
A 20% gratuity and beverage service charge will be added to your check. Prices are subject to change. 
Your check may reflect applicable VAT for certain ports or itineraries. 

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked 
ingredients. Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry may 

increase your risk of foodborne illness, especially if you have certain medical conditions.

Cocktails On Tap
By Kathy Casey LIQUID KITCHEN™

Passion Fruit Lime Cooler   $11
SKYY vodka | passion fruit | orange juice 

lime juice | simple syrup

Glacier Blue   $12
Jameson irish whiskey | vodka 

Bacardi superior rum | triple sec | blue curacao 
simple syrup | passion fruit | lemon juice

SIGNATURE MAI TAI   $10  
Add Souvenir Tiki Cup for Only $6 Additional

Brugal Añejo rum | almond syrup | fresh lime 
pineapple | cinnamon

MATADOR   $11 
Bulleit Bourbon | ginger | elderflower syrup | orange bitters

MUDSLIDE   $12 
SKYY vodka | Maloney’s Irish Cream | Kahlúa | chocolate

MOSCOW MULE   $11
Add Souvenir Mug for Only $9 Additional 

SKYY vodka | ginger beer | fresh lime

PERFECT MARGARITA   $13 
 1800 Reposado tequila | Los Corrales tequila

triple sec | fresh lime juice

BUENA VISTA STYLE  
IRISH COFFEE   $10 

Jameson Irish whiskey | piping hot coffee | dash of sugar 
 heavy cream

SIDECAR   $13
Hidalgo Reserve Brandy | Cointreau | fresh lemon juice 

orange peel

HARD SELTZERS 
Pure Piraña Lemon Lime Seltzer

$7 

BEERS
Draft Beers 

$9 
Kona Big Wave | Stella Artois | Blue Moon 

$7
Bud Light | Budweiser | Coors Light 

$6 

SODAS
Coca Cola | Diet Coke | Ginger Ale
Sprite | Diet Sprite | Fanta Orange 

 $3.5

SAN PELLEGRINO
ACQUA PANNA

750 ML   
$6.5

ENERGY DRINKS
Red Bull

Red Bull Sugar Free
Red Bull The Yellow Edition-Tropical

$6.5

SPARKLING, WHITE  
AND ROSÉ WINE

Romio EXTRA DRY PROSECCO  
Veneto, Italy  

$9 | $29

Beringer WHITE ZINFANDEL  
California  
$9 | $29

Shades of Blue RIESLING  
Mosel, Germany  

$10 | $39

Andantino PINOT GRIGIO  
Delle Venezie, Italy  

$9 | $29

Los Vascos Domaines Barons De Rothschild (Lafite)  
SAUVIGNON BLANC  

Casablanca Valley, Chile  
$18 | $49

Tini SAUVIGNON BLANC  
Friuli-Romagna, Italy   

$9 | $29

Vista Point CHARDONNAY  
California  
$9 | $29

Terrazas de los Andes “Reserva” CHARDONNAY  
Mendoza, Argentina  

$20 | $75

RED WINE
Meridian PINOT NOIR  

Central Coast, California  
$10 | $39

Terre de’ Priori SANGIOVESE CHIANTI DOCG  
Tuscany, Italy 

$9 | $29

East & West BLEND  NORWEGIAN PROPRIETARY WINE  
California 
$19 | $59

Lindemans “Bin 50” SHIRAZ  
South Eastern, Australia 

$9 | $29

Aqui by Antigal MALBEC  
Mendoza, Argentina  

$9 | $29

Gérard Bertrand CABERNET SAUVIGNON “Réserve 
Spéciale” Pays d’OcLanguedoc, France 

$10 | $39

Santa Elvira MERLOT  
Veneto, Italy 

$9 | $29

STARTERS
Soup of the Day

Chef’s Creation 

Beef Chili 
Grated Cheddar Cheese | Sour Cream  

Red Onion | Tortilla Chips

Cobb Salad
Turkey | Ham | Bacon | Mixed Lettuce 

Cucumber | Tomato | Hard Boiled Egg 

Choice of Dressing: Balsamic Vinaigrette 

Blue Cheese | Ranch | 1000 Island  

½ Dozen Chicken Wings
Choice of: Buffalo | Smoked BBQ 

Sweet Chili

Spinach and Artichoke Dip 
Tortilla Chips

HANDHELDS
Fish and Chips

 Battered Cod | Coleslaw
French Fries | Remoulade Sauce

Reuben
Corned Beef | Swiss Cheese | Sauerkraut | 1000 Island Dressing 

Grilled Rye Bread | French Fries | Pickle Spear

Chicken Salad Sandwich
Diced Grilled Chicken | Dijon Herb Mayonnaise | Bacon | Lettuce 

Tomato | Multigrain Bread | French Fries | Pickle Spear 

Cheeseburger*
American Cheese | Shredded Lettuce | Tomato | Red Onion 

Sesame Seed Bun | French Fries | Pickle Spear

The Pub Hot Dog
Sauerkraut | Bacon | French Fries

DESSERTS
Carrot and Walnut Cake  

Cream Cheese Icing 

Brownie-Raspberry Swirl Cheesecake
Whipped Cream
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