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April 2012 marks a very special 5-year anniversary for
Bermuda’s popular Bolero Brasserie.
Tucked down an alleyway just off Front Street in the City of Hamilton, this casual classy
bistro is full of warmth and charm. Since it’s opening Bolero has maintained its popularity
with locals and visitors alike and is particularly popular with the local business community,
especially during a busy bustling lunch afternoon.
Jonny Roberts, originally from Britain, had like many Chefs around the world dreamed
of opening his own restaurant since his teenage years. When he heard that the space was
for sale, he moved quickly and made the necessary enquires and steps to secure the space
fullfilling a long time dream. With his wife Fiona, Jonny obtained the keys to the space on
January 1st, 2007 and got started right away with renovations and preparations to open
Bolero Brasserie in April of 2007. With little advertising, a great team from the start, advice
from a close restaurateur friend and a lot of ambition, Bolero Brasserie took off and is still
going strong today.

CHEFS DON’T FEEL PAIN
Not only does Jonny Roberts work behind the
scenes creating a fantastic menu, preparing
unforgettable meals, meeting and greeting
cliental shaking their hands personally, he is
devoted husband and father and last year he
published his first coffee table style cookbook
with the help of friend and photographer Scott
Hill. Chef ’s Don’t Feel Pain is full of colorful
stories about Jonnys life, stunning photography
and mouth watering easy to follow recipes. It is
available at Bolero Brasserie as well as local book
stores across the island.
Bolero has won 5 (Bermudian Magazine) Best
of Bermuda Awards to date, including categories
such as best new restaurant, waiter, attentive staff and this year’s best in fine dining and
the coveted Award of Excellence. Dine inside or on the patio overlooking Hamilton
Harbour. Bolero is sure to serve you a memory never to be forgotten.

Bolero is one of Bermuda’s most appealing restaurants offering a typical Brasserie / Bistro
style atmosphere with an extensive menu that changes 4 to 5 times per year.
Bolero brasserie’s classic menu features items such as…
ESCARGOTS “VENTRECHE” snails, sausage, peppers, lots of garlic
POSH EGG BENEDICT poached egg, Parma ham, truffle Hollandaise, toasted baguette
FOIE GRAS PATE spiced date chutney
SPICY PAPPARDELLE tomatoes, chorizo, cumin, chilli oil, lots of cilantro
STEAK OR VEAL FRITES grilled tenderloin or grilled veal chop; Béarnaise or pepper
sauce, choice of fries

Front Street, Hamilton, 441 292 4507 | www.bolerobrasserie.com

