
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 biters

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
Samuel Adams

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

SEARED AHI TUNA CARPACCIO *
jicama chips, papaya-ginger relish

CHICKEN CREOLE SALAD
celery, cayenne, dill pickles

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

ARANCINI POMODORO
mozzarella, raaouille, basil

SWEET CORN SOUP
chicken dumplings, leek, hyme

MIXED LETTUCE SALAD
roased bees, chopped egg, red
onion

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.
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*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

SEARED FRESH STRIPED BASS WITH
MANGO AVOCADO RELISH *
mashed poaoes, peso-sauéed cherry omaoes, bacon-wrapped, ava beans

SPAGHETTI ALL ‘AMATRICIANA
spicy roma omao sauce, crisp panceta,
basil

BEEF BOURGUIGNON
parsley poao, pearl onions, mushrooms, lardons

CHICKEN CORDON BLEU
home ried poaoes, green peas

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

NEW YORK STRIP LOIN *
poao wedges, garlic herb buter

MEDITERRANEAN SALMON BOWL *
red rice, omaoes, olives, crispy chickpeas, ea
cheese, lemon garlic sauce

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

VEGETARIAN BEAN TACOWITH SALSA VERDE
corn, Monerey Jack cheese, lime-cilanro rice

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

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 buter, Japanese arar sauce, onkasu,
Asian mushroom, shishio pepper

BANANA CRISP
French Vanilla Ice Cream

ARTISAN CHEESE SELECTION

LILIKOI SPONGE CAKE ROLL
passion rui, vanilla sponge

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

CHOCOLATE COCONUT TRIFLE
resh berries, chocolae ganache,
oased coconu

ICE CREAM OF THE DAY
Vanila Ice Cream, Banana, Buter Pecan NSA

TROPICAL FRUITS CHEESECAKE
rui salsa

ESPRESSO 2.75
CAPPUCCINO 3.75


