
Corn Tortilla Chips (V)    20 
Tomato Salsa, Guacamole

Crispy Buttermilk Cauliflower (V)    20 
BBQ Sauce, Sesame Mayo

Chicken Wings    22 
Choice of Jerk or Asian BBQ Sauce 

Ranch Dip, Celery Sticks

Crispy Calamari    24 
Lemon Aioli, Tzatziki

STARTERS & SALADS

(V)  Vegetarian  (GF)  Gluten Free          

(VG)  Vegan (N)  Nuts
17% gratuities will be added  

to the menu price listed.

Hamilton Princess & Beach Club proudly partners with ecoSPIRITS.  
Each sustainable cocktail you order bearing the blue icon eliminates single 
use glass waste and reduces carbon footprint. These cocktails also fund 
the removal of ocean waste through the ecoSPIRITS Oceans Program.

Scan the QR code to learn more!

Crown Swizzle    17 
Gosling’s Black Seal & Gold Rums, 

Pineapple & Orange Juice, Grenadine

Classic Dark & Stormy    17 
Gosling’s Black Seal Rum, Ginger Beer

HAMILTON PRINCESS COCKTAILS

Bermudian Fish Sandwich    28 
Beer Battered Snapper, Tomato, Coleslaw,  

Tartare Sauce, Raisin Bread

Crispy Fried Chicken Burger    27 
Iceberg Lettuce, Dill Pickles, Chipotle Aioli,  

Ranch Dressing, Brioche Bun

Black Angus Beef Burger (8oz)    30 
Cheddar, Lettuce, Tomato, Dill Pickle,  

Bacon Onion Jam, Chipotle Aioli

The Beyond Burger ® (V)    30 
Cheddar,  Lettuce, Tomato, Dill Pickle,  

Onion Jam, Chipotle Aioli

BURGERS & SANDWICHES

WINES BY THE GLASS

If you have any intolerances or specific diet, please ask your waiter for guidance. Consumption of raw or under-cooked meats can present a potential health risk. 

Sparkling
‘Yellow Label’, Veuve Clicquot, Champagne, France    35 

Zardetto Prosecco Brut, Prosecco, Italy, NV    16 

White 
Sauvignon Blanc, Wairau River, New Zealand    16
Chardonnay, Rodney Strong,  Sonoma, USA    17
Pinot Grigio, Cantina Terlan, Valdadige, Italy    16

Rosé
AIX Rosé Coteaux d’Aix En Provence, France    17

Whispering Angel, Provence ‘20    17 

Red
Cabernet, Justin Vineyards,  

Paso Robles, California, USA    20 

Kaiken Ultra, Malbec, Mendoza, Argentina    17 

Sterling, Pinot Noir, California, USA, ‘21    16

Sparkling Mango Lemonade    12 
Hand-Crafted with Fresh Lemon and Mango

POOL MENU

As part of our commitment to sustainability and responsible sourcing, we work closely with our suppliers to serve sustainable/local/ 
organic produce, seafood, coffee and tea where possible. Please speak with your server for more information regarding our menu items.

House Smoked Salmon &  
Fingerling Potato Salad   24 

Watercress, Shaved Sprouts, Capers, Mustard Vinaigrette

Caesar Salad (V)    22 
Romaine, Garlic Croutons, Shaved Parmesan,  

Caesar Dressing (no anchovies)

Poke Bowl (VG)     21  
Mixed Greens, Quinoa, Seaweed Salad, Avocado, Edamame, 

Pickled Cucumber, Soy Sesame Dressing

salad add-ons: 
Steak   9 / Chicken   8 / Salmon   9 

Shrimp   9 / Tuna   9 / Tofu   8


