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CELEBRATING DELICIOUS FOOD & F E A s I NEW FRIENDS ON THE OPEN SEAS
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BREADS

Select from:

O BAGUETTE
O WHOLE WHEAT

Condiments:
) soft butter

_olive oil & balsamic




ENTREES

DUCK POT STICKER
pan-fried, hoisin sauce, green onions

FRITTO MISTO
fried prawns, fish and calamari, lemon aioli

PRAWN COCKTAIL®
lettuce salad, brandy sauce

BOURBON CHICKEN-LIVER PATE®S
madeira gel, smoked fig jam, walnut toast

SPAGHETTI CARBONARA @
creamy pasta, bacon, egg and parmesan

TUSCAN MINESTRONE @ v
leafy greens, cannellini, macaroni

GREEK FARMER SALAD @®¥ <
iceberg lettuce, cucumber, capsicum, tomato, onion,

kalamata olive and feta cheese

CAESAR SALAD &
house made dressing, parmesan
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@Gluten Fee -%ui { HEATHY i Healthy Option @& Gluten Free Available ' Vegetarian EE‘ Contain nuts
“Please inform your server if you have any food allergies”

*The Public Health Authority bas determined that eating uncooked, or partially cooked Poultry, Meat, Egygs,
or Seafood may present a health risk to the Consumer, particularly those who may be more vulnerable.
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MAINS

SPAGHETTI CARBONARA®
creamy pasta, bacon, egg and parmesan

GRILLED JUMBO PRAWNS®
mushroom risotto, English peas, garlic butter, micro sprouts

POLLO ALLA SALTIMBOCCA
prosciutto stuffed chicken breast, parmesan peas, pan sauce, sage

RIBEYE ROAST*®
double cooked potatoes,vegetable medley, au jus

BAKED STUFFED CAPSICUM ¥ ®
spring peas & lemon risotto, San Marzano tomato sauce

FEATURED INDIAN VEGETARIAN @y %
served with fragrant basmati rice, dal, vegetable, rot,
papadum and raita

ALWAYS AVAILABLE

GRILLED BARRAMUNDI &« ®
sauteed vegetables, boiled potatoes

CHICKEN SCHNITZEL <
Served with Chips

GRILLED SIRLOIN STEAK*@®
peppercorn sauce, sautéed vegetables, butlered potatoes




STEAKHOUSE SELECTION

Great Seafood and Premium aged Beef,
Seasoned and grilled to your exact Specifications
A Surcharge of $38.00 applies to each Mains ®

SURF & TURF*
lobster tail and grilled filet mignon

GRILLED FILET MIGNON*
grain fed, 250 grams for the true gourmet

AUSTRALIAN LAMB CUTLET *
double cut chops

’/’ : HOT SEAFOOD PLATTER (FOR 2)@
v%‘if'j. crab cake, BBQ prawns, fried fish, calamanr,

served with chips and lemon

:é *  BONSAI SUSHI SHIP * (FOR 2)

tempura roll, bang bang bonsai roll,
BONSA| 6 pes assorted sushi (tuna, salmon, prawn), side salad
Swsk/

Sauces

Bearnaise | Chimichurri | Peppercorn sauce
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@Glumﬂ Free -Em &ufm% Healthy Option @ Gluten Free Available y Vegetarian ﬂg' Contain nuts

“Please inform your server if you have any food allergies™

*The Public Health Authority bhas determined that eating uncooked, or partially cooked Poultry, Meat, Eggs,
or Seafood may present a health risk to the Consumer, particularly those who may be more vuinerable.




3/4 DESSERT

NEW YORK CHEESECAKE @

st-rawber:rjv Sauce

BLACK FOREST CAKE

chocolate sponge, whipped cream and cherries

-lower calories, no added sugar-

CARNIVAL MELTING CHOCOLATE CAKE @

FRESH TROPICAL FRUIT SALAD <

SELECTION OF ICE CREAMS & SORBETS

CHEESE PLATE®

SPECIALTY CLOFFEE AND TEA

SHORT BLACK $ 3.00
LONG BLACK $ 3.50
FLAT WHITE $4.00
CAPPUCCINO $4.00
LATTE $4.00
HOT TEA $ 3.50
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Healthy Option &> Gluten Free Available ¢ Vegetarian

“Please inform your server if you have any food allergies”

N ¢ Contain nuts
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