
B A R R A C U D A

VILLAGE CAFÉ AND BARRACUDA RESTAURANT
FOR RESERVATIONS 495.5350

Salads
Beets salad with orange, Goat cheese, sherry vinegar and olive oil $14

Caprice salad, fresh tomato, mozzarella, and basil leaves, with 
olive oil and sea salt $14

Romaine salad, blue cheese, onion, nuts and raisins with balsamic 
vinaigrette$14

Small bites
Papas Bravas $14

Seared langostine with roasted parsnip and peashoot frisee salad $22
Fresh Whole Sardine, Grilled with garbanzo beans $16

Risotto with pineapple, curry, cardamom and bell peppers $18
Tuna and Salmon sashimi $22

Spinach & fontina cheese pancakes $17

Fresh Hand Cut Pastas - Tagliatelle Style
Fresh lobster, Fennel & Tarragon in a Garlic Cream Sauce $39

Lamb and beef ragu with ricotta and mint $36
Italian sausage, pancetta, mushrooms, onions in garlic olive oil $ 28

mushrooms, sage, truffle oil and parmesan $31
Other Pasta

Crabmeat agnolotti in a pancetta, walnut, butter sauce $32
Ricotta, swiss chard "Nudi" naked ravioli with pepper thyme cream sauce $33

Big bites
Grilled 10 oz. wild king salmon with favetta, 

radishes & lemon citronette $36
Grilled ribeye with parsnip puree, sauté Swiss chard, port wine sauce $39
Pan roasted haddock, with lemon caper & parsley & parmesan risotto $34

Seared Tuna with white beans, roasted red peppers & artichokes $36
Steamed sea bass with red potatoes, scallions in soy-ginger sauce $33
Pan roasted duck breast with asparagus, orange zest & tarragon $33

Rack of lamb with white bean and lamb mousse, pea shoots, asparagus with 
mint sauce $39

Dessert
Churros with dipping chocolate $11

Rich dark chocolate mousse with a touch of kahlua and topped with whipped 
cream $15

Blackberry, Vanilla  and Neapolitan Ice Cream  and berry rainbow sorbet $12
Carrot and pineapple cake with orange cream sauce and topped with fresh 

whipped cream$12
Vanilla crème Brule $12

Open Tuesday thru Sunday - Reservations 284.495.5350
www.barracudabvi.com


