
 

$15 Cover Charge Applies 
Your check may reflect applicable VAT or additional tax for certain ports or itineraries 

If you have any type of food allergy, please advise your server before ordering. 
*Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry 

may increase your risk of foodborne illness, especially if you have certain medical conditions 
 

Italian Dinner 11-12 

II  TT  AA  LL  II  AA  NN      DD  II  NN  II  NN  GG    
 

A N T I P A S T O,  I N S A L A T A  &  Z U P P A 

 
FRIED CALAMARI 

GARLIC AIOLI, CRISP ITALIAN PARSLEY 
 

INSALATA CAPRESE 
BEEF TOMATOES, FRESH MOZZARELLA, 

BASIL INFUSED OLIVE OIL 
 

BRUSCHETTA 
ROMA TOMATO CONCASSÉ, 
 GARLIC, BASIL, ANCHOVIES 

 

*BEEF CARPACCIO 
ARUGULA SALAD, MUSTARD VINAIGRETTE, 

 PARMIGIANO REGGIANO 
 

CAESAR SALAD 
ROMAINE WEDGE, PARMIGIANO REGGIANO, 

GARLIC CROUTONS, ANCHOVIES 
 

INSALATA FRESCA 
FRISÈE, SPINACH, ARUGULA,SHAVED PEAR,  
RED BELL PEPPER, PARMIGIANO REGGIANO,  

MUSTARD AND LIME VINAIGRETTE 

 

MINESTRONE GRAN FARRO È FAGIOLI 
TUSCAN BEAN AND BARLEY MINESTRONE SOUP, GARLIC CROSTINI 

CHOICE OF SHRIMP, ITALIAN SAUSAGE OR VEGETARIAN  
AS APPETIZER OR MAIN COURSE 

 

P I Z Z A 
 

SALSICCIA E PANCETTA 
MOZZARELLA, 

 ITALIAN SAUSAGE, PANCETTA 
 

BOLOGNESE 
MOZZARELLA, BOLOGNESE SAUCE, 

ROMA TOMATOES 
 

PEPERONCINO  
MOZZARELLA,  

CHILI MARINATED BEEF STRIPS, 
OVEN ROASTED GARLIC 

CAPRICCIOSA 
MOZZARELLA, ARTICHOKES,  
MUSHROOMS, BLACK OLIVES 

 
 
 
 

P A S T A  &  R I S O T T O  
 

LOBSTER  FETTUCCINE, LOBSTER CREAM SAUCE, SNOW PEAS 
 

SHRIMP   RISOTTO, GREEN ASPARAGUS, CHIVES 
 

CARBONARA  SPAGHETTI, PANCETTA, PARMIGIANO REGGIANO AND CREAM SAUCE 
 

MEATBALLS  RIGATONI, HOUSEMADE MEATBALLS, TOMATO AND BASIL SAUCE 
 

ITALIAN SAUSAGE AL OLIO  SPAGHETTI, EXTRA VIRGIN OIL, CHILI FLAKES 
 

MARINARA  PENNE, TOMATO AND BASIL SAUCE 
 

PESTO AL CREMA  LINGUINI, CREAMY PESTO SAUCE, CHERRY TOMATOES 
 

VEGETARIAN LASAGNA AL FORNO  GRILLED ZUCCHINI, ROASTED BELL PEPPERS, MOZZARELLA 
 

BEEF LASAGNA AL FORNO   BEEF BOLOGNESE, PARMIGIANO REGGIANO AND CREAM SAUCE, MOZZARELLA 

 
 

E N T R A T A 
 

GRILLED SHRIMP   ITALIAN VEGETABLE RICE, BAKED EGGPLANT, TOMATO AND BASIL SAUCE 
 

*RIBEYE STEAK, 14 OZ  POLENTA AL FORMAGGIO, GARLIC BUTTER 
 

CHICKEN PARMESAN  FRESH MOZZARELLA, SPAGHETTI, POMAROLA SAUCE 
 

*SEARED SALMON  BRAISED ITALIAN WHITE BEANS, ROMA TOMATO CONCASSÉ, BASIL OIL EMULSION 
 

*PORK SCALLOPINI MARSALA  GNOCCHI WITH PANCETTA, BROCCOLI, MARSALA SAUCE 
 

OSSOBUCO GREMOLATA  VEAL SHANK, CREAMY POLENTA 

 
 
  

D E S S E R T 
 

TIRAMISU  LADY FINGERS, ESPRESSO, MASCARPONE CREAM 
 

RHUBARB PANNA COTTA  HONEY, PEACH AND GRAPE CHUTNEY, VANILLA REDUCTION 
 

AFFOGATO  VANILLA OR CHOCOLATE OR MACADAMIA NUT ICE CREAM ,TOPPED WITH ESPRESSO 
 

LEMON CURD RICOTTA CHEESECAKE MILK  CHOCOLATE REDUCTION 
 

TORTA DI CIOCCOLATA  CHOCOLATE TART, FRESH RASPBERRIES, PISTACHIO AND VANIGLIA SAUCE 

 
 


