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What set Chef Rudi Sodamin on the path
that led him to open such a distinctive
restaurant — a tribute to delicacies of the
sea — aboard this amazing ship? It was
actually an apprenticeship in Austria...
when he was only 14 years old.

The intervening years have seen Rudi
develop into an amazing chef, cookbook
author and leader of a culinary team of
hundreds. And yet, just like Carnival,
fun remains Rudi’s priority!

Enjoy the signature style he’s developed
as Master Chef for the prestigious Holland

America Line, Carnival’s sister line.

Smile — you're at Rudi’s Seagrill!
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D
RUC

SEAGRILI.

COCKTAILS

$12.25

POLARIS
Domain Ste. Michelle ‘Brut Rosé’ Sparkling Wine
with St-Germain and fresh lemon juice

SEAGRILL SANGRIA
White Sangria with mint, fresh citrus,
and tropical fruits

MARSEILLE SPRITZ
Lillet Rosé, Domaine Ste. Michelle ‘Brut’, club soda, and thyme

SANTORINI MARTINI
Bacardi Limdn, white cranberry juice,
fresh lime juice, Blue Curacgao

CHILCANO DE PISCO
Macchu Pisco, fresh lime juice, orange bitters,
and ginger ale

TROPICAL SMASH
Bacardi Superior Rum, Malibu Coconut Rum,
Appleton Estate Rum, pineapple juice, orange juice,
Angostura Bitters, and a splash of lemon-lime soda

PORT OF MARGARITA
1800 Silver Tequila, agave, fresh lime juice and topped
with Grahams ‘Six Grapes’ Port

SMOOTH SEAS
Starr Rum, fresh watermelon, watermelon syrup,
lime juice topped with ginger beer

HONEY SOUR
Jack Daniel's Tennessee Honey, fresh lemon juice,
honey syrup, and cherry bitters

ISLAND SPICES
Chila ‘Orchata, Bacardi Spiced Rum, chocolate liqueur,
topped with whipped cream and nutmeg



WINES

SPARKLING GLS
Domaine Ste. Michelle, ‘Brut’, Washington 11.5
Domaine Ste. Michelle, ‘Brut Rosé’, Washington 13.5

Champagne, Laurent-Perrier 'Brut’,

Champagne, France 23.25
WHITE GLS
Moscato, Stemmari, Terre Siciliane, Italy 12.5

Chardonnay, Kendall-Jackson, California 135
Chardonnay, Cave de Lugny, Macon-Lugny,

‘Les Charmes’, Burgundy, France 14.5
Pinot Grigio, Santa Margherita,

Alto Adige, Italy 13.5
Sauvignon Blanc, Villa Maria,

Marlborough, New Zealand 13.5
White Blend, Conundrum, California 155
ROSE GLS
Gerard Bertrand, ‘Cote des Roses’,

Lanquedoc, France 12
RED GLS
Cabernet Sauvignon, Josh Cellars,

California 13.5
Merlot, Josh Cellars, California 135
Pinot Noir, Kendall- Jackson,

Vintner's Reserve!, California 135
Pinot Noir, Cherry Pie,

Tri-County, California 14.5

Cabernet Sauvignon, Duckhorn, ‘Decoy’
Sonoma County, California 15

Red Blend, Paraduxx, Napa Valley, California 23*
Cabernet, Caymus, Napa Valley, California 35*

*Served using a Coravin
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TO START

WILD CAUGHT TUNA*
red onions, kimchi emulsion, lemon herb crisps

BLUE MUSSELS

sopressata, peperoncino, toasted garlic

COQUILLES SAINT-JACQUES

scallops, gratinated cheese sauce, parmesan crumbs

SEARED SHRIMP

smoked paprika butter, poppy seed langoustine wafer

OYSTERS*

champagne sabayon, dashi shiro miso caviar

LOBSTER MAC N° CHEESE

four cheese, garlic butter crust

CALAMARI

marinara sauce

SOUP & SALAD

SEAFOOD BISQUE

lobster, crab, shrimp, cream and sherry

CIOPPINO

fisherman'’s stew, garlic bread

HOUSE TOSSED SALAD
crisp iceberg, cucumber, vine ripened tomatoes,
baby red radish, carrots and red onion,
sherry vinaigrette

BABY ROMAINE
roasted cauliflower, honey nut squash,

pickle pepper crackers

*Public health advisory: consuming raw or undercooked
meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.



ENTREE

CRAB STUFFED LOBSTER TAIL
IMPERIAL
roasted carrot, fennel, parmesan, lemon

ROASTED HALIBUT
grilled asparagus, baby tomatoes,
butternut cider beurre blanc

9 OZ BROILED LOBSTER TAIL
crab risotto, drawn butter
*also available as Surf N Turf

GRILLED COLOSSAL SHRIMP
cooked whole, head-on, butter & garlic,
charred lemon

CRAB CAKE
caramelized red cabbage, tarragon mustard hollandaise

RED SNAPPER

florida sourced, baked red pepper relish

DOVER SOLE

roasted brussels sprouts, brown butter

GRILL

FREE RANGE CHICKEN
lemon marinade, fregola pasta,
roasted wild mushrooms, gruyere fondant

BERKSHIRE PORK CHOP

beluga lentils, candied shallot glaze

14 OZ PRIME NEW YORK STRIP*
grilled corn bruleé, cheddar onion rings,
port wine jus

*Public health advisory: consuming raw or undercooked
meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.




DESSERT

APPLE CHEESE CAKE

limoncello whipped cream

CHOCOLATE TRUFFLE CAKE
layers of fudge cake with chocolate truffle cream
and chocolate mousse

WHITE CHOCOLATE BREAD

PUDDING
dark chocolate nibs, bourbon sauce

KEY LIME PIE
home-made key lime pie in a delicious
vanilla crumb crust tart

Please inform your server if you have any food allergies
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WHITES

SPARKLING GLS BTL
391  MAISON CASTEL, 'Ice Cuvée Blanche', France 1 36
333 DOMAINE STE. MICHELLE, ‘Brut,

Columbia Valley, Washington n5 38
272 PROSECCO, Brancher, Valdobbiadene, Veneto, Italy 44
203 DOMAINE STE. MICHELLE, ‘Brut Rosé€,

Columbia Valley, Washington 135 46
277 LAURENT-PERRIER, ‘Brut’, Champagne, France, 375 ml 59
409 M.HASLINGER & FILS, ‘Brut’, Champagne, France 67
416 FERRARI, ‘Brut|, Trentino, Italy, 79
712 LAURENT-PERRIER, ‘Brut’, Champagne, France 99
263 MOET & CHANDON, ‘Brut Impérial, Champagne, France 19
392 BERTRAND SENECOURT, Beau Joie 'Special Cuvée Brut,

Champagne, France 149
209 DOM PERIGNON, ‘Brut, Champagne, France 289
PINOT GRIS
290 MEZZACORONA, Delle Venezie, Italy 35
227 GIFFT, Monterey County, California 36
382 TORRESELLA, Veneto, ltaly 125 42
291 SANTA MARGHERITA, Alto Adige, ltaly 135 46
EXOTIC WHITES
232 CHENIN BLANC, Baron Herzog, California 38
301 RIESLING, Chateau Ste. Michelle,

Columbia Valley, Washington n5 38
221  COTES DU RHONE BLANC, Famille Perrin, ‘Réserve’,

Rhéne Valley, France 39
217  VOUVRAY, Alban de St Pré, Loire Valley, France 39
284 MOSCATO D'ASTI, Batasiolo, Piedmont, Italy 39
329 MOSCATO, Stemmari, Terre Siciliane, ltaly 125 42
302 RIESLING, Albrecht, ‘Tradition’, Alsace, France 49
218  WHITE BLEND, Conundrum, Caymus, California 155 54
225 VIOGNIER, Maison Les Alexandrins, France 49



SAUVIGNON BLANC

308
216
383
255
491

MCBRIDE SISTERS, Marlborough, New Zealand
KENDALL-JACKSON, ‘Vintner's Reserve’, California

VILLA MARIA, Marlborough, New Zealand 135
SPY VALLEY, Marlborough, New Zealand

DUCKHORN, Napa Valley, California

CHARDONNAY

319

314

228
305
233
321

442
220
275
380
247

GERARD BERTRAND, France

GIFFT, Monterey County, California

MIRASSOU, Central Coast, California

CHATEAU STE. MICHELLE, Columbia Valley, Washington 13
KENDALL-JACKSON, ‘Vintner's Reserve', California 135
MCBRIDE SISTERS, Central Coast, California

SEA SUN, California

LA CREMA, Monterey County, California

JVINEYARDS, Russian River Valley, California

CHALK HILL, Sonoma Coast, California

GRGICH HILLS ESTATE, Napa Valley, California

ROSE

244,
384
316

467
385

WHITE ZINFANDEL, Canyon Road, California n
SHOFER, ‘Areni Rosé', Vayots Dzor, Armenia

GERARD BERTRAND, ‘Céte des Roses),
Languedoc, France 12

HAMPTON WATER, France
LA FETE DU ROSE, ‘St. TropeZz, Cétes de Provence, France

46
46
49
64

36
29
29
44
46

46
49
68
78
89

36
35

40
42
78
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REDS

PINOT NOIR GLS BTL
317 CASTLE ROCK, California Cuvée, California 39
251  MIRASSOU, California 42
234  KENDALL-JACKSON, ‘Vintner's Reserve', California 135 46
387 SEASUN, California 49
393 CHALKHILL, Sonoma Coast, California, 49
306 CHERRY PIE, ‘Tri-County’, California 145 50
237 LA CREMA, Monterey, California 52
259 SPY VALLEY, Marlborough, New Zealand 62
394 WILLAMETTE VALLEY VINEYARDS,

Willamette Valley, Oregon 69
273 HARTFORD COURT, Russian River Valley, California 79
ZINFANDEL
253 CLINE, Lodi, California 44
332  MICHAEL DAVID, ‘Earthquake’, Lodi, California 69
454 EDMEADES, ‘Perli Vineyard', Mendocino Ridge, California 78
MERLOT
331  COLUMBIA CREST, Columbia Valley, Washington 38
395 JOSH CELLARS, California 135 46
246 FREI BROTHERS, Dry Creek Valley, California 54
297 DUCKHORN, Napa Valley, California 89



CABERNET SAUVIGNON

287

282
398
389
388
292
312

294
453

CONCHAY TORO, ‘Casillero del Diablo,
Central Valley, Chile

HERZOG, ‘Lineage’, Paso Robles, California

ESTANCIA, Paso Robles, California 13
JOSH CELLARS, California 135
FRANCISCAN ESTATE, Monterey, California

DUCKHORN, ‘Decoy’, Sonoma County, California 15
CHATEAU CANTEMERLE, Haut-Médoc, Bordeaux, France
CAYMUS, Napa Valley, California 35*

SHAFER 'ONE POINT FIVE!, Stag's Leap District,
Napa Valley, California

RED BLENDS & FRIENDS

350
361
402

330

322
258
401

390
405

464

478

463
466

BARBERA D'ASTI, Batasiolo, ‘Ca Bianca’, Piedmont, Italy 125
TEMPRANILLO, Torres, ‘Sangre de Toro', Spain

GARNACHA, Bodegas Borsao, ‘Tres Lagunas,

Campo de Borja, Spain

SHIRAZ, Peter Lehmann, ‘Portrait’,

Barossa Valley, Australia 13
MALBEC, Catena, Mendoza, Argentina 135
CHIANTI CLASSICO RISERVA, D'Aquino, Tuscany, ltaly 135

CARMENERE, Marques de Casa Concha, Peumo,

Cachapoal Valley, Chile 14
HAGHTANAK, Voskevaz Karasi, Ararat, Armenia
RED BLEND, Paraduxx, Napa Valley, California 23*

CHATEAUNEUF-DU-PAPE, M. Chapoutier,
Rhoéne Valley, France

RED BLEND, Caymus-Suisun, The Walking Fool,
Suisun Vally, California

BAROLO, Batasiolo, Piedmont, Italy
AMARONE DELLA VALPOLICELLA CLASSICO,
Allegrini, Veneto, Italy

SHIRAZ, Two Hands, 'Bella's Garden|,

Barossa Valley, Australia

SUPER TUSCAN, Valadorna, Tuscany, Italy
SUPER TUSCAN, Tenuta Luce della Vite, 'Luce!,
Tuscany, ltaly

I(Carnival“

Carnival® and the Carnival logos are trademarks of the Carnival Corporation.

QRRSWL_

42
42
44
46
49
52
99
135

146

42
39

39

44
46
46

48
67
88

89

79
78

109

109
125

159

0125



	QR-Rudi's-Seagrill-Menu.pdf
	QR_Rudi's Seagrill Cocktail Menu
	QR_Rudi's Seagrill_Wine_Menu



