
AMERICANA MENU

SIDESBREAKFAST FOR DINNER

CLUCKS & WINGS

SANDWICHES

Nachos 
corn tortillas, guacamole, pico de gallo, 

jalapeños, melty hot cheese sauce 
and lime crema  

Tots & Poppers 
crispy tater tots, cajun caulifl ower 
poppers, smoky BBQ ketchup and 

a herby garlic tahini dip  

Loaded Colossal French Fries
seasoned fries, buffalo sauce, 

blue cheese 

Cajun Corn on the Cob 
cajun-spiced corn ribs with 

coriander crema

House Salad 
choice of dressing 

Classic Caesar Salad 
romaine, garlic croutons, parmesan, 

creamy caesar dressing 

Cobb Salad
avocado, lettuce, blue cheese, 

bacon, tomato, egg

The All-American* 
streaky bacon, smashed sausage patties, 

sunny-side-up egg, tater tots, 
smoky boston beans

Three-Egg Omelette* 
choose from cheese, ham & cheese, 

or spinach & mushroom, all served with
hash browns, bacon or pork sausage links

and toast   

Diner’s Hash* 
choose from our salt beef or halloumi 

served with home-style potatoes, fried egg, 
roasted bell peppers and griddled onions  

Buttermilk Pancake Stack
 choose from: streaky bacon, jammy blueberry  

or chocolate and torched banana,  
all served with a maple syrup 

Scratch-Made Ham Biscuit*
 with cheese and sunny side fried egg  

Shrimp Po’ Boy
cajun-fried jumbo shrimp, lettuce, 

beef tomatoes and creole mayo in a 
hoagie roll with fries   

Classic SOS*
creamed chopped beef on toast, 

with a fried egg 

The Hit Buffalo Wings 
fi ve crispy wings tossed in buffalo sauce 

with blue cheese dip

Buttermilk Fried Chicken
potato mash, gravy, sauteed greens   

If you have any food related allergies or special dietary requirements, please make sure to contact only your Restaurant Manager or the Director of Restaurant Operations.

SAMPLE MENU - Prices and menu offerings are subject to change and offerings may vary by ship.



 Vegetarian           Gluten-Free

*Public Health Advisory: Consuming undercooked or raw meats, poultry, seafood, shellfi sh or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions.

SEAFOOD

100% BEEF COMFORT FOOD

Pub-Style Fish & Chips
crispy beer-battered cod, fries, 

mushy peas, house-made tartar sauce
and lemon   

Shrimp and Grits*
classic southern dish, creamy grits, 
buttery and cheesy shrimp, bacon, 

andouille sausage  

The Americana Strip Steak* 
Kansas City dry rub, mashed potatoes

 and mixed vegetables

The Americana Burger*
⅓ lb. patty, gouda and cheddar cheeses, 

bacon jam, tomato aioli and arugula 
on a brioche bun

Vegetarian Option: Plant-Based Burger 

The New York Hotdog 
American-style yellow mustard, chef’s relish, 

crisp frizzled onion, seeded brioche bun

Country-Fried Steak*
cube steak, buttermilk biscuit, 

creamy white gravy

Sticky Pork Ribs 
pickles, raw and smoky slaw, 

BBQ dip, cornbread

Creamy Mac & Cheese
cheddar, parmesan  

Strawberry Shortcake Milkshake - Strawberry Ice Cream, Fresh Strawberries 
and Milk. Garnished with whipped cream and meringue pieces.

Coffee & Donuts Milkshake - Tiramisu Ice Cream, Lavazza Espresso and Milk. 
Garnished with a sugar donut and whipped cream.

Coca-Cola Float - Ice Cold Coca-Cola with a Vanilla Ice Cream Float.

Rootbeer Float - Chilled Rootbeer with a Vanilla or Chocolate Ice Cream Float.

HOMEMADE

PIES & DESSERTS

Mississippi Mud Pie 
whipped cream and sticky chocolate sauce

Strawberry Shortcake 
fresh strawberries, strawberry ice cream, 

meringue and whipped cream    

Traditional Bread & Butter Pudding
classic dessert served warm 

with rich custard cream  

Good Ol’ Fashioned Apple Pie
served warm with whipped cream 


