
Sushi Bar

hand helds

Sharing is caring

Grill republic

Noodles, rice, soups

Dumplings

Sugar pump

Sushi Bar
Dynamite Roll	 $16 
hiramasa tempura • avocado • black sesame • dynamite sauce

Rock Shrimp Roll*	 $17 
spicy tuna • avocado • mango • spicy aioli

Crispy SALMON Roll*	 $16 
salmon • avocado • cream cheese • panko • eel sauce • spicy aioli

Tiger Roll*	 $18 
spicy tuna • shrimp tempura • crab • avocado

Spicy Pacific Salmon Roll*	 $17 
sesame sriracha • cucumber • masago roe

Dragon Roll	 $17 
broiled eel • avocado • shrimp tempura • crab • eel sauce

California Roll	 $13 
crab • avocado • cucumber

Volcano Roll*	 $14 
crab • torched salmon • avocado • cucumber • lava sauce

Alaskan Summer Roll   	 $12 
crab • rice noodles • nuoc cham 

HAND HELDS
Edamame	 $7 
bbq salt

Thai Chicken Lettuce Wraps	 $11 
belgian endive • cucumber salad • sesame • sprouts 
tamarind & peanut dipping sauces

Pork Belly Bao	 $12 
bao buns • sesame soy glaze • Japanese cucumber

Tuna Pizza*  	 $15 
crispy tortilla • aioli • chives • maldon salt • truffle oil

Hiramasa Wonton Tacos* 	 $14 
hiramasa ceviche • jalapeño • radish • avocado

Firecracker Shrimp	 $14 
thai sweet chili sauce

SHARING IS CARING
Grilled Shishito Peppers 	 $10 
white miso • dancing bonito flakes

Tijuana Street Fries 	 $9 
pork carnitas • queso fresco • avocado • salsa verde • pico de gallo

Spicy Korean Fried Chicken 	 $12 
rice • radish cabbage slaw

Pork Loin Schnitzel  	 $12 
honey mustard • spicy chorizo • radish 

Salt & Pepper Calamari 	 $12 
shichimi • crispy garlic • smoked soy • serrano pepper

Tuna Poké Nachos* 	 $15 
wonton chips • seaweed • avocado • jalapeño • spicy mayo • eel sauce

Ahi Tuna Stack*	 $15 
avocado • pomegranate • puffed black rice • red radish • lime cream

Hiramasa Crudo* 	 $11 
lemongrass romesco • roasted peppers • almonds

GRILL REPUBLIC 
Chicken Teriyaki	 $12 
ginger • sesame seeds • scallions 

Pork Belly kushiyaki	 $12 
butterscotch miso • corn powder  

Peruvian Beef Skewers* 	 $14 
rustic aji panca sauce • key lime

Lamb Kalbi Gui*	 $18 
lamb chops • minted doenjang • pear • red radish

Black Cod Skewers	 $12 
cilantro • lemon miso

Elote Mexicano	 $12 
corn on the cob • tofu cream • queso cotija

NOODLES, RICE, SOUPS 
Shrimp Pad Thai	 $19 
rice noodles • tamarind sauce • peanuts • nuoc mam 
bean sprouts • lime 

Thai Steak and Noodle Salad* 	 $16 
marinated tenderloin • lo mein • mango • cabbage • peanuts 
coconut • honey lime dressing 

Kimchee Fried Rice	 $16 
charred pork • pineapple • snow peas • sesame seeds 
(add chicken +2)  (add shrimp +3)  (add steak* +4) 

Vietnamese PhÓ’ Tái	 $18 
lean beef • rice noodles • enoki • beef broth • thai basil • cilantro

Ramen With BBQ Pork Belly	 $19 
lemongrass broth • cilantro

DUMPLINGS 
Pork belly & Scallions	 $7 
spicy su-shoyu dipping sauce

Pastrami & Sauerkraut	 $9 
white cabbage soy • 1000 Island aioli

Shiitake & Water Chestnut	 $7 
sriracha kewpie mayo • sesame

Sugar pump 
Green Tea Jar	 $8 
chocolate brownie • green tea mousse • chocolate crumble • ganache

CHOCOLATE BLACK FOREST 	 $8 
kirsch soaked chocolate cake • vanilla schlag • black cherry compote 

Decadent Liege Waffle	 $8 
caramelized bananas • nutella • hazelnuts • whipped cream

‘DARK AND STORMY’ BABA AU RHUM	 $8 
pineapple • ginger caramel • whipped cream

Your check may reflect an additional tax in 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 foodborne illness, 

especially if you have certain medical conditions.


