
 
 
 
 
 
 

 
DRINKS 

Royal Dutch 150   10 

Cazadores Margarita   10.75 

Ship Shape Manhattan   12 

Patrona Paloma 10.75 

Cosmopolitan   12 

Featured Beer   7.75 

STARTERS 

  Shrimp Crostini 

Eggplant Hummus Dip  

Mozzarella and Tomatoes Salad  

Chicken and Callaloo Soup  

 

French Onion Soup 

Classic Caesar Salad 

Gourmet Greens    

 
 
 
 

 
Regionally inspired local dishes and ingredients so you can taste 

Caribbean right here onboard.
  



 
 
 
 
 
 

 

 

 

MAINS 

  Parmesan-Panko Baked Hake *  

Spaghetti Aglio e Olio  

Petite Beef Tender with Creamed Leeks and Bacon * 

Pork Chop with Parsnip Purée *  

Zucchini Tomato Tart  

New York Strip Loin *  

Caribbean ‘Jerk’ Chicken Breast 

Brown Sugar Glazed Salmon *  

Rustic Home-Made Lasagna 

10 oz. New York Striploin * 

Beechers Mac n’ Cheese 

Grilled Salmon with Capers and Dill  

Seared Tuna and Shaved Asparagus Salad * 

CLUB ORANGE DAILY SPECIAL  
Duck Breast with Dried Cherries 
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Morimoto Epice Lobster Tails *  25

Fresh Halibut XO *  25 
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5 oz. Filet Mignon & 5 oz. Lobster *  25  
  

12 oz. Pinnacle Grill Strip Loin Steak *  20 

 

DESSERTS 
Diplomat Strawberry Tart  

Opera Cake  

Raspberry Mousse Torte  

Cinnamon Roll Bread Pudding  

Artisan Cheese Selection  

Ice Creams & Hot Fudge Sundae with Nuts 

Espresso 2.50        Cappuccino 3.50 

Nutty Irishman in a souvenir glass          $ 9.25  

 


