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

SHIP SHAPE MANHATTAN 12
Bualo Trace bourbon, Carpano Anca,
Noilly Pra Dry, Angosura biers

APEROL SPRITZ 11
Aperol Aperivo, prosecco, club soda,
resh orange

TRADER VIC’S MAI TAI 12
Appleon Aged Rum, orange curaçao, resh
lime juice, orgea

BLUE HAWAII 11
Keel One Vodka, Pineapple, Coconu,
Lemon, Blue Curacao

FEATURED BEER 7.75
Sella Arois

Tase he favors o Hawaii on board wih regionally
inspired local dishes and ingrediens.

POZOLE ROJO
hominy gris, braised pork, avocado-lime salsa

WATERMELON AND FETA CHEESE
min, orange, arugula

CLASSIC CAESAR SALAD
Parmesan cheese, garlic crouons,
anchovies

THAI BEEF AND PICKLED PAPAYA *
scallions, cilanro, lime

SHIITAKE AND SPRING MIX SALAD
carro, scallion, daikon radish, waer
chesnus

SEAFOOD SPRING ROLL
swee chili sauce

FRENCH ONION SOUP
Gruyère cheese crouon

I you have a ood allergy or inolerance, please inorm your server beore placing your order.
*Public Healh Advisory: Consuming raw or undercooked meas, poulry, seaood, shellsh, or eggs
may increase your risk or ood borne illness, especially i you have cerain medical condions.

An 18% service charge will be auomacally added o your bar and beverage purchases.
Your check may refec an addional ax or cerain pors or ineraries. Prices are subjec o change.

Gluen Free Vegearian No Sugar
Added

Non-Dairy



*Public Healh Advisory: Consuming raw or undercooked meas, poulry, seaood, shellsh, or eggs
may increase your risk or ood borne illness, especially i you have cerain medical condions

HAWAIIAN FRESH CAJUN TUNA *
brown coconu rice, planain, pickled onion, omao

ORECCHIETTE WITH EGGPLANT AND
PORK RAGOÛT
omao, garlic, Asiago chees

PRIME RIB OF BEEF AU JUS *
green bean almandine, sugar-glazed carros,
baked poao

GRILLED LAMB CHOPS, OREGANO,
APPLE CHUTNEY *
buernu squash, cherry omaoes

ROASTED PORK BACK RIBS
espresso-barbecue sauce, spinach ennel,
poao ros

GARLIC-HERB ROASTED CHICKEN
avocado-omao corn salad

BAKED SALMON, GREEN CHILI SAUCE*
pila rice, zucchini, omao

RUSTIC HOME-MADE LASAGNA
omao sauce, basil

PARMESAN BAKED ZUCCHINI
basil, spaghet, garlic, saueed spinach

CLUB ORANGE DAILY SPECIAL
CARDAMOM-ORANGE ROASTED LEG OF LAMB *
whie beans, spinach

5 OZ. FILET MIGNON & LOBSTER TAIL * 18
grilled asparagus, baked poao, garlic buer

12 OZ. PINNACLE GRILL STRIP LOIN STEAK * 20
shallo con, aged balsamic, green peppercorn, baked poao,
creamed spinach

BY IRON CHEF MORIMOTO

FRESH GROUPER XO * 25
seam grouper, XO scallop sauce, Asian
vegeables

LOBSTER 2 WAY 25
panko crused and grilled lobser ails lemon
soy buer, Japanese arar sauce, onkasu,
Asian mushroom, shishio pepper

BANANA CRISP
French vanilla Ice Cream

ARTISAN CHEESE SELECTION

MARGARITA CAKE lime
rosng, vanilla sponge, equila

COOKIES AND CREAM SUNDAE
vanilla ice cream, chocolae cake crumbs,
Oreo cookies

CHOCOLATE CARAMEL TRIFLE
graham crackers, cajea cream

ICE CREAM OF THE DAY
Vanila Ice Cream, Cinnamon, Buer Pecan
NSA

WILD BERRY PANNA COTTA
berry glaze

ESPRESSO 2.75
CAPPUCCINO 3.75


