


Hilaire/ Caval Elderflower Liqueur/ Lemon Peel

Cognac “75"/ Cognac/ Lemon Juice/ Sugar/ Champagne

| of_['h of Easy/ Calvados/ Ginger/ Molasses/ Cinnamon
 Southside/ Plymouth Gin/ Lime Juice/ Sugar
" Red Velvet/ Framboise Lambic/ Champagne

White Russian Munich Style/ Russian Standard Vodka/ Fair Coffee Liqueur/ Cream




WINE

WHITE

Beringer/ White Zinfandel/ California

Villa Sandi/ Prosecco Brut/ Veneto, Italy

Ruffinol Pinot Grigio delle Venezie/ Veneto, Italy

Bodegas Piedra Negra/ Torrontes/ Mendoza, Argentina

Domaine Mollet-Maud/ Sancerre Roc de 'Abbaye/ Loire Valley, France
Bruno Giacosa/ Roero Arneis/ Piemonte, Italy

Fillaboal Albarino - Rias Baixas/ Spain

Matua Valley/ Sauvignon Blanc/ Marlborough, New Zealand

North & South by Norwegian Cruise Line/ Sauvignon Blanc/ California
Clos du Bois/ Sauvignon Blanc/ Napa Valley, California

Laboure-Roil Pouilly Fuisse/ Burgundy, France

Coppe/ Chardonnay - Costebianche DOC/ Piemonte, ltaly

Wild Horse/ Chardonnay/ Central Coast, California

ROSE
Les Fumees Blanches/ Rosé/ France

RED

Estancia/ Pinot Noir/ Monterrey, California

Marchesi di Frescobaldi/ Sangiovese “Castiglioni Chianti DOCG/ Tuscany, Italy
Coppol Barbera d'Asti “Camp du Rouss” DOCG/ Piemonte, ltaly
Francois Lurton/ Merlot de Francois Lurton AOC/ Bordeaux, France
Rioja Vegal Tempranillo Crianza/ Rioja, Spain

Finca Decero/ Malbec “Remolinas Vineyards"/ Mendoza, Argentina
Errazuriz/ Carmenere Reserval/ Colchagua Valley, Chile
Blackstone/ Merlot/ California

North & South by Norwegian Cruise Line/ Merlot/ California
Ravenswood/ Zinfandel “Zen of Zin"/ California

North & South by Norwegian Cruise Line/ Red Blend/ California
Caliterra/ Cabernet Sauvignon “Tributo”/ Colchagua Valley, Chile
Beringer/ Cabernet Sauvignon “Founders Estate”/ California

Chateau du Trignon/ Cotes-du-Rhone (Grena\chleSyral'xll\/‘icuurvecire).r Rhone Valley, France

Campo Alegre/ Tinta de Toro/ Toro, Spain
Wolf Blass/ Yellow Label Shiraz/ South Australia
Robert Mondavi/ Cabernet Sauvignon/ Napa Valley/ California

e

Glass
$ 7.00
$ 9.00
$ 7.50
$ 6.75
$12.00
$14.50
$10.25
$ 7.75
$ 7.00
$ 9.50
$10.25
$11.50
$10.75

$ 7.25

$ 9.75
$11.25
$10.75
$ 9.50
$ 825
$ 9.75
$ 8.00
$ 825
$ 7.50
$ 7.25
$ 8.00
$10.00
$ 775
$ 875
$10.50
$ 8.00
$13.50

Bottle
$28.00
$36.00
$30.00
$27.00
$48.00
$58.00
$41.00
$31.00
$20.00
$38.00
$41.00
$46.00
$43.00

$29.00

$39.00
$45.00
$43.00
$38.00
$33.00
$39.00
$32.00
$33.00
$30.00
$29.00
$32.00
$40.00
$31.00
$35.00
$42.00
$32.00
$54.00



FIRST COURSE

Crispy Calamari*/ Hot Peppers/ Fresno Chili Aioli

Mussels Tom Ka Gai*/ Chicken Confit/ Romesco Sauce/ Red Chili/ Baguette
Grilled Prawn Panzanella*/ Heirloom Tomatoes/ Taggiasca Olive Vinaigrette
Beef Tartare*/ Mustard Dressing/ Celery Salad/ Chips

Fried Chickpea Salad/ Iceberg Lettuce/ Castelvetrano Olives/ English Cucumber
Baby Head Lettuce Salad/ Apples/ Endives/ Tarragon Vinaigrette

Beet Salad*/ Smoked Trout Roe/ Florida Pink Shrimp/ Blis Maple Yogurt

Carrot & Madras Curry Bisque/ Gingerbread/ Plumped Raisins/ Coriander



ustard Vinaigrette ‘




Quince Paste
reddar/ Fig-Date Bread
died Walnuts




 OCEAN BLUE




