
  d DAIRY FREE    p PALEO   e EGGS   n NUTS 

SWEET

 
DISHES

SIGNATURE

T O R T I L L A  C H I P S  C O O K E D  W I T H  C O T I J A  C H E E S E ,  
S O U R  C R E A M ,  F R I E D  E G G ,  A V O C A D O ,  C I L A N T R O ,  

R E D  O N I O N S ,  R O A S T E D  A M I S H  C H I C K E N  

Y O U R  C H O I C E  O F :  

•  A  S P I C Y  T O M A T I L L O  S A U C E  

•  T O M A T O  S A U C E  

 

OMELETS

GOAT CHEESE & GREENS  | 19.10  g e

G O A T  C H E E S E ,  G R E E N S  &
C A R A M E L I Z E D  O N I O N S  

MONK’S BREAKFAST BOWL | 21.65  v 
M I X E D  G R E E N S ,  C A R R O T S ,  S P I C E D  C A U L I F L O W E R  

R I C E ,  C U C U M B E R ,  T O M A T O E S ,  P I C K L E D  B E E T S ,  
YOGURT,  MINT,  PARSLEY,  2  E G G S  

&  Y O U R  C H O I C E  O F  T O A S T

HASH BROWNS & EGGS | 22.15 d g e

H O U S E  M A D E  C H O R I Z O ,  E G G S ,  T O M A T O  S A U C E ,  
C R U S H E D  P E P P E R S ,  R E D  P E P P E R S

SUPER NOVA BREAKFAST | 18.80 n  g e 

E G G S ,  S W E E T  P O T A T O  H A S H  B R O W N S ,  S A U T E E D
K A L E ,  C U C U M B E R S ,  A V O C A D O ,  R O M E S C O  S A U C E

CHICKEN & WAFFLES | 27.30

H O U S E  M A D E  W A F F L E S
Y O U R  C H O I C E  O F :

•  J A M A I C A N  J E R K  M A P L E  S Y R U P
•  B L U E B E R R Y  H O N E Y  C O M P O T E  

O R G A N I C  F R I E D  C H I C KE N  T H I G H S ,  

e

THE GREAT BRIT | 29.40 d e

S M O K E D  B A C O N ,  G R I L L E D  S A U S A G E ,  S T E W E D  

B A K E D  B E A N S  &  C H O I C E  O F  T O A S T 

T W O  E G G S  Y O U R  W A Y ,  C R I S P Y  AP PL E W O O D  

TOMATO, SAUTÉED MUSHROOMS, HOUSEMADE

EGGS BENEDICT | 20.35  g d e

H O L L A N D A I S E  S A U C E  &  W A T E R C R E S S
THREE EGGS WITH PROSCIUTTO ON POTATO ROSTI ,

&  Y O U R  C H O I C E  O F  T O A S T

 TWO EGGS YOUR WAY | 17.30  d p e
W I T H  H A M ,  S A U S A G E  O R  BA C O N  

  
S P I N A C H ,  G U A C A M O L E  &  C H O I C E  O F  T O A S T

PESTO SCRAMBLED EGGS | 19.60 ed

BACON DENVER CASSEROLE  | 24.25  
 HASHBROWNS, MIXED PEPPERS, SCALLIONS, SMOKED 
BACON LARDONS, CHEESE PIMIENTO SAUCE, CHEDDAR 

C H E E S E ,  2  E G G S  &  Y O U R  C H O I C E  O F  T O A S T

GREEN BENNY | 20.35  d n 
2  P O A C H E D  E G G S ,  G U A C A M O L E ,  S L I C E D  T O M A T O ,  

S O U R  D O U G H  C I A B A T T A  T O A S T  T O P P E D  W I T H  
A L M O N D A I S E  S A U C E  

 SAVORY  

 

SIDES
TWO EGGS  | 6.45

GUACAMOLE  | 7.75

TOAST  | 5.45

POTATO ROSTI  | 7.25 

SAUTÉED 
MUSHROOMS  | 7.25

SAUTÉED 
TOMATOES  | 7.25

BACON/TURKEY 
BACON  | 8.25

SIDE HAM  | 8.25

SIDE SAUSAGE  | 8.50

FRUIT SALAD  | 7.25 

HASH BROWNS  | 7.25 

SMOKED 
SALMON | 10.85

WESTERN  |   g e 

G R I L L E D  V E G E T A B L E S
H A M ,  F A R M H O U S E  C H E D D A R  &

BREAKFAST
MENU

. THE BEST MEMORIES ARE MADE AROUND THE TABLE
WELCOME TO VILLAGE PANTRY

SYMBOLOGY

CHILAQUILES | 21.   g  65 e

BREAKFAST BURRITO | 19.85  e
S C R A M B L E D  E G G S ,  B L A C K  B E A N S ,  C O R N ,  T O M A T O ,  

C H E D D A R  C H E E S E  R O L L E D  I N  A  S O F T  F L O U R  
T O R T I L L A  W I T H  C H I P O T L E  M A Y O   

C I L A N T R O ,  A V O C A D O ,  R E D  O N I O N S  &

s SHELLFISH v VEGETARIANg GLUTEN FREE

     
H O U S E  S M O K E D  S A L M O N ,  R I C O T T A  C H E E S E ,

G R I L L E D  V E G E T A B L E S

RICOTTA SMOKED SALMON | 21.15 eg

FARMERS | 20.10  v
C H O R I Z O ,  M I X E D  P E P P E R S ,  S C A L L I O N S ,  

A R T I C H O K E S ,  C H E D D A R  C H E E S E

CHOOSE FROM OUR HOUSE MADE SOURDOUGH BREADS
•  C I A B AT TA R O L L

•  G L U T E N  F R E E  
  F O C A C C I A

•  P U M P E R N I C K E L RY E

•  P U M P K I N  F O C A C C I A

•  W H I T E  B R E A D

•  W H O L E  W H E AT B R E A D

•  G L U T E N  F R E E  B R E A D

•  

•  PA L E O  B R E A D  +  $ 1 . 5 5

M U L T I G R A I N  B R E A D

EGGS FLORENTINE | 21.15 e

S O U R D O U G H  C I A B A T T A ,  
O R G A N I C  E G G S ,  P O R T O B E L L O  M U S H R O O M ,  

S P I N A C H ,  H O L L A N D A I S E  S A U C E

CHICKPEA BRUSCHETTA | 18.55e
C H O I C E  O F  T O A S T  W I T H  T W O  E G G S  &  S A L A D

AVOCADO CRUSH | 17.80e
C R U S H E D  A V O C A D O  O N  T O A S T  T O P P E D  W I T H  
O L I V E  O I L ,  C H E R R Y  T O M A T O E S  A N D  S P R O U T S  

 •  A D D  T W O  O R G A N I C  E G G S  Y O U R  W A Y  $ 5 . 5 0

EGG SANDWICH | 16.50 e
T W O  E G G S  Y O U R  W A Y ,  

N A T U R A L  C R I S P Y  A P P L E W O O D  S M O K E D  B A C O N ,  
&  A G E D  F A R M H O U S E  C H E D D A R  C H E E S E   

ON A 

BREAD
BANANA BREAD FRENCH TOAST | 18.80 e v 

C A R A M E L I Z E D  B A N A N A  B R E A D  S O A K E D  I N  
E G G , C R E A M ,  V A N I L L A  

M A P L E ,  W A L N U T ,  T O P P E D  W I T H  B E R R I E S
&  B A N A N A

QUINOA PORRIDGE | 18.55  vdgn

CLASSIC PANCAKES OR 
HOUSE MADE WAFFLES | 18.80 v 

A D D  O N E  T O P P I N G

•  C H A R R E D  B A N A N A  &  S O U R  C R E A M

•  N U T E L L A  &  S T R A W B E R R I E S  

•  A P P L E  &  C I N N A M O N

V A N I L L A  I C E  C R E A M ,  M A P L E  S Y R U P

 BLUEBERRY WAFFLES | 19.10   ev

20.10



COFFEE, TEA, 
SMOOTHIES & JUICES

Make Your Own
SMOOTHIE

CHOOSE YOUR FRUIT OR VEGGIE:
APPLE (GREEN OR RED), BANANA, BLUEBERRY, 
GINGER, LEMON, LIME, MANGO, ORANGE, 
PINEAPPLE, RASPBERRY, RED BEETS, 
STRAWBERRY, CELERY

CHOOSE YOUR MIXERS:
ALMOND MILK, FRESH MILK,SKIM MILK, SOY MILK, 
LACTOSE FREE MILK, UNSWEETENED COCONUT 
WATER, WATER

NUTS:
ALMONDS, WALNUTS  | 2.10

PROTEIN: 
PEA PROTEIN, WHEY PROTEIN  | 2.60

NATURAL NUT BUTTER:
ALMOND, PEANUT  | 2.10

SUPPLEMENTS:
SPIRULINA  | 2.85   MCT  | 2.85

OTHER:
OATS  | 1.30   CUCUMBER  | 1.30   KALE  | 1.30   
SPINACH  | 1.30   AVOCADO  | 2.60

16OZ  | 14.95    12OZ  | 10.30

BEET THE BLUES   | 20.10
RAW FRESH RED BEETS, BLUEBERRIES, 
RASPBERRIES, GINGER, HONEY, NUT BUTTER & 
ALMOND MILK

SMOOTHIES 16OZ

NUTRIFIT   | 18.30
BANANA, PEACH, SPINACH, PARSLEY, NUT 
BUTTER & ALMOND MILK OR UNSWEETENED 
COCONUT WATER

LOWER GL FOR BETTER BLOOD SUGAR BALANCE

JUICY GREENS   | 18.30
GREEN JUICE (APPLE, SPINACH, CELERY, 
CUCUMBER, LIME, PINEAPPLE) BLENDED WITH 
ICE & AVOCADO

POPEYE BLAST   | 18.30 
AÇAI,  STRAWBERRIES, PINEAPPLE, 
BLUEBERRIES, BANANAS, KALE, SPINACH, 
APPLE JUICE

SIGNATURE JUICES
GREEN APPLE   | 15.75
GREEN APPLE, CUCUMBER, CELERY, 
PINEAPPLE, GINGER, SPINACH, LEMON

FLU FIGHTER   | 15.75 
SPINACH, CUCUMBER, LEMON, ORANGE, GINGER

PROTEIN SHAKES
DRIVE YOU NUTS   | 17.30
ALMONDS, ALMOND MILK, BANANA, WALNUTS, 
NUT BUTTER, PROTEIN

GREEK STRAWBERRY BANANA   | 17.30
BANANA, STRAWBERRIES, GLUTEN FREE OATS, 
GREEK YOGURT, PROTEIN, HONEY & YOUR 
CHOICE OF MILK

CHOOSE YOUR PROTEIN
PEA OR WHEY PROTEIN, ADD EXTRA   | 2.60

CHOOSE YOUR NUT BUTTER
PEANUT OR ALMOND, ADD EXTRA   | 2.10

SIMPLE JUICES 
GREEN   | 14.20
APPLE, CUCUMBER, SPINACH

ORANGE JUICE   | 14.20
FRESHLY SQUEEZED ORANGE JUICE

POWER SHOTS 2OZ

ROOTS MAN   | 7.25
GINGER, LEMON & LIME

ROOTS WOMAN   | 7.25
LEMON, HONEY, GINGER & CAYENNE PEPPER

THE GRIND
BREWED COFFEE

ESPRESSO
SINGLE
DOUBLE

MACCHIATO
SINGLE
DOUBLE

AMERICANO

CAPPUCCINO

CAFÉ LATTE

FLAT WHITE

CAFÉ MOCHA

MINT MOCHA

CHAI LATTE

GREEN TEA LATTE

HOT CHOCOLATE

EXTRA ESPRESSO SHOT

_____________________________ 4.65

___________________________________________ 4.65
___________________________________________ 6.45

____________________________________________ 5.15
__________________________________________ 7.00

___________________________________ 7.15

__________________________________ 7.50

___________________________________ 7.50

__________________________________ 7.25

_________________________________ 9.05

_________________________________ 9.05

___________________________________ 7.50

___________________________ 8.25

____________________________ 7.50

____________________ 2.35

Our Special 
COLD BREW COFFEE

STEEPED FOR 24 HOURS BOLD COFFEE,
LOW BITTERNESS & SWEET FLAVOURS

OVER ICE   |  9.05

ICED COLD BREW WITH MILK   |  9.80

ICED CHAI LATTE   | 7.50

ICED GREEN TEA 
LATTE   | 8.25

ICED COFFEES
ICED ESPRESSO*   | 6.45

ICED LATTE*   | 7.50

ICED MOCHA*   | 9.05

ICED MINT MOCHA*   | 9.05

ESPRESSO BASED*

FRAPPUCINOS 
DARK CHOCOLATE 
MOCHA*

MINT MOCHA*

FRENCH VANILLA*

CARAMEL*

GREEN TEA

PISTACHIO CHAI

12.90

ALTERNATIVE MILK | 0.90
ALMOND, SOY, OAT MILK, 

LACTOSE FREE MILK, 
HALF & HALF

ADD CREAM | 1.55

ADD FLAVOR  | 1.55
CARAMEL, WHITE CHOCOLATE, 

VANILLA, PEPPERMINT, CHOCOLATE,  
PISTACHIO, HAZELNUT, COCONUT, 

VANILLA SUGAR FREE, HAZELNUT 
SUGAR FREE, SALTED CARAMEL

DEVIL’S
PROOF COFFEE   |  9.80

DEVIL’S ISLE COFFEE, MCT OIL (C8),  
GRASS FED BUTTER & CACAO

TEA(Organic)
GREEN T EA  | 5.45
JASMINE GREEN TEA

BLACK TEA  | 5.45
EARL GREY, ENGLISH BREAKFAST, 

DECAF ENGLISH BREAKFAST

HERBAL TEA  | 5.45
CHAMOMILE CITRUS, MINT, 
TURMERIC, LEMON GINGER

TEAS OVER ICE  | 6.20
REGULAR, MIXED BERRY

HOMEMADE SPICED  | 6.45
HIBISCUS TEA (ICED OR HOT)

LONDON FOG  | 7.00
EARL GREY TEA, MILK, VANILLA 

SYRUP  ( ICED OR HOT)



KIDS BREAKFAST MENU

POWER UP | 10.60
1 SAUSAGE, 2 RASHERS OF BACON AND 1 EGG. 

SERVED WITH TOAST (WHOLE WHEAT, WHITE 

WHEAT OR GLUTEN-FREE) AND BERRIES

d

PANTRY PANCAKE | 9.55
OUR SIGNATURE MINI PANCAKES WITH BUTTER, 

MAPLE SYRUP. CHOOSE FROM PLAIN, BLUEBERRY, 
BANANA, CHIA OR CHOC CHIP.

ADD BACON OR EGG $3.35 

GRILLED CHEESE SANDWICH | 9.55
CHOICE OF BREAD (WHOLE WHEAT, WHITE WHEAT 

OR GLUTEN FREE) WITH MELTED CHEESE.

ADD BACON OR EGG $3.35 

SYMBOLOGY
DAIRY FREE EGGS

“A DISCRETIONARY 18%SERVICE CHARGE WILL BE ADDED TO ALL BILLS”
“A MINIMUM SPEND OF $30 FOR AMEX CARDS IS R EQUIRED”.  “APOLOGIES FOR ANY INCONVENIENCE”



DESSERT
 

 

DAIRY FREE

GLUTEN FREE

PALEO

VEGETARIAN

NUTS 

SHELLFISH

EGGS

KIDS MENU

SYMBOLOGY

MAINS

“A DISCRETIONARY 18% SERVICE CHARGE WILL BE ADDED TO ALL BILLS”.   “A MINIMUM SPEND OF $30 FOR AMEX CARDS IS REQUIRED”.

CHICKEN NOODLE 
SOUP | 8.25  d  g

ORGANIC CHICKEN, VEGGIES & 

GLUTEN FREE PASTA

SPAGHETTI & 
MEATBALLS | 16.00 d  

WITH TOMATO SAUCE & GRASS 

FED MEATBALLS

(GLUTEN FREE PASTA 

AVAILABLE ON REQUEST) 

CHICKEN FINGERS 
& FRIES | 19.35  

GRASS FED BURGER | 16.00 

GRASS FED BURGER,CHEESE, 

TOMATO, BURGER BUN 

FISH & CHIPS | 19.35  

FRIED OR GRILLED FISH, FRENCH 

FRIES,  BROCCOLI & CARROTS

GRILLED CHICKEN 
BREAST | 16.00  g

WITH BROCCOLI,  CARROTS & 

FINGERLING POTATOES

MAKE YOUR OWN 
PIZZA | 12.90

CHEESE, TOMATO SAUCE & THE 

CHOICE OF YOUR FAVORITE 

TOPPINGS

PIZZA POCKETS | 12.90 
CHEESE, TOMATO SAUCE & THE 

CHOICE OF YOUR FAVORITE 

TOPPINGS WITH A SIDE OF 

BROCCOLI & CARROTS

CHOCOLATE 
MOUSSE | 8.80 ve

A SMALL POT OF CHOCOLATE HEAVEN 

WITH A MOOSE COOKIE FOR DIPPING

OPTIONAL:  SWAP THE COOKIE FOR 

BERRIES, NO PROBLEM

PANTRY FRUIT 
POTS | 8.25  dgp

CHOOSE FROM ORANGE & 

BERRIES OR STRAWBERRY 

& HONEYDEW

ICE CREAM SANDWICH 
WITH BERRIES | 9.05 ve

“ONLY FOR THE GOOD KIDS”
ICE CREAM CUP | 9.05 

2  SCOOPS OF ICE CREAM 

WITH BERRIES & GLUTEN 

FREE COOKIE

ICE CREAM FLAVORS:

VANILLA,  CHOCOLATE & 

STRAWBERRY

d

 g
p

v

e

s

n



DRINKS KIDS

INFUSED
CRAFT WATERS |  5 .70

WITH FRUITS, ALL-NATURAL SYRUPS & SPARKLING WATER

 

FRESHLY MADE SODA |  4 .40

WITH ALL-NATURAL SYRUPS & SPARKLING WATER

CHOOSE YOUR FLAVOR SERVED OVER ICE.
ADD AN ICE CREAM FLOATER $2.25

BARNEY'S BEST

VANILLA ICE CREAM, 

BLUEBERRIES & 

STRAWBERRIES WITH 

YOUR CHOICE OF MILK

MOANA COLADA

MANGO, PINEAPPLE, 

BANANA, VANILLA 

ICE CREAM &

COCONUT WATER

ELMO'S FAV

VANILLA ICE CREAM, 

BANANA  

STRAWBERRIES & 

COCONUT WATER

SHAKES & SMOOTHIES |  7.75

MOGLI'S TREAT

CHOCOLATE ICE CREAM, 

BANANAS, WALNUTS & 

ALMOND MILK

“A DISCRETIONARY 18% SERVICE CHARGE WILL BE ADDED TO ALL BILLS”.   “A MINIMUM SPEND OF $30 FOR AMEX CARDS IS REQUIRED”.

THE PANTRY RIBENA

BLUEBERRIES, LEMON, LIME &

BLACKCURRANT SYRUP

STRAWBERRY FIELDS

ORANGE SLICES  WITH STRAWBERRY/LIME 

SYRUP & FRESH STRAWBERRIES

PEACH & PASSIONFRUIT / BLACKCURRANT / WILD CRANBERRY
SICILIAN LEMON / STRAWBERRY & LIME / SOUR CHERRY / ELDERFLOWER



VEGAN
APPETIZERS

 
KALE CAESAR SALAD | 13.65 d v

VEGAN CAESAR DRESSING, VEGAN CHEESE, CROUTONS

GUACAMOLE & CHIPS | 10.85 d v g

S M A S H E D  A V O C A D O

R E D  P E P P E R ,  C H I C K  P E A S ,  P O T A T O ,  R E D  O N I O N ,
M A P L E  V I N A I G R E T T E

QUINOA BITES | 4 v.451

GRILLED ROMAINE SALAD  | 16.50  v
W I T H  O Y S T E R  M U S H R O O M S  W I T H  J A P A N E S E  

C A E S A R  D R E S S I N G

QUINOA & LENTIL BURGER | 23.20  d v

S H R E D D E D  R E D  B E E T S ,  I N D I A N  S P I C E S ,  A V O C A D O ,  
O R G A N I C  C I A B A T T A  B U N ,  F R I E S  O R  S A L A D

QUESADILLA | 28.35  d v

F L O U R  T O R T I L L A S ,  T O M A T O ,  O N I O N ,  B L A C K  B E A N S ,  
C A S H E W  C R E A M ,  V E G A N  C H E E S E ,  S A L S A

AVOCADO FLATBREAD | 34.80  d v
R O A S T E D  A R T I C H O K E S ,  C A S H E W  P E S T O ,  T O M A T O E S ,
B A L S A M I C  C H E R R Y  G L A Z E ,  B E Y O N D  M E A T  S A U S A G E ,

V E G A N  C H E E S E, CHICK PEAS

CREAMY VEGAN SAUSAGE SPAGHETTI | 29.10 dvn

B E Y O N D  M E A T  S A U S A G E ,  C A S H E W  C R E A M ,  O N I O N S ,  

B R U S S E L  S P R O U T S ,  G A R L I C ,  V E G A N  M O Z Z A R E L L A

MAINS

AVOCADO AND SPINACH 
PESTO PASTA| 25.75  n

SPAGHETTI, PESTO SAUCE, SPINACH, CHERRY TOMATOES

 

 

 
 

WHOLESOME BOWL | 27.  d v

S A U T É E D  S H A V E D  P A R S N I P ,  L O C A L  S P R O U T S
C H I C K P E A S ,  E D A M A M E  B E A N S ,  Q U I N O A ,  

O R G A N I C  B A B Y  K A L E ,  S P I N A C H ,  A V O C A D O ,  
H O U S E  P I C K L E D  B E E T S

 

 

POKE BOWL | 43.80  d g v

K E L P  N O O D L E S ,  M I X E D  S E A  V E G G I E S ,  B R O W N  
R I C E ,  E D A M A M E  B E A N S ,  O R G A N I C  B A B Y  K A L E ,  

P I C K L E D  G I N G E R ,  R O A S T E D  N U T S

CHOOSE A PROTEIN
•

•

•

CHOOSE A SAUCE 
 PONZU SAUCE

 SPICY GINGER

 AVOCADO-CILANTRO DRESSING

 

• PULLED CHICKEN
• RAW DAILY CATCH
• RAW TUNA
• HOUSE CURED SCOTTISH 
  SMOKED SALMON

• AVOCADO TEMPURA
• GRILLED DAILY CATCH

• TOFU
• PORK BELLY

BOWLS
KALE & BABY SPINACH 
CAESAR SALAD | 22.95 e 

C H O P P E D  K A L E ,  B A B Y  S P I N A C H ,  C R I S P Y  B A C O N ,  
C R O U T O N S ,  R E G G I A N O  P A R M E S A N

V E G E T A B L E  R I C E  B I R Y A N I ,  R E D  O N I O N  R E L I S H ,  
C U C U M B E R  M I N T  R A I T A ,  S P I N A C H ,  S H R E D D E D  

K A L E ,  C R I S P Y  L E N T I L S ,  T I K K A  D R E S S I N G  

APPETIZERS
CALAMARI MOJO | 16.50  e

F R I E D  C A L A M A R I ,  G A R L I C ,  L E M O N ,  F R E S H  H E R B S ,
O L I V E  O I L

SOFT SHELL CRAB TEMPURA | 21.    s d 

B A B Y  B O K  C H O Y ,  S P E C I A L  S A U C E ,  E E L  S A U C E

65

GOLDEN BEETS SALAD  | 17.00  vn

R O A S T E D  B E E T S ,  C H E R R Y  T O M A T O ,  A R U G U L A ,  
S L I C E D  B A G U E T T E ,  P I S T A C H I O  P E S T O

BURRATA SALAD  | 20.60   n g  

P R O S C I U T T O ,  G R I L L E D  A S P A R A G U S ,
R O A S T E D  T O M A T O E S ,  C R O U T O N S ,  P E S T O ,

A R U G U L A ,  T R U F F L E  P O W D E R

COCONUT MUSSEL POT | 22.70   s d

C O C O N U T  M I L K ,  C I L A N T R O ,  O N I O N S ,  G A R L I C ,  
T O M A T O E S ,  C H I L I

GREEN LOCAL FISH CEVICHE | 17.  g d

L O C A L  F I S H ,  A V O C A D O ,  C I T R U S  C I L A N T R O ,  R E D  
O N I O N ,  T O M A T I L L O  S A U C E ,  C O R N  T O R T I L L A  C H I P S

55

ASPARAGUS RISOTTO WITH SCALLOPS | .    sg

A R B O R I O  R I C E ,  P A R M E S A N  C H E E S E

18 55

AVOCADO AND 
GRILLED SHRIMP SALAD  | 17.55  dns

T I G E R  S H R I M P ,  M I X E D  G R E E N S ,  C H E R R Y  
T O M A T O E S ,  M A N D A R I N  S E G M E N T S ,  A L M O N D S ,  

C I T R U S  M I S O  D R E S S I N G

VP FISH CHOWDER | 14.    d
H O U S E  M A D E  B A G U E T T E

70

 

 

THE BEST MEMORIES ARE MADE AROUND THE TABLE. 
WELCOME TO VILLAGE PANTRY

LUNCH & DINNER
MENU

 

05

 

 

CHOOSE A DRESSINADD A PROTEIN
• PULLED CHICKEN | 9.80

• PAN FRIED LOCAL CATCH | 19.10

• GRILLED SCOTTISH SALMON | 18.30

• QUINOA & LENTIL BURGER | 7.25

• GRILLED OCTOPUS | 18.05

• PULLED BEEF BRISKET | 9.80

• PORK BELLY | 9.80

• TOFU | 6.70

• AUSTRIAN PUMPKIN SEED OIL,    

  APPLE CIDER, DIJON MUSTARD

• CUBAN MANGO MOJO LIME

• BERMUDA HONEY-DIJON 

  CURRY MAYO

• VEGAN CAESAR DRESSING

• CLASSIC CAESAR DRESSING

• BUTTERMILK RANCH

• TOMATO-BASIL VINAIGRETTE

 

• FALAFEL | 6.70

• FLANK STEAK |  11.10

• GRILLED SHRIMP | 19.60

G

LUCKNOW BIRYANI BOWL | 24.50  nPASTA

SPAGHETTI WITH SHRIMP 
ALLA CARRETTIERA  | 34.00  ds

ROASTED GARLIC, SUNDRIED TOMATOES GREEN CHILI

CLAMS FETTUCCINE WITH 
MAMA ROSA SAUCE | 46.35  s

CHILI FLAKES, GRILLED SCALLOPS, ASPARAGUS

CASSARECCI ALLA NORCINA | 28.85  
SPICY ITALIAN SAUSAGE, BROCCOLINI, 

SLICED TRUFFLE, PORTABELLA MUSHROOMS, CREAM

PAPPARDELLE ALFREDO | 28.   
P R O S C I U T T O ,  C R E A M ,  G A R L I C ,  T R U F F L E  O I L ,

P A R M E S A N  C H E E S E

85

TRUFFLE & SHRIMP LINGUINI | 37.  

T I G E R  S H R I M P S ,  P O R T O B E L L O  M U S H R O O M S ,  
O N I O N ,  G A R L I C ,  S P I N A C H ,  W H I T E  W I N E ,  P A R M E S A N

35 s

HOUSEMADE RAVIOLI |  26.80 v n e

 L O C A L  B E R M Y  F R E S H  S P R O U T S ,  S A G E , P I N E  N U T S
G O A T  C H E E S E ,  B E E T S ,  G A R L I C  O I L ,  S H A V E D  P A R M E S A N ,

GARDEN LINGUINI PASTA | 24.75
ASPARAGUS, MUSHROOMS, SQUASH, SPINACH, CAPERS,
GARLIC, TOMATO CASHEW PESTO, PARMESAN CHEESE

ADD: SHRIMP, STEAK $10.30

SPAGHETTI BOLOGNESE | 30.90  
G R A S S - F E D  G R O U N D  B E E F ,  T O M A T O E S ,

 R E G G I A NO  P A R M E S A N



 

MAINS
OCEAN

 
 

PIZZAS

 

GRILLED LOCAL FISH TACOS | 43.30  

Y O U R  C H O I C E  O F :  C O R N  O R  F L O U R  T O R T I L L A

S W E E T  A V O C A D O  S A L S A ,  C I L A N T R O ,
T O MA T I L L O  S A U C E ,  T O M A T O  S A L S A ,  R E D  C A B B A G E ,

S O U R  C R E A M ,  S I D E  S A L A D

GRILLED SCOTTISH SALMON | 39.95  g 

G A R L I C  B U T T E R E D  P O T A T O E S ,  C A R R O T S ,
A S P A R A G U S ,  A P P L E  C E L E R I A C  S A U C E

SEAFOOD CASSEROLE | 46.35  s
O C T O P U S ,  M U S S E L S ,  C L A M S ,  S H R I M P ,  L O C A L  

C A T C H  I N  T O M A T O  S A U C E  W I T H  B L A C K  O L I V E S ,  
C A P E R S  &  G A R L I C  B R E A D

CATCH OF THE DAY | 46.10  
W I T H  Y O U R  C H O I C E  O F  T W O  S I D E S

PARMESAN CRUSTED ROCKFISH  | 46.35  v
B E E T S  A N D  H O R S E R A D I S H  P E S T O ,  C A U L I F L O W E R  

R I C E ,  A S P A R A G U S

ISLAND PANTRY IS A LOCAL SHOP FOCUSING 
ON FRESH AND NATURAL PRODUCTS. 
NUTRITION AND GIVING PEOPLE HEALTHIER 
AND CLEANER CHOICES IS SOMETHING WE 
ARE PROUD OF. WE FEATURE HOUSE MADE 
SOURDOUGH BREAD AND BAKED GOODS AS 
WELL AS FRESH PASTA, OUR LOCALLY 
ROASTED COFFEE AND CRAFT BEERS, 
ORGANIC AND BIODYNAMIC WINES. 

5 SERPENTINE RD. PEMBROKE. 
WWW.ISLANDPANTRY.BM

COME VISIT 
OUR  SHOP

 
  

SIDES
• H A N D  C U T  F R I E S  
• T R U F F L E  O R  B L U E  

C H E E S E  F R I E S | + 2.60

• O N I O N  R I N G S

• C A U L I F L O W E R  R I C E

• M A C  N  C H E E S E

• S A U T É E D  G A R L I C  
G R E E N S

• GARLIC MASHED POTATOES

• M I X E D  V E G E T A B L E S

• G A R L I C  B R E A D  

• S I D E  S A L A D

• B R O C C O L I N I
 • B A L S A M I C  B R U S S E L

S P R O U T S

• W H I T E  F L A T  B R E A D :  
G A R L I C ,  R O S E M A R Y ,  
O L I V E  O I L   

CHOPS
IMA NS

8oz BEEF 
TENDERLOIN | 56.15

NZ GRASS-FED 
LAMB CHOPS  | 58.50

FARM

SYMBOLOGY

g GLUTEN FREE

n NUTS

e EGGS

p PALEO

d DAIRY FREE

v VEGETARIAN

s SHELLFISH 

“ A  D I S C R E T I O N A R Y  1 8 %  S E R V I C E  C H A R G E  W I L L  
B E  A D D E D  T O  A L L  B I L L S ” .  

GLUTEN FREE PIZZA + 3.10  

 
CASABLANCA  | 28.85 

E G G P L A N T ,  G A R L I C ,  C I L A N T R O ,  M I N T ,  O L I V E S ,
S U N - D R I E D  T O M A T O E S ,  O N I O N S ,  G O A T  &

M O Z Z A R E L L A  C H E E S E S

HAWAIIAN BBQ PULLED PORK  | 24.75 

C I L A N T R O ,  M O Z Z A R E L L A  C H E E S E ,  P I N E A P P L E
P U L L E D  P O R K ,  O N I O N S ,  J A L A P E Ñ O S ,  B E L L  P E P P E R S ,

FETA & SPINACH | 26.80 v
C A R A M E L I Z E D  O N I O N S ,  M U S H R O O M S ,
M O Z Z A R E L L A  C H E E S E ,  T O M A T O  B A S E

CAPRICCIOSA | 28
P R O S C I U T T O  C O T T O  H A M ,  O L I V E S ,  M U S H R O O M S ,

A R T I C H O K E S ,  M O Z Z A R E L L A  C H E E S E ,
T O M A T O  B A S E ,  C H E R R Y  T O M A T O E S

.35

CHICKEN TIKKA MASALA | 25.75 
ONIONS, CILANTRO, GARLIC CHILI SAUCE, CURRY BASE

FORESTIER  | 24.   
S O U R  C R E A M ,  S L I C E D  W H I T E  O N I O N S ,  G R U Y
E M M E N T A L ,  G R I L L E D  P O R T O B E L L O  M U S H R O O

C A R A M E L I Z E D  O N I O N S ,  
H O U S E  S M O K E D  P O R K  B E L L Y  L A R D O N S

E R E ,
M S ,

50

SWEET PEAR  | 25.  v n

C A R A M E L I Z E D  P E A R ,  G O A T  C H E E S E ,  C H E R
B A L S A M I C ,  F R E S H  R O S E M A R Y ,  A L M O N D S, ARUGULA

R Y  

75

LOCAL FISH SANDWICH
BERMUDA STYLE| 29.65

ORGANIC  RAIS IN  BREAD,  GUACAMOLE,  HOUSEMADE
TARTARE SAUCE,  TOMATO,  WITH YOUR CHOICE OF

FRIES  OR SALAD

• FINGERLING POTATOES

BABY BACK RIBS  | 36.05  d
M A N G O  B A R B E Q U E  G L A Z E ,  J A V A  R I C E ,  S A L A D

BAKED TRUFFLE CHICKEN | 38.15
SKIN ON CHICKEN BREAST, TRUFFLE BUTTER

STUFFING, CELERIAC MASH, CHICKEN LOLLIPOP,
BROCCOLINI,  THYME JUS

RIB EYE STEAK WITH 
PROSCIUTTO AND TRUFFLE  | 70.05

C H O I C E  O F  T W O  S I D E S

 C R U S H E D  P E P P E R  S A U C E ,  C O T I J A  C H E E S E ,  
C I L A N T R O ,  S I D E  S A L A D

F L A N K  S T E A K ,  G U A C A M O L E ,  B L A C K  B E A N  S A L S A ,

FLANK STEAK TACOS | 43.30

BUTTERMILK FRIED CHICKEN | 36.05  
A L L  N A T U R A L  C H I C K E N ,  M A C  &  C H E E S E ,
R A N C H  C O L E S L A W ,  F R I E D  O N I O N  R I N G S

 8oz  BURGER | 30.90 e 
B R I O C H E  B U N ,  T R U F F L E  M A Y O ,  C R I S P Y  O N I O N S ,  

B A C O N  J A M ,  C H E E S E ,  M A N G O - C H I L I  C H U T N E Y ,  
W I T H  Y O U R  C H O I C E  O F  F R I E S  O R  S A L A D

  STEAK FLORENTINE | .5050
B E E F  T E N D E R L O I N ,  F O C A C C I A ,  B U T T O N

M U S H R O O M S ,  S P I N A C H ,  T H Y M E  J U S

WITH YOUR CHOICE OF TWO SIDES & SAUCE: TARRAGON 
BEARNAISE SAUCE OR THYME JUS

10.05



SYMBOLOGY DAIRY FREE  GLUTEN FREE EGGS  NUTS

DESSERTS

WINES
CUVÉE AUSLESE CHARDONNAY/WELSCHRIESLING, ILLMITZ 

350ML | 55.00

GRANDE CUVÉE TROCKENBEERENAUSLESE NO. 6,  ILLMITZ

ZWEIGELT TROCKENBEERENAUSLESE NO. 2,  ILLMITZ  350ML | 106.00

"NOBLE SWEET WINES"

13.95

APPLE CRUMBLE TART (WARM) ne
WITH ALMOND CREAM, HOMEMADE 

APPLE FILLING AND CINNAMON 
CRUMBLE,  SERVED WITH VANILLA ICE 

CREAM AND CREME ANGLAISE

NAPOLEON CAKE ev
HOMEMADE MULTITUDE PUFF PASTRY 

LAYERED WITH VANILLA PASTRY 
CREAM, SERVED WITH MIXED BERRY 

COMPOTE AND CHANTILLY CREAM

CHOCOLATE  SPHERE ge
MELTING CHOCOLATE SPHERE,  

WHITE CHOCOLATE MOUSSE,  
STRAWBERRY ICE CREAM

VEGAN CHOCOLATE CAKE v
RASPBERRY SAUCE,  BERRIES

KEY LIME ÉCLAIR ev
CHOUX PASTRY,  L IME CREAM FILLED

STRAWBERRY TIRAMISU e
LADY FINGERS, MASCARPONE, CACAO

WHITE CHOCOLATE 
MANGO-PASSION FRUIT  

CHEESECAKE e
RASPBERRY SAUCE,  FRESH BERRIES 

350ML |   00106.



 

ALSO VISIT US BOOK OUR 
CATERING SERVICES

(441) 495-2009 / CATERING@TFL.BM

AT DEVIL’S ISLE RESTAURANT IN HAMILTON, 
ISLAND PANTRY IN 5 SERPENTINE RD. 
PEMBROKE  AND ANY BUZZ LOCATION 

ACROSS THE ISLAND

AMARO-ETTI BISCOTTI
REMY MARTIN,  AMARO AVERNA,  DISARONNO 
AMARETTO, ISLAY WHISKY,  VANILLA BITTERS

ALMOND ATHOLL BROSE 
HONEY,  BLENDED SCOTCH WHISKY,  OAT MILK,  

DISARONNO AMARETTO, HALF & HALF

BELLA DONNA DAIQUIRI
DARK OR BLACK RUM, DISARONNO AMARETTO, 

FRESHLY SQUEEZED LEMON JUICE,  SIMPLE SYRUP

ORANGE BRULEE
 DISARONNO AMARETTO, 

GRAND MARNIER,  REMY MARTIN,  HEAVY CREAM

DON’S DELIGHT e
PATRON AÑEJO,  BOURBON, DISARONNO AMARETTO, 

FRESHLY SQUEEZED LIME JUICE,  SIMPLE SYRUP,  
EGG WHITE

Amare�o
COCKTAILS

SUMMER 2023
13.50



COFFEE, TEA, 
SMOOTHIES & JUICES

THE GRIND
BREWED COFFEE

ESPRESSO
SINGLE
DOUBLE

MACCHIATO
SINGLE
DOUBLE

AMERICANO

CAPPUCCINO

CAFÉ LATTE

FLAT WHITE

CAFÉ MOCHA

MINT MOCHA

CHAI LATTE

GREEN TEA LATTE

HOT CHOCOLATE

EXTRA ESPRESSO SHOT

_____________________________ 4.65

____________________________________________ 4.65
___________________________________________ 6.45

____________________________________________ 5.15
__________________________________________ 7.00

___________________________________ 7.15

__________________________________ 7.50

___________________________________ 7.50

__________________________________ 7.25

_________________________________ 9.05

_________________________________ 9.05

___________________________________ 7.50

___________________________ 8.25

____________________________ 7.50

____________________ 2.35

Our Special 
COLD BREW COFFEE

STEEPED FOR 24 HOURS BOLD COFFEE,
LOW BITTERNESS & SWEET FLAVOURS

OVER ICE   |  9.05

ICED COLD BREW WITH MILK   |  9.80

FRAPPUCINOS ICED COFFEES
DARK CHOCOLATE 
MOCHA*
MINT MOCHA*
FRENCH VANILLA*
CARAMEL*

GREEN TEA

PISTACHIO CHAI

ICED ESPRESSO*   | 6.45

ICED LATTE*   | 7.50

ICED MOCHA*   | 9.05

ICED MINT MOCHA*   | 9.05

ICED CHAI LATTE   | 7.50

ICED GREEN TEA 
LATTE   | 8.25

ESPRESSO BASED*

12.90

ALTERNATIVE MILK | 0.90
ALMOND, SOY, OAT MILK, 

LACTOSE FREE MILK, 
HALF & HALF

ADD CREAM | 1.55

ADD FLAVOR  | 1.55 
CARAMEL, WHITE CHOCOLATE, 

VANILLA, PEPPERMINT, CHOCOLATE,  
PISTACHIO, HAZELNUT, COCONUT, 
VANILLA SUGAR FREE, HAZELNUT 
SUGAR FREE, SALTED CARAMEL

TEA (Organic)

DEVIL’S
PROOF COFFEE   |  9.80

DEVIL’S ISLE COFFEE, MCT OIL (C8),  
GRASS FED BUTTER & CACAO

GREEN T EA  | 5.45
JASMINE GREEN TEA

BLACK TEA  | 5.45
EARL GREY, ENGLISH BREAKFAST, 

DECAF ENGLISH BREAKFAST

HERBAL TEA  | 5.45
CHAMOMILE CITRUS, MINT, 
TURMERIC, LEMON GINGER

TEAS OVER ICE  | 6.20
REGULAR, MIXED BERRY

HOMEMADE SPICED  | 6.45
HIBISCUS TEA (ICED OR HOT)

LONDON FOG  | 7.00
EARL GREY TEA, MILK, VANILLA 

SYRUP  ( ICED OR HOT)

ICED COFFEES



Make Your Own
SMOOTHIE

CHOOSE YOUR FRUIT OR VEGGIE:
APPLE (GREEN OR RED), BANANA, BLUEBERRY, 
GINGER, LEMON, LIME, MANGO, ORANGE, 
PINEAPPLE, RASPBERRY, RED BEETS, 
STRAWBERRY, CELERY

CHOOSE YOUR MIXERS:
ALMOND MILK, FRESH MILK,SKIM MILK, SOY MILK, 
LACTOSE FREE MILK, UNSWEETENED COCONUT 
WATER, WATER

NUTS:
ALMONDS, WALNUTS  | 2.10

PROTEIN: 
PEA PROTEIN, WHEY PROTEIN  | 2.60

NATURAL NUT BUTTER:
ALMOND, PEANUT  | 2.10

SUPPLEMENTS:
SPIRULINA  | 2.85   MCT  | 2.85

OTHER:
OATS  | 1.30   CUCUMBER  | 1.30   
KALE  | 1.30   SPINACH  | 1.30   
AVOCADO  | 2.60

16OZ  | 14.95    12OZ  | 10.30

SIGNATURE JUICES
GREEN APPLE   | 15.75
GREEN APPLE, CUCUMBER, CELERY, 
PINEAPPLE, GINGER, SPINACH, LEMON

FLU FIGHTER   | 15.75 
SPINACH, CUCUMBER, LEMON, ORANGE, GINGER

PROTEIN SHAKES
DRIVE YOU NUTS   | 17.30
ALMONDS, ALMOND MILK, BANANA, WALNUTS, 
NUT BUTTER, PROTEIN

GREEK STRAWBERRY BANANA   | 17.30
BANANA, STRAWBERRIES, GLUTEN FREE OATS, 
GREEK YOGURT, PROTEIN, HONEY & YOUR 
CHOICE OF MILK

CHOOSE YOUR PROTEIN
PEA OR WHEY PROTEIN, ADD EXTRA   | 2.60

CHOOSE YOUR NUT BUTTER
PEANUT OR ALMOND, ADD EXTRA   | 2.10

SIMPLE JUICES 
GREEN   | 14.20
APPLE, CUCUMBER, SPINACH

ORANGE JUICE   | 14.20
FRESHLY SQUEEZED ORANGE JUICE

POWER SHOTS 2OZ

ROOTS MAN   | 7.25
GINGER, LEMON & LIME

ROOTS WOMAN   | 7.25
LEMON, HONEY, GINGER & CAYENNE PEPPER

BEET THE BLUES   | 20.10
RAW FRESH RED BEETS, BLUEBERRIES, 
RASPBERRIES, GINGER, HONEY, NUT BUTTER & 
ALMOND MILK

SMOOTHIES 16OZ

NUTRIFIT   | 18.30
BANANA, PEACH, SPINACH, PARSLEY, NUT 
BUTTER & ALMOND MILK OR UNSWEETENED 
COCONUT WATER

LOWER GL FOR BETTER BLOOD SUGAR BALANCE

JUICY GREENS   | 18.30
GREEN JUICE (APPLE, SPINACH, CELERY, 
CUCUMBER, LIME, PINEAPPLE) BLENDED WITH 
ICE & AVOCADO

POPEYE BLAST   | 18.30 
AÇAI,  STRAWBERRIES, PINEAPPLE, 
BLUEBERRIES, BANANAS, KALE, SPINACH, 
APPLE JUICE



REDS

WINE LIST

SANGIOVESE
BITTERSWEET, BLACK CHERRIES, VIOLETS AND TEA; IT IS THE 
MAIN GRAPE FOR SOME OF THE MOST DIVINE TUSCAN RED 
WINES

400- COLLAZZI CHIANTI CLASSICO DOCG “BASTIONI” ,  TUSCANY

401- D’AGOSTINO MONTEPULCIANO D’ABRUZZO RESERVA

402- LOACKER C. PAVONE BRUNELLO DI MONTALCINO, SOUTH 
TIROL “ORGANIC & BIODYNAMIC”

403- GAJA "BRUNELLO SUGARILLE",  TUSCANY

73

80

111

316

BOT. 

NEBBIOLO/VALPOLICELLA
DEEP FRUITS, DAMSONS, LEATHER, MULBERRIES, LICORICE, 
AND SPICES, AS WELL AS DRIED AND FRESH HERBS; AGES 
BEAUTIFULLY OVER THE YEARS

350- GAJA SITO MORESCO, LANGHE

351- TOMMASI AMARONE, VALPOLICELLA, VENETO

352- BAROLO DOGG DEL COMUNE DI SERRALUNGA D’ALBA 
RIVETTO, PIEDMONT 

120

120

123

BOT. 

TEMPRANILLO
THIS GRAPE DELIVERS TONS OF CHERRY AND TOMATO SAUCE 
FLAVOURS, FOLLOWED BY CHUNKY TANNINS

250- COTO DE IMAZ, RIOJA

251- VEGA SICILIA "PINTIA",  TORO

252- CUNE IMPERIAL RIOJA GRAN RESERVA, RIOJA

253- VEGA SICILIA "VALBUENA 5",  RIBERA DEL DUERO

254- VEGA SICILIA "UNICO", RIBERO DEL DUERO

 68

138

135

255

484

BOT. 8OZ 4OZ

| |23 12

PINOT NOIR
PRODUCES A HEAVILY PERFUMED WINE WITH SCENTS OF 
EARTH, SPICE, CHERRIES, STRAWBERRIES AND RASPBERRIES 
WHEN RIPE

200- ROUX FAMILLE “LES COTILLES”,  BURGUNDY

201- MIGRATION BY DUCKHORN, SONOMA COAST

202- FAIVELEY GEVREY CHAMBERTIN, V.VIGNES, BURGUNDY

203- DUGAT-PY BOURGOGNE ROUGE AC, BURGUNDY “100% 
CERTIFIED ORGANIC”

204- BUTTERFIELD "NUITS, ST. GEORGES", CÔTE DE NUITS

205 - ELK COVE VINEYARDS "WILLAMETTE VALLEY",  OREGON.

93

111

106

136

8OZ 4OZBOT. 

 68 | |23 12

81

BORDEAUX STYLE WINES & 
BLENDS
SOME OF THE MOST RECOGNIZED RED WINE GRAPESWITH GREAT 
DEPTH AND CHARACTER!

100 - WEINHOF PLATZER KONIGSROT CUVÉE, STEIERMARK | |23 1268

8OZ 4OZBOT. 

| |23 12101 - DOM. BOUSQUET  ORG. PREMIUM MALBEC 68

103 - RUTHERFORD HILL MERLOT, NAPA 75

102 - BARON RICASOLI SUPER TUSCAN 87

104 - KRACHER CUVÉE PRIVÉE DE PRESTIGE “EXCEPTIONAL 
EDITION FOR BERMUDA”

92

105 - CHATEAU L´ENCLOS, POMEROL 123

106 - PLUMPJACK MERLOT, NAPA 141

107 - HOURGLASS HG I I I  RED BLEND, NAPA 120

108 - ECHO DE LYNCH BAGES, PAUILLAC 162

109 - CHATEAU LA TOUR FIGEAC, ST. EMILION 134

110 - L’ALBERELLO, BOLGHERI SUPERIORE, TUSCANY 151
“100% CERTIFIED ORGANIC”

111 - CHATEAU PHELAN SEGUR, ST. ESTEPHE 137

112 - G.B. CRANE “EL COCO”, NAPA 148

113 - CAYMUS CABERNET SAUVIGNON, NAPA 143

114 - ERRAZURIZ "SENA", VALLE DE ACONCAGUA 192

115 - STAG´S LEAP WINE CELLARS "CASK 23",  NAPA 320

116 - PHELPS "INSIGNIA",  NAPA 267

117 - TENUTA DELL´ "ORNELLAIA",  TUSCANY 336

119 - HILLINGER, “ ICON HILL”,  AUSTRIA 277

118 - HILLINGER, CONSTANTIA HILL RED, SOUTH AFRICA 76

 HILLINGER, JACK CUVEE ROT, AUSTRIA 112120-

SYRAH/SHIRAZ
SYRAH YIELDS MORE SPICES AND FINESSE, WHILE SHIRAZ 
INSINUATES A CONCENTRATED FRUIT FORWARD WINE

BOT. 

WEINHOF PLATZER, STEIERMARK "LAUDATIO®" 97- 300

 CHARBONNIERE CHATEAUNEUF DU PAPE, RHONE 98301-

 JABOULET "HERMITAGE LA CHAPELLE",  RHONE 308302 -

 PENFOLDS GRANGE, SOUTH AUSTRALIA 792303-

 PIERRE AMADIEU GIGONDAS RHONE, FRANCE 87304-

BLAUFRÄNKISCH

BOT. 

-  500 HILLINGER BLAUFRÄNKISCH, AUSTRIA 66

 STREHN, BLAUFRÄNKISCH, AUSTRIA 66501-

THIS GRAPE BEING A BLACK SKINNED GRAPE WIDELY
CULTIVATED ON THE HILLY SLOPES OF AUSTRIAN.
FIRST IDENTIFIED IN THE 18TH CENTURY IN AUSTRIA. A
FOOD FRIENDLY WINE, RICH IN TANNINS, MEDIUM
BODIED, DARK BERRY NOTES AND A TOUCH OF SPICE

ZINFANDEL
DEEP RED, MOUTH FILLING, SPICY, PEPPERY AS WELL AS 
FRUITY WITH HINTS OF BERRIES

 RIDGE VINEYARDS LYTTON SPRINGS, DRY CREEK VALLEY 112

BOT. 

450-

ROSÉ WINES
IT IS VERY LIKELY THAT MANY OF THE EARLIEST RED WINES MADE 
WERE CLOSER IN APPEARANCE TO TODAY´S ROSÉ WINES THAN 
THEY WOULD BE TO MODERN RED WINES!

8OZ 4OZBOT. 

| |22 1166 WEINHOF PLATZER, “FEUER & EIS” FRIZZANTE, STEIERMARK600 -

| |22 1166
 MROZOWSKI -  ROSÉ, WEINVIERTEL 
“100% CERTIFIED ORGANIC & VEGAN

601 -

95 BY.OTT, COTES DE PROVENCE, ROSÉ602 -

66WEINHOF PLATZER ROSÉ, STEIERMARK603 -

DIGESTIVES/APERITIFS
001- CUVÉE AUSLESE CHARDONNAY/WELSCHRIESLING, ILLMITZ

002- GRANDE CUVÉE TROCKENBEERENAUSLESE NO. 6,  ILLMITZ

003- ZWEIGELT TROCKENBEERENAUSLESE NO. 2,  ILLMITZ

004- DOW’S RUBY PORT

005- DOW’S TAWNY PORT

55

106

106

BOT. 4OZ.

10.50

10.50

66
BOT

600 -22
8OZ

11
4OZ

FEUER & EIS

- One of a kind in Bermuda -

FRIZZANTE, WEINHOF PLATZER, STEIERMARK, 
UHUDLER/HECKENKLESCHER

ALL THESE WINES ARE SOURCED AND IMPORTED SOLELY FOR US AND ARE UNIQUE 
TO OUR COMPANY. THEY ARE ALSO AVILABLE AT OUR SHOP ISLAND PANTRY



EXCLUSIVELY BOTTLED AND VINIFIED FOR DEVIL'S ISLE AND VILLAGE PANTRY 

RESTAURANTS, BERMUDA BY WEINHOF PLATZER

HOUSE WINE

* MULTIPLE AWARD WINNING WINE!

* WINNER “BEST STYRIAN RED WINE”!

* WINE TROPHY FINALIST AT THE AWC IN VIENNA; 
WORLDWIDE, THE LARGEST OFFICIALLY RECOGNISED

 

WINE COMPETITION!

* 8 TIMES GOLD MEDAL WINNER

* 12,352 WINES FROM 1885 PRODUCERS OUT OF 40 NATIONS

68
BOT

100 -23
8OZ

12
4OZ

RED
WEINHOF PLATZER KONIGSROT 

CUVÉE, STEIERMARK 

WHITES

COME VISIT
OUR SHOP

5 SERPENTINE RD. PEMBROKE. 
WWW.ISLANDPANTRY.BM

BOOK OUR 
CATERING SERVICES 

(441) 495-2009
CATERING@TFL.BM

ALSO VISIT US
AT DEVIL’S ISLE RESTAURANT 

IN FLATTS AND ANY BUZZ 
LOCATION ACROSS THE ISLAND

WINE SAMPLER

2OZ

2OZ

2OZ

* IDEAL SUMMER WINE!

MADE FOR BERMUDA

LIGHT, DRY, CRISP, TASTY GOOSEBERRY
AND PEAR, BEAUTIFUL FINE ACIDITY!

* 

*  

66
BOT

900-22
8OZ

11
4OZ

WHITE
WEINHOF PLATZER TASTE OF 
STYRIA CUVÉE, STEIERMARK

* A DISCRETIONARY 18 % SERVICE CHARGE WILL BE ADDED TO ALL BILLS  

A GREAT CHANCE 
TO EXPERIENCE 3 
OF OUR UNIQUE 
WINES  | 18
"ASK YOUR SERVER TO 
EXPLAINTHE WINE 
CHOICES OF THE WEEK”

RIESLING
BY MUTUAL UNDISPUTED AGREEMENT "THE TRUE KING OF ALL 
WHITE WINE GRAPES"!

650- WEINHOF PLATZER, STEIERMARK  66 | |22 11

8OZ 4OZBOT. 

651- F.X.PICHLER RIESLING SMARAGD “UNENDLICH”,  WACHAU 300

BOT. 
GEWÜRZTRAMINER
ONE OF THE MOST EXPRESSIVE GRAPES EXISTING!

850- WEINHOF PLATZER, STEIERMARK

851-

66

91GIESSAUF NELL GELBER TRAMINER RIED 

ROHRI,  STEIERMARK 

GRÜNER VELTLINER
GREAT EXOTIC INVITING JUICY FRUITS, HINT OF TOBACCO, 
RIPE APRICOT, AN UNUSUAL BEAUTIFUL EXPERIENCE

750- HILLINGER GRÜNER VELTLINER, WEINVIERTEL ,  66 | |22 11

8OZ 4OZBOT. 

CHARDONNAY
THE GRAPE WITH VERY HIGH QUALITY POTENTIAL

800-.MROZOWSKI CHARDONNAY, WEINVIERTEL.
“100% CERTIFIED ORGANIC & VEGAN” 68 | |23 12

8OZ 4OZBOT. 

801-.DOM. DU COLOMBIER PETIT CHABLIS

802- M.TEMENT MORILLON "ZIEREGG" BERGHAUSEN

803- KISTLER "LES NOISETIERS", SONOMA COAST

804- BUTTERFIELD PULIGNY MONTRACHET "LES FOLATIÉRES” 
BURGUNDY

72

101

157

181

020- HILLINGER SPRIZZ (300ml) ,   12

BOT. 

BLEND OF GRÜNER VELTINER & GELBER MUSKATELLER

SAUVIGNON BLANC
AROMATIC, GRASSY, PIQUANT, MINERALITY, HEARTY, BLACK 
CURRANT, GOOSEBERRY, CHILLI,  PEAR, MINT AND SO MUCH 
MORE, A MIRACLE OF NATURE!

901- DOMAINE LAPORTE, SANCERRE “LES GRANDMONTAINS 
BLANC”, FRANCE

902- CLOUDY BAY "TE KOKO", MARLBOROUGH 152

903- M.TEMENT SAUVIGNON BLANC “ZIEREGG”, BERGHAUSEN 137

904- WEINHOF PLATZER AUNBERG RESERVE 80

8OZ 4OZBOT. 

900- WEINHOF PLATZER TASTE OF STYRIA CUVÉE, STEIERMARK 66 | 22 11|

905- DREISIEBNER STAMMHAUS, RIED ZOPPELBERG 
SAUVIGNON BLANC, STEIERMARK

70

107

MEDIUM TO FULL BODIED WINES WITH A RICH, SOMEWHAT 
FLORAL BOUQUET

8OZ 4OZBOT. 

700- 68 | 23 12|FIDORA BIO PINOT GRIGIO

701- 77LA GHIBELLIN MAININ, GAVI DEL COMUNE DI
GAVI DOCG “ORGANIC & BIODYNAMIC”

702- 66MROZOWSKI WEISSBURGUNDER, WEINVIERTEL.
“100% CERTIFIED ORGANIC & VEGAN”.

PINOT GRIS / CORTESE / 
PINOT BLANC

BUBBLES
WHAT BETTER WAY TO CELEBRATE, THAN OVER A GLASS 
OF BUBBLES?

053- VEUVE CLICQUOT BRUT YELLOW LABEL, REIMS 159

054- MOET & CHANDON "DOM PERIGNON", EPERNAY 280

055- NICOLAS FEUILLANTE, TERROIR PREMIER CRU 
CHAMPAGNE, FRANCE 128

050- PROSECCO BRIOSO, EXTRA DRY, VALDOBBIADENE 66 | |22 11

051- SCHLUMBERGER WHITE SECCO, BAD VÖSLAU
“METHODE TRADITIONELLE” 66 | |22 11

052- CHIARLO MOSCAT  D´ASTI (375ml) 38

8OZ 4OZBOT. 

8OZ 4OZBOT. 

MUSCAT BLANC À
PETITS GRAINS
(GELBER MUSKATELLER)

TRENDY AND HIGHLY COVETED GRAPE VARIETY ! ,  IMMENSELY 
AROMATIC WINES - SHOWING FLAVORS OF ELDERFLOWER & 
NUTMEG

950- PLATZER, GELBER MUSKATELLER  | |22 1166

IF THERE IS ONE THING THAT WE ALL ARE PROUD 
OF IT’S OUR EXCEPTIONAL OFFERING OF 
AUSTRIAN WINES AND BEERS.

MANY OF YOU KNOW OUR LEGENDRY AUSTRIAN 
SOMMELIER, ARNE SCHWARZ OF DEVILS ISLE 

RESTAURANT. HE PERSONALLY SELECTS ALL OUR 
AUSTRIAN WINES, USING HIS YEARS OF EXPERIENCE 
AND PASSION FOR WORLD CLASS AUSTRIAN WINE 
MAKERS AND PICKS ONLY THE BEST BOTTLES. 
WHEN ARNE SAYS “IT’S GOOD” THERE ARE NO 
QUESTIONS WE TRUST HIS CHOICE 100%

ASK YOUR SERVER FOR GUIDANCE AND 
REMEMBER DON’T BE SHY TO TRY A WINE THAT 
IS HARD TO PRONOUNCE, THOSE AUSTRIAN 
WINE NAMES CAN BE REAL TONGUE TWISTERS.



BAR 
MENU

FAVOURITES
AMALFITANA COCKTAIL

HOMEMADE LIMONCELLO, 
LEMON JUICE, MINT,     

CRANBERRY, RASPBERRY, 
PROSECCO |  15.50

HUGO SPRITZER
WHITE SECCO WITH ELDER-

FLOWER & MINT |  14.50

ARNE’S BELLINI
HOMEMADE PEACH PUREE & 

WHITE SECCO |  16.50

WHITE WINE SPRITZER
12.50

HOMEMADE LIMONCELLO
10.50

AUSTRIA
TRUMER PILS

CHOICE
0.3 LIT |  9.80
0.5 LIT |  12.90 

DRAUGHT BEER

SEASONAL BEER
ASK YOUR SERVER

FOR MORE
INFORMATION 

SCHNAPPS, AUSTRIAN

PEAR | 10.30

ORGANIC 
APPLE | 13.40

RASPBERRY | 16.50

ORGANIC 
POTATO | 10.30

ORGANIC 
BEER | 13.40

VILLAGE PANTRY
BEER: BOTTLE/CAN

AUSTRIA

CLASSIC COCKTAIL’S

CHAMPAGNE COCKTAIL

ISLAND PANTRY IS A LOCAL SHOP FOCUSING ON FRESH 

AND NATURAL PRODUCTS. NUTRITION AND GIVING 

PEOPLE HEALTHIER AND CLEANER CHOICES IS 

SOMETHING WE ARE PROUD OF. WE FEATURE HOUSE 

MADE SOURDOUGH BREAD AND BAKED GOODS AS WELL 

AS FRESH PASTA, OUR LOCALLY ROASTED COFFEE AND 

CRAFT BEERS, ORGANIC AND BIODYNAMIC WINES. 

5 SERPENTINE RD. PEMBROKE. 

WWW.ISLANDPANTRY.BM

SUGAR CUBE, ANGOSTURA, 
BITTER, REMY

|  15.50MARTIN, VSOP, CHAMPAGNE 

MAI TAI
GOSLINGS BLACK RUM, PINEAPPLE,

COINTREAU,  LIME, AMARETTO,
|  18.50FALERNUM, ORGEAT SYRUP 

BLOODY MARY
KETEL ONE VODKA, TOMATO & LEMON

JUICE, HOT PEPPER SAUCE,

DAIQUIRI
GOSLINGS SILVER RUM, 

LIME JUICE,
|  15.50SUGAR SYRUP, BITTERS

NEGRONI
BOMBAY DRY GIN, CAMPARI, MARTINI,

|  16.50ROSSO SWEET, VERMOUTH

MANHATTAN
JACK DANIELS RYE WHISKEY,
AVERNA AMARO, ANGOSTURA,

WORCESTERSHIRE SAUCE |  15.50 ORANGE BITTERS |  18.00

BERMUDA

BERMUDA BLUE
BRIGHT BLONDE WITH ARMAS

OF LIGHT CLOVE, PEAR AND APRICOT

9.80

TEMPEST 
IPA WITH WITH HINTS OF MANGO,

PASSION FRUIT AND GUAVA
 9.80

21 SQUARE MILES
A CLEAN AND CRISP BALANCED

LAGER FULL OF CHARACTER
9.80

COME VISIT
OUR SHOP

ARNE’S NO 1 

SOUTH AFRICA

CIDER SAVANNA
SEMIDRY, FULL APPLE AROMAS, 

HINT OF MELON
0.33 LIT |  8.80

MURAEUR WEISSBIER
FINE HOPS WITH NOTES BANANA

0.5 LIT  |  12.90

  MURAEUR RADLER CRANBERRY
TART-SWEET AND PLEASANTLY FRUITY

0.33 LIT  |  8.80

 MURAEUR RADLER LEMON
REFRESHING CITRUS FLAVOR

0.33 LIT  |  8.80

MURAEUR RADLER APRICOT & 
ELDERFLOWER

FLORAL NOTES WITH A FRUITY 
APRICOT TASTE

0.33 LIT  |  8.80

TRUMER PILS
LIGHT HOP AROMA-LIGHT 

BODY-BALANCED

0.33 LIT  |  8.80
 

OBERTRUMER ORIGINAL ZWICKL
FRESH-LIGHT-DAMN TASTY

0.33 LIT  |  8.80



DEVIL’S NEGRONI YELLOW BIRD 

CAPTAIN’S HONEY POT

PURPLE RAIN CLASSIC PIMM’S AMARETTO SOUR

JUICE BOX

COSMOPOLITAN

BASIL DAIQUIRI

ESPRESSO MARTINI

FRENCH MARTINI

SUMMERTIME SADNESS

BERMUDA SUNSET MOJITO APERITIVO

TROPICAL FLOWER

PENICILLINPORNSTAR MARTINI

RHUBARB COLLINS CHERRY BLOSSOM

SENSEI RATTLE SNAKE PAPI RICOBLOOMING FIZZ

SECRET GARDEN

M&M LOVE AFFAIR

ISLANDERS MULE
SIGNATURE COCKTAIL

GOSLINGS GOLD & SILVER 
RUMS, BANANA, GALLIANO, 
ORANGE, PINEAPPLE, LIME 

JUICE | 16.50

STOLICHNAYA VODKA, 
COINTREAU, CRANBERRY & 

LIME JUICE, ORANGE 
BITTERS |  16.50

-

PIMM’S, ORANGE, LEMON, 
CUCUMBER, STRAWBERRIES, 

LEMONADE, GINGER ALE  
|  14.50

DISARONNO AMARETTO, 
WOODFORD BOURBON, 

LEMON JUICE, DEMERARA 
SYRUP, EGG WHITE  |  16.50

BOMBAY SAPPHIRE GIN, 
RASPBERRY, AMARO,  

ELDERFLOWER LIQUEUR, 
LEMON, EGG WHITE, SIMPLE 

SYRUP, SODA |  17.50

ABSOLUT VANILLA VODKA, 
DEVIL’S ISLE ESPRESSO, 
COFFEE LIQUEUR |  16.50

PLUM WINE, MANGO PUREE, 
LEMON, ORANGE BITTERS, 

CHILI,  BUTTERSCOTCH 
|  15.50

BLOOM GIN, LIME JUICE, 
ELDERFLOWER MINT, MINT 

LEAVES, WHITE SECCO |  17.50

BACARDI 8,  BANANA 
LIQUEUR, GRAPEFRUIT 
JUICE, LEMON, MAPLE 

SYRUP, MINT |  17.50

ILEGAL MEZCAL, ANCHO 
CHILE  LIQUEUR, MANGO, 

SIMPLE SYRUP, LIME JUICE, 
PEPITA RUM |  18.50

HENDRICKS GIN, LYCHEE, 
PINEAPPLE, BENEDICTINE, 
BOHEMIAN BITTERS |  18.50

HENDRICKS GIN, ST. GERMAIN, 
CUCUMBER SYRUP, LIME, 
EGG WHITE, PROSECCO 

|  17.50

TITO’S VODKA, PASSION 
FRUIT PUREE, ORANGE & 

LEMON JUICE, SUGAR 
SYRUP, PUREE, CHAMPAGNE 

|  19.00

CHIVAS REGAL 12 WHISKEY, 
GINGER PUREE, ISLAY 

SCOTCH, LEMON JUICE, 
HONEY SYRUP |  16.50

TITO’S VODKA, 
CHAMBORD LIQUEUR,         

PINEAPPLE JUICE |  15.50

GOSLINGS SILVER RUM, MINT 
LEAVES, LIME JUICE, SUGAR, 

SODA WATER |  15.50

GOSLINGS BLACK RUM, LIME JUICE, 

CAPTAIN MORGAN SPICED RUM, 

PINEAPPLE PURÉE, AMARETTO, 

BITTERS, GINGER BEER |  18.50

BOMBAY SAPPHIRE CHAMOMILE 
INFUSED GIN, DI COFFEE INFUSED 

SWEET VERMOUTH,CAMPARI, 
 | COFFEE BITTERS   15.50

NEILL QUINCE GIN, BLACKBERRY 
PUREE, LEMON JUICE, EGG WHITE, 

AGAVE SYRUP, ELDERFLOWER 
LIQUOR, SODA WATER, RHUBARB 

BITTERS | 18.50
  

MALIBU RUM, HOMEMADE BASIL 
PURE, PEPPERCORN HONEY 

SYRUP, LIME, LEMON & PINEAPPLE 
JUICE | 15.50

GREY GOOSE WHITE PEACH & 
ROSEMARY VODKA, AMARETTO 
DISARONNO, GINGER PUREE, 

ORANGE, PINEAPPLE 
& LIME JUICE | 18.50

VIDA MEZCAL, MELON LIQUEUR, 
LEMON & PINEAPPLE JUICE, 

AGAVE SYRUP | 18.50

BOMBAY SAPPHIRE GIN, 
APEROL, LIME & PINEAPPLE 

JUICE, SIMPLE SYRUP, FEUER & 
ICE FLOAT | 16.50

GREY GOOSE WATERMELON & 
BASIL VODKA, STRAWBERRY 

LIME SYRUP, APRICOT BRANDY, 
FRESH LIME, EGG WHITE, 
CRANBERRY JUICE | 17.50

GOSLINGS BLACK SEAL RUM, 
PINEAPPLE & LIME JUICE, 

SYRUP, GERMAIN LIQUEUR, 
GINGER PUREE, 

PROSECCO | 15.50

MALIBU, LYCHEE LIQUEUR, 
CRANBERRY JUICE, SPRITE, 

SMOKE BALLOON | 18.00

GOSLINGS OLD FAMILY RESERVE 
RUM, HOMEMADE HONEY SYRUP, 

DRAMBUIE LIQUOR, LEMON 
JUICE, EGG WHITE, BITTER, 

GINGER BEER | 21.65 

  

HENNESSY COGNAC, DRY 
CURACAO, PINEAPPLE & LEMON 
JUICE, PEACH PASSION FRUIT 

SYRUP | 18.50


