
first course • select one

Starboard Soup
Rustic Soup of Root Vegtables, Barley and Rye Croutons

Admiral’s Salad 
Bitter Greens, Pickled Beets, Radish, Toasted Seeds, Halloumi Croutons, Cider Dressing

Stowaway Pheasant Terrine  
Figs, Toasted Pistachio, Apricot Sauterne Chutney, Cornichons, Crisps

Toasted Farro & White Bean Salad  
winter greens, charred corn, halloumi croutons, toasted seeds, apple cider vinaigrette

Man Overboard Crab Cake 
Crispy Crabcake, Apple Slaw

Up The River
Jumbo Shrimp Cocktail, 5 Shrimp, Ginger Horseradish Cocktail Sauce

second course • select one

Fowl Play
Chicken Breast. Potatoes & Roasted Root Vegetables. Mustard Sauce

Sleep with the Fishes
Oven Roasted Salmon, Corn, Lima Bean & Asparagus Succotash, Lemon Beurre Blanc

Prime Suspect’s Pork Chop
12-ounce Dry Aged Chop, Brussel Sprouts, Mashed Sweet Potatoes,  

Caramelized Apple Brandy Cream Sauce

Cruise liner Confit
Traditional Cured Duck Leg, Slow Cooked in its own Fat, Braised Red Cabbage,  

Mashed Potatoes, Apricot Red Wine Jus

Captain’s Table Tagliatelle
Asparagus, Springtime Vegetables, Lemon Butter Sauce, Toasted Breadcrumbs

Murder on the Titanic  •  prix-fixe $63

Stateroom sweets

Stow-a-way Cookie Plate
House-Made assorted Cookies & Petite Fours

Chocolate Mousse
Vanilla Wafer, Chocolate Curls, Whipped Cream


