
* 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.

STARTERS

  GR I LLED CARROT & MOZZARELLA SALAD
SMOKED TROUT,  FRESH HERBS,  CARROT V INA IGRETTE 

             BBQ GLAZED SHORT R IB
CR I SPY ON ION STRAWS,  SWEET CORN PURÉE ,

P I CKLED VEGETABLE SLAW

  SEARED SCALLOPS*
CURR IED PARSN I P  PURÉE ,  POMEGRANATE

C O S M O P O L I TA N  E XC L U S I V E S

ENTRÉES

PAN ROASTED SALMON*   
SAUTÉED RUBY CHARD, CLAMS, NAVY BEANS, GARLIC BROTH 

HERB MAR INATED CH ICKEN BREAST 
BLACK GARL IC  EMULS ION ,  WILD MUSHROOMS,
ASPARAGUS,  NATURAL JUS

MANHATTAN CUT NY STR IP  STEAK*                
ROASTED BABY VEGETABLES,  PARSN I P  PURÉE , 
CARAMEL IZED ON IONS

COSMOPOLITAN COCKTAILS
BLINKER 	 12
Bulleit Rye, Grapefruit, Grenadine

ROSE AND MARY 	 12
Tito’s Vodka, Rosemary Vermouth, Fresh Lemon Juice

HONEYCOMB GOLD RUSH 	 12
Famous Grouse Scotch, Fresh Lemon, Honey, Mole Bitters

WINES BY THE GLASS
WHITE WINES
RIESLING, KABINETT, J. & H. SELBACH, MOSEL-SAAR-RUWER � 10
SAUVIGNON BLANC, VILLA MARIA, MARLBOROUGH	�  11

RED WINES	
PINOT NOIR, KENDALL-JACKSON, “VINTNER’S RESERVE”, CA � 11
CARMÉNÈRE, MONTGRAS, “RESERVA”, COLCHAGUA VALLEY	 9

KENDALL JACKSON “ELEGANCE”
PRIVATE LABEL FOR CELEBRITY CRUISES
We are pleased to offer our Celebrity Elegance wines that 
are created exclusively for Celebrity Cruises by 
Kendall-Jackson’s Winemaster Randy Ullom.

CHARDONNAY, CELEBRITY CRUISES, “ELEGANCE”	�  11
CABERNET SAUVIGNON, CELEBRITY CRUISES, “ELEGANCE”� 11

GRGICH HILLS “OPULENCE”
PRIVATE LABEL FOR CELEBRITY CRUISES
Mike Grgich was the winemaker at Chateau Montelena for the 1973
vintage of Chardonnay that won the famous Judgment of Paris.
Cheers to Napa Valley!

CHARDONNAY, CELEBRITY CRUISES, & GRGICH HILLS� 16
CABERNET SAUVIGNON, CELEBRITY CRUISES, & GRGICH HILLS� 25


