
"Age and glasses of wine should never be counted."  
-Unknown

a 20% service charge will automatically be added to your check.

FROM  
THE BAR

Raspberry Fizz (Zero Proof)  5
Raspberries, lime juice, agave nectar and soda water

Pomegranate mojito   9
Bacardi, pomegranate Juice, lime and simple syrup

Elderflower Blush  9
Bombay sapphire gin, St. Germain elderflower liqueur, sprite, lemon juice, 
basil, strawberry

Mexican Firing Squad  10
Don Julio blanco, orange bitters, lime, house-grenadine and soda

Spiced Berry Smash  11
Ketel one, green chartreuse, simple syrup, lemon, strawberry and soda

COCKTAILS

CHAMPAGNES & SPARKLING WINES

Prosecco, Fantinel, "Cuveé Prestige", Italy    9

Brut, Domaine Chandon, “Classic”, California    11

WHITE WINES

Riesling, Kabinett, J. & H. Selbach, Mosel-Saar-Ruwer    9

Sauvignon Blanc, Clifford Bay, Marlborough    10.5

BLUSH / ROSÉ WINES  

Rosè, Jean-Luc Colombo, “Cape Bleue”, Cotes de Provence   9

White Zinfandel, Beringer, California    7

RED WINES 

Pinot Noir, Kendall-Jackson, "Vintner's Reserve", California   10.5

Carménère, MontGras, “Reserva”, Colchagua Valley   9

FEATURED WINES BY THE GLASS

"ELEGANCE" -  EXCLUSIVELY FOR CELEBRIT Y CRUISES

We are pleased to offer our Celebrity Cellar Masters wines that are created exclusively 
for Celebrity Cruises by Kendall-Jackson’s Winemaster Randy Ullom.

WHITE: Chardonnay, Celebrity Cruises, “Elegance”, California 10

RED: Cabernet Sauvignon, Celebrity Cruises, “Elegance”, California 10



Broiled Lobster 
Tail $16.99 
Rice Pilaf,  
Steamed Broccoli, 
Drawn Butter 

Beef Filet Mignon* 
$19.99
Ragoût Of Morel 
Mushrooms & Pearl 
Onions, Roasted 
Potatoes, Haricots Verts 
And Black Truffle Sauce

Surf & Turf 
$34.99
Beef Filet Mignon* & 
Lobster Tail Ragout 
Of Morel Mushrooms & 
Pearl Onions, Roasted 
Potatoes, Haricots Verts 
And Black Truffle Sauce

 Our Fit Fare menu items combine natural flavor and balanced nutrition—without compromise.

Celebrity Cruises is proud to be committed. If you have any allergies or sensitivities to specific foods, 
please notify your Maître D' before ordering

*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.

 Gluten Free   Vegetarian    No Sugar Added    Lactose Free    Fit Fare

STARTERS

THIS  
EVENING'S 

MENU 

ENTREES

premium selections

A 20% service charge will automatically be added to your check.

Chilled Thai Coconut Soup 

Lemongrass, ginger, cilantro 

Organic Roasted Red Beets 
Topped with Feta Cheese and Sherry 
Vinaigrette; Served with Teardrop 
Tomatoes, Arugula

Escargots à la Bourguignonne
Shallots, Garlic, Parsley, Pernod Butter

Classic “Caesar” Salad
Hearts of Romaine, Garlic Croutons, 
Parmesan Cheese

Baked French Onion Soup
Herb Croutons, Melted 
Gruyère Cheese

Chilled Shrimp Cocktail 
Classic Cocktail Sauce

Cream of Wild Forest 
Mushroom Soup 
Mushroom Truffle Fricassée

Spinach and Ricotta Ravioli 
Marinara, Vegetarian Parmesan, 
Basil Cream Sauce 

Seared Salmon*

Crushed Potatoes, Grilled Squashes, 
Sauce Vierge

Beef and Veal Spaghetti 
Bolognese 
Herbs, Shaved Parmesan Cheese

Aged Prime Rib of Beef*

Mashed Potatoes, Baby Carrots, 
Green Beans, Pan Gravy

Burgundy makes you think of silly things. Bordeaux makes 
you talk about them and champagne makes you do them.
— Brillat Savarin

Fried Masala Potatoes 
Spices, Yogurt, Cilantro, Chili 
Pepper Served with Raita

Grilled Chicken Breast
Garden Thyme Jus; Mashed Potatoes, 
Seasonal Vegetables

Grilled New York 
Sirloin Steak*

Beurre Maître d’ Hôtel;  
Mashed Potatoes, Seasonal 
Vegetables
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