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Dinner Menu 

 To Start

Chicken Marsalata Ravioli: Tender chicken enveloped in delicate ravioli in a wine reduction $ I 7 

Sosi's Ethio
p

ian f>owl: Small bowls ot Spic� Lentils & retreshing tomato salad with Jnjera !:)read $ I 7 

Lemon Pe
pp

er Calamari: f ertectl� seasoned, Spiced Tomato Sauce, fineapple & Melon Jam $ I 7 

Caribbean Conch Fritters: l:)ed ot Green Salad, fruit Chutne� & Tartar Sauce $ I 7 

Sambuca Shrim
p 

& Escargot: Garlic Scented Mushroom A La Creme $ I 5 

Small: $6 Large:$ IO 

Small: $6 Large:$ IO 

$ I 7 

$ I 5 

 SouPs to Savour
Savor_y Sou

p 
of the da

_y
: Ask �our Server 

Etit Sou
p

: Vegetable (low Carboh�drate) Soup tor the Diet Conscious 

Seasonal Salads 

Green Salad: Greens, Cucumber, Tomato, Cranberries, Avocado, Sprouts & Almonds• 

Caesar Salad: Crisp Romaine, Herb Croutons & f armesan, with Cream� Garlic Dressing 

Muse f>ab
_y 

S
p

inach Salad: Almonds, Cranberries, 5acon, E._
gg, Mushroom* $I+ 

•Choice ot homemade dressings 

The Main Meal 

from the Ocean 

$ 7 2 

$72 

$25 

Perfect Seared Rock fish: Complimented with Luscious Lemon !:)utter Sauce 

Head Chet's Cajun f>lackened Salmon: E._nhanced with Sancerre White Wine Sauce 

Fresh Mussels: !:)raised White Wine, Herb, Garlic & Cream. Grilled 5aguette 

Ask �our server about our CATCH ot the da�:                        Market f rice:$ 

from the Land 
Angus f>eef Tenderloin St_yle: Ravishing Red Wine Sauce Caramelized Onions & Mushrooms $+2 

Grilled Stri
p 

Loin Steak: Contrasted With 5ourbon, !:)lack f epper & Mushroom Sauce $+0 

5est ot Land & Sea 

Surf & Turf: 6oz !:)lack Angus l:)eet Tenderloin or I Ooz New York Steak with Sauteed Shrimp$ +8 

Head Chet's f asta ot The Da� 
Choice: f enne or f ettuccini complemented with �our savor� protein choice & a delicate sauce $29 

"all !:JOU need is love, but a little chocolate now and then doesn't hurt" ... ask about our decadent desserts! 
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"all !:JOU need is love, but a little chocolate now and then doesn't hurt" ... ask about our decadent desserts! 
“ASK FOR EFIT our lower carbohydrate diet-friendly versions of salmon,chicken or 
fish”ASK FOR EFIT our lower carbohydrate diet-friendly versions of salmon,chicken 
or fish”

To Start or Share	                      $13
Caribbean Conch Fritters:  Crispy Fritters, Tropical Fruit Marmalade & Spiced Tartar	
Lemon Pepper Calamari: Classic Twist with Tomato Sauce, and a Pineapple-Melon Jam	
Homemade dips: (choose any 2) Sophisticated Hummus,  Sy’s Ethiopian Tomato Salad 
or Labne served with our Crispy Homemade Tortilla Chips or Warmed Pita                                        
	                 

Soups to Savor        	                          $9
Luscious Leek: Velvety Leek & Celeriac Soup Garnished with Ground Pepper & Sprouts	  
Soup of the day:  Ask your server for today’s Simmering Big Bowl Creation
		

Sensational Salads	    	
Caesar Salad:  Crisp Romaine Leaves Tossed with Dressing, Parmesan & Garlic Croutons   $13
Spinach Salad:  Avocado, Almonds, Cranberries, Bacon, Egg, Mushrooms                           $12
              Add to any Salad: Grilled Chicken, Fish or  Garlic Sautéed Shrimp:   $10			 

The Main Meal
 From the Ocean

Blackened Salmon: Delicate Moist Salmon enhanced with a Sancerre White Wine Sauce 	           $29  
Perfectly Seared Rockfish: Lemon & White Wine Sauce with Pilaf or Potato & Herbed 
                                                                       Vegetable 		   $29
		                

 From the Land
Muse Beef Burger or Turkey Burger: Havarti Cheese, Onions, Mushrooms 		   $19
Grilled 10oz Striploin Steak: Contrasted with Bourbon, Black Pepper & Mushroom		   $39
Angus Beef Tenderloin: Ravishing Red Wine Sauce, Caramelized Onions & Mushrooms      	  $42
Beef Bolognese: Linguini served Al-Dente with Minced Beef & Parmesan Cheese 	                 $19
Surf & Turf: 6oz Tenderloin or 10oz New York with Garlic Sautéed Shrimp                                  	  $48

 From the Chef’s Pantry
Homemade Béchamel  Lasagna: Classic Beef  Layered with Mozzarella &  Béchamel Sauce 
         or choose   Vegetarian style:  Locally Grown Vegetables Broccoli, Zucchini, Mushrooms        $19

Quinoa Wild Rice Bowl:  Fresh greens, Tomato, Onion, Pepper, Avocado, Candied Nuts 
            Tossed with our Chefs Lemon Vinaigrette. Choice of Chicken or Shrimp  	  $26

 Ask about our Efit “Low Carbohydrate-Low Fat” Choices available on these dishes!

  17 Front Street, Hamilton, HM11 (opposite ferry terminal) T:441-296-8788 E:Manager@Muse.bm
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Caribbean Conch Fritters: l:)ed ot Green Salad, fruit Chutne� & Tartar Sauce $ I 7 

Sambuca Shrim
p 

& Escargot: Garlic Scented Mushroom A La Creme $ I 5 

Small: $6 Large:$ IO 

Small: $6 Large:$ IO 

$ I 7 

$ I 5 

 SouPs to Savour
Savor_y Sou

p 
of the da

_y
: Ask �our Server 

Etit Sou
p

: Vegetable (low Carboh�drate) Soup tor the Diet Conscious 

Seasonal Salads 

Green Salad: Greens, Cucumber, Tomato, Cranberries, Avocado, Sprouts & Almonds• 

Caesar Salad: Crisp Romaine, Herb Croutons & f armesan, with Cream� Garlic Dressing 

Muse f>ab
_y 

S
p

inach Salad: Almonds, Cranberries, 5acon, E._
gg, Mushroom* $I+ 

•Choice ot homemade dressings 

The Main Meal 

from the Ocean 

$ 7 2 

$72 

$25 

Perfect Seared Rock fish: Complimented with Luscious Lemon !:)utter Sauce 

Head Chet's Cajun f>lackened Salmon: E._nhanced with Sancerre White Wine Sauce 

Fresh Mussels: !:)raised White Wine, Herb, Garlic & Cream. Grilled 5aguette 

Ask �our server about our CATCH ot the da�:                        Market f rice:$ 

from the Land 
Angus f>eef Tenderloin St_yle: Ravishing Red Wine Sauce Caramelized Onions & Mushrooms $+2 

Grilled Stri
p 

Loin Steak: Contrasted With 5ourbon, !:)lack f epper & Mushroom Sauce $+0 

5est ot Land & Sea 

Surf & Turf: 6oz !:)lack Angus l:)eet Tenderloin or I Ooz New York Steak with Sauteed Shrimp$ +8 

Head Chet's f asta ot The Da� 
Choice: f enne or f ettuccini complemented with �our savor� protein choice & a delicate sauce $29 

"all !:JOU need is love, but a little chocolate now and then doesn't hurt" ... ask about our decadent desserts! 
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fish”ASK FOR EFIT our lower carbohydrate diet-friendly versions of salmon,chicken 
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