
FLANAGAN’S 2026

RESTAURANT WEEK MENU

BERMUDA ONION SOUP 

Creamy Onion Soup Served With Coutons

STARTERS

Gri l led  F ishcake Topped With Avocado ,  Poached Eggs  &

Hol landaise  Sauce 

CODFISH CAKE BENEDICT 

ENTREES

DARK & STORMY-BRAISED SHORT RIBS

Served With Steamed Vegetables ,  Mashed Potatoes  & Dark n’

Stormy Red Wine Jus .  

Served With Glazed Carrots ,  P i laf  Rice  & Pineapple  Salsa

GRILLED JERK MAHI MAHI 

A Tomato Based Creamy Sauce Served With r ice  & Poppadum's  

CHICKEN TIKKA MASALA

Tossed In  A Creamy Butternut  Squash Sage Sauce

BUTTERNUT SQUASH RAVIOLI

DESSERT

GOSLING’S INFUSED TIRAMISU

Classic  I ta l ian Dessert  Layered With Rich Creamy

Mixture  With Coffee  & Gosl ings

HOMEMADE BREAD & BUTTER

PUDDING

With Bai ley ’s  Custard Cream 

A 17% Service Charge Will Be Added For Your Convenience

2 COURSE LUNCH FOR $39

3 COURSE DINNER FOR $49


