
 

 

An 18% service charge is automatically applied to all beverage purchases and food  

for-purchased a la carte menu items. Your check may reflect an additional tax for certain 

ports or itineraries. Prices are subject to change. 

May 10, 2024 

DRINKS  
Dutch 150   11 

De Lijn Gin, sparkling wine, fresh lemon juice 

The Aperol Spritz    11 

Aperol Aperitivo, prosecco, club soda, fresh orange 

Cosmopolitan    12 

Absolut Citron vodka, Cointreau, cranberry, lime 

Ship Shape Manhattan    12 

Buffalo Trace bourbon, Carpano Antica, Noilly Prat Dry, Angostura 

bitters 

Featured Beer  7.75 
150th Hal Pils 

Dutch 150   10 

De Lijn Gin, sparkling wine, fresh lemon juice 

Cazadores Margarita  10.75 

Aperol Aperitivo, prosecco, club soda, fresh orange 

Cosmopolitan  12 

Stoli Citros vodka, Cointreau, cranberry, lime 

Ship Shape Manhattan  12 

Buffalo Trace bourbon, Carpano Antica, Noilly Prat Dry, Angostura bitters 

Trader Vic’s Mai Tai 10.75 

Appleton Aged Rum, orange curaçao, fresh lime juice, orgeat 

Seasonal Beer   7.75 

150th Hal Pils, Red Stripe, Stella Artois, Corona, Lagunitas IPA, Blue Moon, 
Truly Wild Berry or Pineapple  

STARTERS  
PÂTÉ DE FOIE GRAS 
lingonberry sauce toasted brioche bread 

JUMBO SHRIMP COCKTAIL  
American cocktail sauce 

ESCARGOT BOURGUIGNON 
garlic herb butter, French miniature bread 

MIXED GREEN NICOISE *  
seared tuna, green beans, white onion, potatoes 

ROASTED PARSNIP SOUP 
chive, pumpkin oil 

CLASSIC CAESAR SALAD 
romaine lettuce, caesar dressing, grated parmesan cheese, garlic 
croutons and anchovies 

FRENCH ONION SOUP 
gruyère cheese crouton 

 

 Shanghai Lion's Head Meatballs 

scallion, ginger, soy, napa cabbage salad 

Sweet Tomato and Fresh Buffalo Mozzarella  

aged balsamic vinegar, olive oil, basil, focaccia 

Chili Shrimp Cocktail     

orange habanero aioli, citrus segments   

Chopped Garden Salad   

romaine, red onion, green olives, tomato, cucumber, green beans, apple, 

organic seed mix 

French Onion Soup 

gruyère cheese crouton 

Classic Caesar Salad 

parmesan cheese, garlic croutons, anchovies 

Chicken Phở with Lime and Rice Stick Noodles 
coconut milk broth, cilantro, galangal, mint, bean sprouts, Serrano chilies 

 

 

  



 

 

  Vegetarian        Gluten Free        Non-Dairy        No Sugar Added 

If you have a food allergy or intolerance, please inform your server before placing your order. 

*Public Health Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk for foodborne illness, especially if you have certain medical 

conditions. Cheese may be non-vegetarian. 

 

MAINS 

CHICKEN PARMIGIANA 
mozzarella, zucchini, spaghetti, basil-tomato sauce 

BLACK ANGUS BEEF FILET, BROILED LOBSTER  
beef tenderloin, asparagus, carrots, parmesan potato 

CHEF NEIL’S BLUE CHEESE BACON BURGER 
parmesan cheese, truffle fries 

FRESH BLACK COD *  
lemon and potato purée, vegetable conft 

SOUTH-WESTERN STYLE MANICOTTI 
creamy tomato sauce, roasted corn, tomato, scallions, fontina cheese 

NEW YORK STRIP LOIN STEAK FRIES*  
garlic herb butter 

GARLIC-HERB ROASTED CHICKEN  
avocado, tomato, corn salad 

SALMON COULIBIAC * 
beurre blanc, wild rice 

DESSERTS 
RASPBERRY CHEESECAKE 
whipped cream, raspberries 

SNICKERS CAKE 
nougat, caramel 

APPLE STRUDEL  
whipped cream 

ARTISAN CHEESE SELECTION 
gouda smoked, stilton blue cheese, cheddar cheese, swiss cheese 

ESPRESSO 2.50             CAPPUCCINO 3.50 

 


