
COCKTAILS
Classic Negroni 11

Bombay Sapphire Gin, Carpano 
Antica Vermouth Campari

Yuzu Margarita 12
Cazadores Silver Tequila, lime, Yuzu, agave 

Gala Lemon Drop Martini 13
Chopin Vodka, Cointeau, lemo

Ship Shape Manhattan 12
Bualo Trace Bourbon, Carpano Antica, 

Noilly Prat Dry, Angostura Bitters

WINES
Holland America Line Sparkling Wine 10 | 40

Washington 

Chateau Ste. Michelle 11 | 44
Chardonnay, Washington 

Sokol Blosser Evolution 14 | 56
Pinot Noir, Willamette Valley, Oregon 

Oberon  17 | 68 
Cabernet Sauvignon, California 

STARTERS
Pineapple Jumbo Shrimp Cocktail * 

sweetThaichiliaioli

Prosciutto Ham, Cured Olives *
GranaPadano,caperberries,grissini

Escargot Bourguignon 
herbgarlicbutter, Burgundywine,Frenchbread

Romaine Lettuce, Strawberries 
jicama,radish,redonion,cucumber

Citrus Tomato Soup
greekyogurt,pestocrotons

French Onion Soup 
Gruyerecheesecrouton

Classic Caesar Salad
romainelettuce,Parmesancheese,garliccroutons,

Caesardressing,anchovies

Vegetarian Gluten-Free NoSugarAdded

*PublicHealthAdvisory:Consumingraworundercookedmeats,seafood,shellsh,eggs,milk,or
poultrymayincreasetheriskforfoodborneillness,especiallyiftheconsumerhascertainmedical
conditions.An18%servicechargeisautomaticallyappliedtoallpurchases.Localsalestaxesare

appliedasrequired.

TheMSCandASClabelsassurethatyourseafoodhasbeencaughtorfarmed 
withthebestpossiblecare,helpingtoprotectouroceans,lakesandrivers.

MAINS
Cheese Tortellini

spinach,oliveoil,garlic,bellpepper,Romatomato-basilsauce

Grilled Lamb Chops, Smoked Eggplant *
quinoa-tabbouleh, tomato criolla

Filet Mignon Green Peppercorn Sauce *    
potato apple rosti, worcestershire butter, asparagus

Shrimp, Andouille & Grits * 
okra, tomato sauce, citrus, roasted poblano pepper

Zucchini Tomato Quiche 
Moroccan spiced roasted vegetables, cous cous

New York Strip Loin Steak Fries *
 garlic herb  butter

Garlic-Herb Roasted Chicken
avocado-tomato corn salad

Dried-Cherry and Thyme Coated Salmon *
pilaf rice, green beans, caramelized red onions

15 oz Pinnacle Grill Boneless Ribeye* 20
shallot cont, aged balsamic, green peppercorn, 

baked potato, creamed spinach

BY IRON CHEF MORIMOTO

Red Miso Snapper * 25
prawn, sea scallop, fresh mussels and clams, 
sake lobster red miso broth, baby bok choy

Lobster Two Way* 25 
panko crusted and grilled lobster tails lemon soy butter, Japanese tartar 

sauce, tonkatsu, Asian mushroom, shishito pepper

DESSERTS
Crème Brulee

burnt sugar

Lindt Flourless Chocolate
mousse, caramel sauce, whipped cream

Cherry Crumble Tart 
vanillasauce

Hot Fudge Sundae
vanillaicecream,warmchocolateganache,choppednuts,

marshmallows,whippedcream

AfogatoCake
Oreocookiecrust,lightascloudcoee,vanillabeanmousse

AFTERDINNERDRINKS
Disaronno Amaretto  10

Remy Martin VSOP 15.50

Highland Park Single Malt  12.50

Graham’s 6 Grapes Port  12.50

Solo Espresso  2.75

Cappuccino  3.75
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