
Your check may reflect an additional tax for certain ports or itineraries. A 20% gratuity, beverage and specialty service charge will be added to your check.
If you have any type of food allergy, please advise your server before ordering.
*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, 
seafood, shellfish, eggs, milk or poultry may increase your risk of food borne illness,especially if you have certain medical conditions.
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APPETIZERS
HOUSEMADE MOZZARELLA STICKS   	 $4  
Chunky Marinara Sauce  

SHIITAKE MUSHROOM FLATBREAD   	 $5
Grilled Onions, Parmesan Cheese, Truffle Oil      

LOADED NACHOS   	 $7     
Chili con Carne, Melted Cheese, Guacamole, Sour Cream, Jalapeños 

CAROLINA PULLED PORK SLIDERS   	 $6    
Tangy Apple Cole Slaw, Sweet Hawaiian Rolls, Carolina BBQ Sauce  

LOBSTER ROLL “SLIDERS”   	 $12
Spicy Mustard Dressing, Lemon, Brioche Bun      

CAESAR SALAD   	 $4 
Romaine Lettuce, Parmesan Cheese, Croutons, Anchovies   

Hand Helds served with cole slaw and french fries
AMERICAN DINER CHEESEBURGER*   	 $11
Blend of Chuck, Brisket and Short Rib. Cheddar Cheese, Lettuce, Tomato, Pickle,  
Red Onion, Toasted Bun      

ROASTED TURKEY CLUB*   	 $8   
Fried Egg, Nueske’s Bacon, Lettuce, Tomato, Seasoned Mayonnaise, Multigrain Toast   

PANKO CRUSTED RED SNAPPER SANDWICH*� $10   
Cheddar Cheese, Lettuce, Tomato, Jalapeños, Tangy Key Lime Sauce, Soft Bun   

CRISPY CHICKEN SANDWICH   	 $9 
Buttermilk Scallion Mayonnaise, Shredded Cabbage, Dill Pickles, Potato Bun   

FRENCH DIP*   	 $10   
Thinly Sliced Slow-Roasted Prime Rib, Au Jus, Mayonnaise, French Roll  

Entrée Salads
QUINOA AND KALE   	 $5   
Cucumber, Red Onion, Roasted Corn, Red Beans, Cherry Tomatoes, Lemon Vinaigrette   

RED BEET AND WATERMELON   	 $6 
Arugula, Goat Cheese and Walnuts tossed with Mandarin Orange Vinaigrette   

SANTA FE*   	 $6   
Egg, Jack Cheese, Lettuce, Tomato, Cucumber, Avocado, Cilantro Ranch Dressing   

ADD ONS:    
CHICKEN + $3 | STEAK* + $4 | SHRIMP + $5 | FISH OF THE DAY* + $3

Specialties
SOUTHERN FRIED CHICKEN   	 $9   
Cole Slaw, Mac & Cheese, Buttermilk Biscuits   

SEAFOOD BASKET*   	 $13   
Panko Crusted Jumbo Shrimp, Calamari, Scallop, Fish of the Day, French Fries,  
Cole Slaw, Tartar Sauce   

SHRIMP SCAMPI   	 $12   
Linguine, Mushrooms, Lemon Garlic Caper Sauce   

GRILLED SKIRT STEAK*   	 $15  
Steak Fries, Garden Salad, Chimichurri Sauce   

DESSERTS
S’MORE CHOCOLATE BAR   	 $4
Grilled Marshmallow, Graham Crackers, Walnuts   

GRANNY SMITH APPLE PIE À LA MODE   	 $4
Vanilla Ice Cream   

VANILLA CHEESECAKE   	 $4     
Strawberry Compote  

CARROT CAKE   	 $4   
Cinnamon Sauce, Cream Cheese Frosting   


