEE
Fresh Berries

MIXED BERRIES ©p ©F)
Seasonal Sorbet

SOUTHERN BREAD PUDDING
Pecans & Vanilla Ice Cream
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