
 
DRINKS 

Dutch 150  11 

Cazadores Margarita  11 

Cosmopolitan  12.00 

Bahama Mama  10.75 

Pusser’s Painkiller™  11.50 

Featured Beer   7.75 

STARTERS 

  Jerked Chicken Egg Roll  

Carpaccio of Beef Tenderloin * 

Salmon and Tuna Poke 

Frisee Lettuce, Bacon, and Red Skin Potato  

French Onion Soup 

Classic Caesar Salad 

Tortilla Soup with Mushrooms    

 
 
 
 

 
Regionally inspired local dishes and ingredients so you can taste 

Caribbean right here onboard.
  



 

 

 

MAINS 

  Slow Roasted Spiced Lamb Leg *  

Mafaldini with Chicken and Poblano Cream     

Red Wine Braised Brisket 

Crispy Sweet-and-Sour Shrimp 

Three Cheese Vegetable Enchilada  

New York Strip Loin Steak Fries * 

Garlic-Herb Roasted Chicken 

Roasted Salmon with Granny Smith Apple Butter * 

Rustic Home-Made Lasagna 
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Morimoto Epice Lobster Tails *  25

Fresh Halibut XO *  25 

FE
A

T
U

R
ED

 5 oz. Filet Mignon & 5 oz. Lobster * 18 
  

12 oz. Pinnacle Grill Strip Loin Steak *  20 

 

DESSERTS 
Strawberry Romanoff  

Double Chocolate Tart  

Apple Strudel  

Coconut Bread Pudding  

Artisan Cheese Selection  

Ice Creams & Hot Fudge Sundae with Nuts 

Espresso 3.50 

Cappuccino 3.75 


