
DRINKS
DUTCH 150 11
De Lijn Gin, Sparkling Wine, resh lemon
juice

SHIP SHAPEMANHATTAN 12
Bualo Trace bourbon, Carpano Anca,
Noilly Pra Dry, Angosura biers

APEROL SPRITZ 11
Aperol Aperivo, prosecco, club soda,
resh orange

TRADER VIC’S MAI TAI 12
Appleon Aged Rum, orange curaçao, resh
lime juice, orgea

BLUE HAWAII 11
Keel One Vodka, Pineapple, Coconu,
Lemon, Blue Curacao

FEATURED BEER 7.75
Heineken

Tase he favors o Hawaii on board wih regionally
inspired local dishes and ingrediens.

STARTERS
SHRIMP TACOS, AVOCADO AND LIME
cilanro salsa, mango and black beans

PEACHES, PROSCIUTTO, MINT
maple syrup, lime

CLASSIC CAESAR SALAD
Parmesan cheese, garlic crouons,
anchovies

FRESH MOZZARELLA AND ZUCCHINI
pine nus, balsamic reducon, exra
virgin olive oil

BLACK BEAN SOUP
garlic, cumin, mango salsa

BELGIAN ENDIVE AND BABY
SPINACH
mandarin segmens, avocado,
Srawberries

FRENCH ONION SOUP
Gruyère cheese crouon

I you have a ood allergy or inolerance, please inorm your server beore placing your order.
*Public Healh Advisory: Consuming raw or undercooked meas, poulry, seaood, shellsh, or eggs
may increase your risk or ood borne illness, especially i you have cerain medical condions.

An 18% service charge will be auomacally added o your bar and beverage purchases.
Your check may refec an addional ax or cerain pors or ineraries. Prices are subjec o change.

Gluen Free Vegearian No Sugar

Added

Non-Dairy



MAINS

*Public Healh Advisory: Consuming raw or undercooked meas, poulry, seaood, shellsh, or eggs
may increase your risk or ood borne illness, especially i you have cerain medical condions

HAWAIIAN FRESH STRIPED MARLIN CAPONATA*
risoo verde, red pepper oil

PENNE PRIMAVERA
resh vegeables, whie wine cream,
asiago cheese

TURKEY ROAST AND CRANBERRY
apple-pecan sung, dill carros, brussels sprous,
candied swee poao

GRILLED PORK CHOP, CREAM CORN
roased omao salsa, Mexican rice

NEW YORK STRIP LOIN
STEAK FRIES *
garlic herb buer

SMOKED CARNE ASADA
rice, black beans, guacamole, warm
four orllas

CITRUS SALMON BOWL
pearl saron couscous, golden raisins, oased
pine nus, spinach, lemon buer

RUSTIC HOME-MADE LASAGNA
omao sauce, basil

SWISS POTATO CAKES
wild mushrooms, sour cream, chives

CLUB ORANGE DAILY SPECIAL
SHRIMP JAMBALAYA

Spicy sausage

5 OZ. FILET MIGNON & LOBSTER TAIL * 18
grilled asparagus, baked poao, garlic buer

12 OZ. PINNACLE GRILL STRIP LOIN STEAK * 20
shallo con, aged balsamic, green peppercorn, baked poao,
creamed spinach

BY IRON CHEF MORIMOTO

FRESH GROUPER XO * 25
seam grouper, XO scallop sauce, Asian
vegeables

LOBSTER 2WAY 25
panko crused and grilled lobser ails lemon
soy buer, Japanese arar sauce, onkasu,
Asian mushroom, shishio pepper

DESSERTS
CHERRY CRISP
French vanilla ice cream

ARTISAN CHEESE SELECTION

COCONUT KEY LIME PIE
chanlly cream

STRAWBERRY SUNDAE
Vanilla ice cream, srawberry compoe,
crushed biscot

CHOCOLATE BANANA TART
caramel, walnu, chocolae sauce,
chanlly cream

ICE CREAM OF THE DAY
Vanila Ice Cream, Rocky Road, Coee Fudge
NSA

BLUEBERRY CHEESECAKE
graham cracker crus

ESPRESSO 2.75
CAPPUCCINO 3.75


