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drink of your choice at $ 16,

One dish and one ¢ ;
elected day

Open from 0 am to 2 pm on

THE BREAKFAST CLUB*
weado,

A fried ege sandwich made with ham, a
s basco mayo served between a brioche bun;
h brown potatoes and seasonal fruit

MEDITERRANEAN OMELET*

of: roasted bell peppers, sun-dried romato,
onion, basil, topped with feta cheese;
ith hash brown potatoes and seasonal fruit

HOMEMADE CARNITAS, SWEET POTATO TATER TOTS*
Braised pork showlder, poached egg, roasted bell peppers, onions,
roasted jalapeno sauce, fresh cilantro

1,,/\/”// ken, bac

With blucberry compote, homemade maple bacon b
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BRUNCH

you can order an extr

Please verify wit
COUNTRY CHICKEN & BISCUIT*

unny side up a homemade buttermilk biscuit
wn gravy spiced and maple syruy

topped v /// Ca
WILD BLUEBERRY PANCAKES

utter and v u't,',/u d cream

STRAWBERRY FRENCH TOAST

Topped with our warm, homemade strawberry compote and fresh whipped cream

BAGEL & LOX*

Topped with smoked salmon, cream cheese, fresh red onion, dill and caper

SMOOTHIES

Just ask for your favorite flavor, and we'll do our best to satisfy your request

BLOODY MARY CART
Made-to-order cocktail, served tableside

FRUIT JUICES
Please ask our Bar staff for available flavors

If you have purchased the Dining Experience package, you are entitled to 1 dish from either the Appetize
or the Featured Starters or the Soup section, one from either the Entrées or the Steaks section and one
from the Desserts section of the Dining Experience menu, up to a maximum of 3 dishes in total.
You may replace a dish from the Dining Experience menu with one from the & la carte menu for 50% of the listed price
You can also order any additional dish at full price.

DINING EXPERIENCE
$59

APPETIZERS
BURRATA & BEET SALAD
Aged Balsamic

CLASSIC CAESAR
Croutons, Parmigiano Reggiano

HOUSE CHOP SALAD
Double Smoked Bacon, Eggs, Spiced Walnuts, Aged Cheddar

HEARTS OF PALM
Avocado, To Raspberry Vinaig

SHRIMP COCKTAIL*
Cocktail and Louis Sauce

BAKED GOAT CHEESE
Blueberry Compote, Lemon Zest

FEATURED STARTERS

BONE MARROW*
Caramelized Onions, Parsley Sauce

FOIE DEVILED EGGS
Crispy Chicken Skin, Herb Aioli
SOUP

SMOKED TOMATO SOUP
Grilled Aged Cheddar Cheese

ENTREES

ROASTED CORN-FED CHICKEN
Corn & Lima Succotash, Pan Drippings

WILD SALMON*
Corn Barley Risotto, Salsa Verde, Lemon
STEAKS*
We serve only 100% naturally raised certified Angus beef.
FILET MIGNON 8 0Z.

NEW YORK SIRLOIN 74 OZ.

DOUBLE LAMB CHOPS 3 0Z.
All steaks come with your choice of sauce and one side per person.

DESSERTS

LAVA CAKE
Molten Bitter Sweet Chocolate & Vanilla Ice Cream

BANANA DATE CAKE
Rum Toffee Sauce, Banana Ice Cream & Candied Orange Zest

NEW YORK CHEESECAKE
Fresh Strawberries, Toasted Graham Crust, Mint

PEANUT BUTTER & MILK CHOCOLATE COOKIE
Vanilla Ice Cream

ICE CREAM & SORBET
3 scoops of your choice: ask your waiter for daily selection

. y/
Public health advisory: Consuming raw or undercooked wi”&m‘m a;:eminmg“‘- /,: tﬁ‘M : plese notify our staff before ordering

18% restaurant gratuities ausomatically added to all purchases.
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Prices are subject to rbanp Your check may reflec applicable VAT or -Maoul tax for mu:{;';:m :: ;mm o
nutritional value.



APPETIZERS

BURRATA & BEET SALAD $ 16

Aged Balsamic

CLASSIC CAESAR $ 16

Romaine, Croutons, Parmigiano Reggiano

HOUSE CHOP SALAD $ 15
Double Smoked Bacon, Eggs, Spiced Walnuts, Aged Che ddar

HEARTS OF PALM $ 15

Avocado, Tomatoes, Raspberry Vinaigretie

SHRIMP COCKTAIL* $ 19

Cocktail and Louis Sauce

BAKED GOAT CHEESE TART $16

Blueberry Compote, Lemon Zest

CRAB CAKES $18

Jumbo Lump Crab, Cajun Remoulade, Greens, Lemon

OYSTERS ROCKEFELLER $22
1/2 Doz. Oysters, Sautéed Spinach, Bacon

SOUPS

SMOKED TOMATO SOUP § 12
Grilled Aged Cheddar Cheese

LOBSTER CHOWDER $ 18
Maine Lobster, Gold Potatoes

STEAKS*

DRY-AGED TOMAHAWK FOR TWO (36 0Z) $150
FLAT IRON (120Z) $ 39
FILET MIGNON (80z) $ 45 / (120Z) $ 60
DRY-AGED T-BONE (240Z) $ 89

ONE SIDE OF YOUR CHOICE WILL BE |

ALL STEAKS CAN SURF*

Jumbo Lump Crab Oscar or Lobster

SAUCES

SIDES $ 4 each

MOKED MASH
CRISPY FRIES /
ASPARAGUS

MAC & CHEESE / S
ROASTED CAULI

/ BRUSSEL SPROUTS /

DESSERTS

LAVA CAKE $ 11
Molten Bitter Sweet Chocolate & Vanilla Ice Cream

BANANA DATE CAKE $ 9
Rurm Toffee Sauce, Banana Ice Cream & Candied Orange Zest

|CE CREAM & SORBET

Shrimp, King Crab

A selection of our beef cuts is dry-aged for 21 10 28 Days. We serve only 100

Tail or Jumbo Shrimp Scampi

FEATURED STARTERS

CAVIAR® $

1 OZ. with Ga

54

SHELLFISH PLATTER® & 46 per person

Vaine Lobster, Scallops, Oysters, Clams, Mussel

BONE MARROW* $17
lized Onions, Parsley

Caram auce

KOBE SLIDERS* $17

Aged Cheddar Brioche, Caramelized Onior

FOIE DEVILED EGGS $14

Crispy Chicken Skin, Herb Aioli

ENTREES

ROASTED CORN-FED CHICKEN $ 35

Corn & Lima Succotash, Pan Drippings

SCALLOPS BENEDICT* $ 38
Hollandaise, Bacon, Crispy Potato Cakes, Spinach

BLACK COD $ 38
Wild Rice, Cherry Tomato, Walnut Brown Butter

WILD SALMON* $ 35

Corn Barley Risotto, Salsa Verde, Lemon

9% naturally raised certified Angus beef:
RIB EYE (200Z) $ 68
NEW YORK SIRLOIN (140Z) $ 60
AMERICAN BISON (16 0Z) $59
DOUBLE LAMB CHOPS (13 0Z) $ 49

NCLUDED WITH EVERY STEAK ORDER

$22

FOREST MUSHROOM / PEPPERCORN / CHIMICHURRI / BEARNAISE*

ED POTATO / CREAMED SPINACH / JALAPENO CREAMED CORN /
FLOWER / ONION RINGS /

BAKED POTATO

NEW YORK CHEESECAKE $ 10
Fresh Strawberries, Toasted Graham Crust, Mint

PEANUT BUTTER & MILK CHOCOLATE COOKIE $9

Vanilla Ice Cream

$7

Please ask your waiter for the daily selection

If you have any allergy
undercooked meats (pouliry. beef. lamb, pork, etc),

* Public health advisory: Consuming raw or
utomatically added 1o all purchases. Prices are subject 10

18% restaurant gratuities &

shellfish or eggs may increase your
change. Your check may reflect
Qmmjoaqubfﬁnunmdmdeﬁnkdwl the utmost care,

x”tlublc\MT-uMdoul' tax for certain ports or itineraries.
'mmiudtuunm‘ouluh.

or senitivity 1o specific foods, please notify our staff before ordering.
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MEDITERRANEAN OMELET* With blueoerry comipuic

With vour choice of roasted bell peppers, sun-dried tomato,
\i::;r)ﬁ/‘ 7!1:1\;7‘7‘17(():{/{_{, onion, basil, topped with feta cheese; STRAWBERRY FRENCH TOAST
served with hash brown potatoes and seasonal fruit Topped with our warm, T g wicwberry ronpaie and ]
HOMEMADE CARNITAS, SWEET POTATO TATER TOTS* BAGEL & LOX®
Braised pork shoulder, poached egg, roasted bell peppers, onions, Topped with cmoked salmon, cream cheese, fresh red onion, dill and capers

roasted jalaperio sauce, fresh cilantro
SMOOTHIES

Just ask for your favorite flavor, and well do our best to satisfy your request

BLOODY MARY CART

Made-to-order cocktail, served tableside

FRUIT JUICES
Please ask our Bar staff for available flavors

If vou have purchased the Dining Experience package, you are entitled to 1 dish from either the Appetizers
the Featured Starters or the Soup section, one from either the Entrées or the Steaks section and one
from the Desserts section of the Dining Experience menu, up to a maximum of 3 dishes in total.
from the Dining Experience menu with one from the & la carte menu for 50% of the listed price.

You can also order any additional dish at full price.

of

You may replace a dish

DINING EXPERIENCE
$59

APPETIZERS ENTREES
BURRATA & BEET SALAD ROASTED CORN-FED CHICKEN
Aged Balsamic Corn & Lima Succotash, Pan Drippings
CLASSIC CAESAR WILD SALMON*
Romaine, Croutons, Parmigiano Reggiano Corn Barley Risotto, Salsa Verde, Lemon
HOUSE CHOP SALAD )
Double Smoked Bacon, Eggs, Spiced Walnuts, Aged Cheddar SIEARS
We serve only 100% naturally raised certified Angus beef:
HEARTS OF PALM
Avocado, Tomatoes, Raspberry Vinaigrette FILET MIGNON 8 Oz
SHRIMP COCKTAIL* NEW YORK SIRLOIN 74 OZ

Cocktail and Louis Sauce
DOUBLE LAMB CHOPS 13 OZ

BAKED GOAT CHEESE All steaks come with your choice of sa nd 7
ide
Blueberry Compote, Lemon Zest 2 B Sk sapar oo

DESSERT
FEATURED STARTERS 2
LAVA CAKE
BONE MARROW* Molten Bitter Si ;
e M NA en Bitter Sweet Chocolate & Vanilla Ice Cream
BANANA DATE CAKE
FOIE DEVILED EGGS Rum Toffee Sauce, Bana Candied Orange
Crispy Chicken Skin, Herb Aioli dep N 2
NEW YORK CHEESECAKE
o Fresh Strawberries, Toasted Graham Crust, Mint
PEA|
AT Y YT TN NUT BUTTERV& h.ﬂlLK CHOCOLATE COOKIE
Grilled Aged Cheddar Cheese gl fe e

ICE CREAM & SORBET
3 scoops of your choice: ask your waiter for daily selection

5 : g . If you have U itivi i before ordering.
o . A y any a or sensitivity to i
blic health ‘7:‘9’:” Consuming raw or undercooked meats (poultry, beef, 1/:%. pork, n:,)?!tm;fzjfm;ﬁ; frk e‘;s ::yﬁlm risk of Monu illness, especially if you have certuin medical conditions.

g lly added 10 all purchases. Prices are subject to change. Your check may reflect plicab additional certain itineraries.
Certain food may be frozen and are defrosted witf tbla::n:an ra:.";mavi:: the nuI:nl:::l'whc e e




