
cocktails with a
brazilian twist 15

caipirinhas 14

wine selection
Brazilian Margarita
Cachaca, Cointreau, lime juice

Rio Cosmo
Cachaca, Cointreau, cranberry 
juice,
lime juice

Coconut Batida
Cachaca, cream of coconut, milk,
simple syrup

Brasilia Madras
Cachaca, orange, cranberry juice

Classic
Cachaca, lime, simple syrup

Spicy
Cachaca, Mezcal, pineapple juice, lime juice, 
honey syrup, ginger syrup, cayenne pepper

Strawberry Basil
Cachaca, strawberries, basil, lemon, simple syrup

Pineapple Mint
Cachaca, pineapple, mint, simple syrup

Sail Safe. Please drink responsibly. Our staff may request ID to verify age. An 18% service charge will be added to each check. Your 
check may refl ect an additional tax for certain ports or itineraries. All marks are registered trademarks of their respective companies.
Beverage Packages may not be shared or transferred and have specifi c limitations and restrictions.

Glass Bottle
Canyon Road Chardonnay 11 42
Catena ‘High Mountain
Vines’ Malbec

11 46

Conundrum White Blend 17 67
Belle Glos Pinot Noir 20 82
Caposaldo Moscato 46
Honig Sauvignon Blanc 67
Decoy Chardonnay 62
Gerard Bertrand
‘Cotes des Roses’ Rose

50

Meiomi Pinot Noir 62
Spellbound Petite Sirah 50

Breakfast

*Public Health Advisory: Consuming undercooked or raw meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

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.

Cereals

Hot Oatmeal 
milk or cream

Cold Cereals  
corn flakes

granola
all-bran

special K
bran flakes

shredded wheat
rice krispies

mueslix

Breakfast Favorites

Stewed Fruits 
prunes

cinnamon-flavored apple slices

Fruits 
half grapefruit

orange segments
papaya or melon (in season)

sliced banana

Yogurt
plain

fruit-flavored

Smoked Salmon*  
toasted bagel, cream cheese

Breakfast - Florentine_2025-1-20

TODAY’S  SPECIALS
Eggs Florentine*

two poached eggs, sautéed spinach,
swiss cheese sauce

Fresh Fruit & Ricotta
seasonal fresh fruits,
grated lemon peel

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


