
 



 

 

 
 

 

Sencho Dining Experience is included in the “Dining Experience package”. 
You may replace with Shogun for an extra $ 20 per person. 

 

 

KATANA | $ 34 
SUSHI & SASHIMI* 

MISO SOUP | Tofu, Wakame, Green Onions, Tempura Flakes 
SEASONAL TEPPAN SALAD | Ponzu Vinaigrette 

SEA BASS FILLET 
GARLIC FRIED RICE 

CHICKEN | Seasonal Vegetables, Forest Mushrooms 
CONFIT SPICED PINEAPPLE | Matcha Ice Cream, Ginger Nougat 

 

SENCHO | $ 44 
SUSHI & SASHIMI* 

MISO SOUP | Tofu, Wakame, Green Onions, Tempura Flakes 
SEASONAL TEPPAN SALAD | Ponzu Vinaigrette 

ATLANTIC SALMON* | Tiger Prawns 
GARLIC FRIED RICE 

SIRLOIN* | Seasonal Vegetables, Forest Mushrooms 
CONFIT SPICED PINEAPPLE | Matcha Ice Cream, Ginger Nougat 

 

SHOGUN | $ 64 
SUSHI & SASHIMI* 

MISO SOUP | Tofu, Wakame, Green Onions, Tempura Flakes 
SEASONAL TEPPAN SALAD | Ponzu Vinaigrette 

MISOYAKI BUTTERFISH* | Scallops, Lobster 
GARLIC FRIED RICE 

BEEF FILLET* | Seasonal Vegetables, Forest Mushrooms 
CONFIT SPICED PINEAPPLE | Matcha Ice Cream, Ginger Nougat 

 
 

If you have any allergy or sensitivity to specific foods, please notify our staff before ordering. 
* Public Health advisory: Consuming raw or undercooked meats (poultry, beef, lamb, pork, etc.), seafood, shellfish or eggs may increase your risk of food borne illness, 

especially if you have certain medical conditions. 
18% restaurant gratuities automatically added to all purchases. 

Prices are subject to change. Your check may reflect applicable VAT or additional tax for certain ports or itineraries. 
Certain food may be frozen and are defrosted with the utmost care, preserving the nutritional value. 
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VEGETARIAN | $ 29 
AVOCADO POKE | Sushi Rice, Spicy Soy 

VEGETARIAN MISO SOUP | Tofu, Wakame, Green Onions, Tempura Flakes 
SEASONAL TEPPAN SALAD | Ponzu Vinaigrette 

GARLIC FRIED RICE | Seasonal Vegetables, Forest Mushrooms 
OR 

GARLIC NOODLES | Seasonal Vegetables, Forest Mushrooms 
CONFIT SPICED PINEAPPLE | Matcha Ice Cream, Ginger Nougat 

 
 
 
 
 

KEIKI KODOMO MENU | $ 12 
(for kids up to 12 years old) 

SUSHI 
MISO SOUP | Tempura Flakes 

SEASONAL GREENS | Ponzu Vinaigrette 
CHICKEN, SHRIMP* OR BEEF* 

SEASONAL VEGETABLES 
FRIED RICE 

CONFIT SPICED PINEAPPLE | Matcha Ice Cream, Ginger Nougat 
 
 
 
 
 
 

If you have any allergy or sensitivity to specific foods, please notify our staff before ordering. 
* Public Health advisory: Consuming raw or undercooked meats (poultry, beef, lamb, pork, etc.), seafood, shellfish or eggs may increase your risk of food borne illness, 

especially if you have certain medical conditions. 
18% restaurant gratuities automatically added to all purchases. 

Prices are subject to change. Your check may reflect applicable VAT or additional tax for certain ports or itineraries. 
Certain food may be frozen and are defrosted with the utmost care, preserving the nutritional value. 
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DESSERTS 

MOLTEN CHOCOLATE SOUFFLÉ $ 10 
Raspberry Sauce, Vanilla Ice Cream 

 
CRÈME BRÛLÉE $ 8 

Matcha Green Tea, Brown Sugar 
 

PINEAPPLE UPSIDE-DOWN CAKE $ 7 
Coconut Ice Cream 

 
MALASADAS $ 7 

Rum Sauce & Honaunau Cinnamon 
 

FRESH FRUIT $ 5 
Seasonal Fruits Selection 

 
ICE CREAM & SORBET $ 7 

Please ask your waiter for the daily selection 
 
 
 

If you have any allergy or sensitivity to specific foods, please notify our staff before ordering. 
* Public Health advisory: Consuming raw or undercooked meats (poultry, beef, lamb, pork, etc.), seafood, shellfish or eggs 

may increase your risk of food borne illness, especially if you have certain medical conditions. 
18% restaurant gratuities automatically added to all purchases. 

Prices are subject to change. Your check may reflect applicable VAT or additional tax for certain ports or itineraries. 
Certain food may be frozen and are defrosted with the utmost care, preserving the nutritional value. 
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WHITE WINES 
BARON DE LADOUCETTE, 

GRANDE CUVÉE SANCERRE BLANC | $ 84 
Loire Valley-France 

 
BELLAVISTA, 

CONVENTO SANTISSIMA ANNUNCIATA 
CURTEFRANCA | $ 80 

Lombardy-Italy 
 

BRANCOTT ESTATE, 
SAUVIGNON BLANC | $ 45 
Marlborough-New Zealand 

 
CAYMUS, CONUNDRUM | $ 64 

Napa Valley-California 
 

CHATEAU STE. MICHELLE & DR. LOOSEN, 
EROICA RIESLING | $ 59 
Columbia Valley-Washington 

 
CLIFF LEDE, SAUVIGNON BLANC | $ 77 

Napa Valley-California 
 

JERMANN, PINOT GRIGIO | $ 60 
Friuli Venezia Giulia-Italy 

 
LE VIGNE DI ZAMÒ, 

RIBOLLA GIALLA | $ 45 
Friuli Venezia Giulia-Italy 

 
MARKUS MOLITOR, 

MOSEL RIESLING | $ 48 
Mosel-Germany 

 
MASTROBERARDINO, 
GRECO DI TUFO | $ 40 

Campania-Italy 
 

MATUA, SAUVIGNON BLANC | $ 40 
Marlborough-New Zealand 

 
MER SOLEIL, CHARDONNAY | $ 74 

Napa Valley-California 
 

PASCAL BOUCHARD, 
MONTMAINS LES VIEILLES VIGNES 

1ER CRU CHABLIS | $ 62 
Burgundy-France 

 
SANTA MARGHERITA, 
PINOT GRIGIO | $ 64 
Trentino Alto Adige-Italy 

 
SCHLUMBERGER, 

RIESLING D’ALSACE | $ 68 
Alsace-France 

ROSÉ WINES 
CHÂTEAU D’ESCLANS, 

WHISPERING ANGEL | $ 60 
Côtes de Provence-France 

 
GÉRARD BERTRAND, 

CÔTE DES ROSES | $ 44 
Languedoc-France 

 
 
 
 

RED WINES 
CAYMUS, CABERNET SAUVIGNON | $ 140 

Napa Valley-California 
 

DUCKHORN VINEYARDS, MERLOT | $ 96 
Napa Valley-California 

 
GAJA, 

PIEVE DI SANTA RESTITUTA 
BRUNELLO DI MONTALCINO DOCG | $ 109 

Tuscany-Italy 
 

J. CHRISTOPHER, PINOT NOIR | $ 73 
Willamette Valley-Oregon 

 
MARCHESI DE FRESCOBALDI, RÈMOLE | $ 40 

Tuscany-Italy 
 

MASTROBERARDINO, RADICI TAURASI | $ 63 
Campania-Italy 

 
MIRAFIORE, BAROLO PAIAGALLO | $ 90 

Piedmont-Italy 
 

MONDAVI-ROTHSCHILD, OPUS ONE | $ 750 
Napa Valley-California 

 
PASQUIER DESVIGNES, 

CHÂTEAUNEUF-DU-PAPE | $ 70 
Rhône Valley-France 

 
SILVER OAK, CABERNET SAUVIGNON | $ 160 

Napa Valley-California 
 

TENUTA DELL'ORNELLAIA, 
LE SERRE NUOVE DELL’ORNELLAIA 

BOLGHERI ROSSO | $ 105 
Tuscany-Italy 

 
WILD HORSE, MERLOT | $ 46 

Central Coast-California 
 
 
 
 
 
 
 

If you have any allergy or sensitivity to specific foods, please notify our staff before ordering. 
Guests under legal drinking age respective of the country are not permitted to purchase or consume alcohol. 

18% Beverage gratuities automatically added to all Guests without a beverage package and to items excluded from respective package. 
Prices are subject to change. Your check may reflect applicable VAT for certain ports or itineraries. 
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BEERS 
ASAHI | 11 oz | $ 8.5 

Japan 
COORS LIGHT | 12 oz | $ 7.5 

USA 
LAGUNITAS IPA | 12 oz | $ 8 

USA 
KIRIN | 11 oz | $ 8 

Japan 
STELLA ARTOIS | 12 oz | $ 7.5 

Belgium 
SAMUEL ADAMS | 12 oz | $ 7.5 

USA 
TIGER | 12 oz | $ 7.5 

Singapore 
YUENGLING LAGER | 12 oz | $ 7.5 

USA 
 
 
 
 

JAPANESE WHISKY 
THE HAKUSHU 12Y | $ 20 

NIKKA COFFEY GRAIN | $ 18 

NIKKA DAYS | $ 13 

SUNTORY TOKI | $ 16 
 
 
 
 

RUM 
APPLETON ESTATE | $ 9 

Jamaica 
PYRAT XO RESERVE | $ 13 

Guyana 
RHUM AGRICOLE DE LA MARTINIQUE 

J.M. XO | $ 16 
Martinique 

SANTA TERESA 1796 | $ 12 
Venezuela 

ZACAPA 23Y | $ 13 
Guatemala 

WINES BY THE GLASS 
ANERI, 

PROSECCO DI VALDOBBIADENE SUPERIORE | $ 11 
Veneto-Italy 

GÉRARD BERTRAND, CÔTE DES ROSES | $ 11 
Languedoc-France 

BRANCOTT ESTATE, SAUVIGNON BLANC | $ 11 
Marlborough-New Zealand 

JERMANN, PINOT GRIGIO | $ 15 
Friuli Venezia Giulia-Italy 

MATUA, SAUVIGNON BLANC | $ 10 
Marlborough-New Zealand 

PASCAL BOUCHARD, 
MONTMAINS LES VIEILLES VIGNES 

1ER CRU CHABLIS | $ 16 
Bourgogne-France 

J. CHRISTOPHER, PINOT NOIR | $ 18 
Willamette Valley-Oregon 

MARCHESI DE FRESCOBALDI, RÈMOLE | $ 10 
Tuscany-Italy 

PASQUIER DESVIGNES, 
CHÂTEAUNEUF-DU-PAPE | $ 18 

Rhône Valley-France 
WILD HORSE, MERLOT | $ 12 

Central Coast-California 
 
 
 
 
 

 
CHAMPAGNE & 

SPARKLING WINES 
LOUIS ROEDERER, 

CRISTAL BRUT MILLESIMÉ | $ 370 
Reims-France 

MOËT & CHANDON, 
ROSÉ IMPÉRIAL BRUT | $ 100 

Épernay-France 
VEUVE CLICQUOT, YELLOW LABEL BRUT | $ 99 

Reims-France 
ANERI, 

PROSECCO DI VALDOBBIADENE SUPERIORE | $ 45 
Veneto-Italy 

DOMAINE CHANDON, BRUT CLASSIC | $ 52 
Napa Valley-California 

 
 
 

 

SAKE 
HONJOZO NO KARAKUCHI | $ 9 

JUNMAI DAIGINJO EXTRA | $ 14 

JUNMAI SHU | $ 9 

ZENMAI GINJO | $ 10 

HOT SAKE | large carafe $ 17 | small carafe $ 13 

SHOCHU 
KICCHO HOZAN IMO | $ 12 

PLUM WINE 
TAKARA | Japan 

bottle $ 32 | glass $ 7 

 
 

If you have any allergy or sensitivity to specific foods, please notify our staff before ordering. 
Guests under legal drinking age respective of the country are not permitted to purchase or consume alcohol. 

18% Beverage gratuities automatically added to all Guests without a beverage package and to items excluded from respective package. 
Prices are subject to change. Your check may reflect applicable VAT for certain ports or itineraries. 
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