
SIGNATURE COCKTAILS $14 & $15
BO U R BO N  A N D  P E A C H E S 
M a k e r ’s  M a r k  B o u r b o n  | Pe a c h  | S i m p l e  | L e m o n

S P I C Y  PA S S I O N
K e t e l  O n e  Vo d k a  | Pa s s i o n  Fr u i t  | L i m e  | J a l a p e ñ o  | M i n t

U LT R AV I O L E T
B o m b a y  S a p p h i re  G i n  | C rè m e  D e  V i o l e t t e  L i q u e u r  | S i m p l e

F R E S H  F R O M  TO K Y O
G re y  G o o s e  Vo d k a  | S i m p l e  | Yu z u  | C u c u m b e r  | B a s i l

VA N I L L A  M OJ I TO 
Z a c a p a ®  2 3  Ru m  | B a r re l - A g e d  C a c h a ç a  | L i m e  | Va n i l l a

W A N D E R I N G  S C OT S M A N
B u l l e i t  R y e  | D e m e ra ra  | S c o t c h  R i n s e

A 20% SERVICE CHARGE WILL BE AUTOMATICALLY ADDED TO YOUR CHECK.

FEATURED WINES

O P U L E N C E  BY  C E L E B R I T Y  C RU I S E S

C E L E B R I T Y  C RU I S E S  I S  D E L I G H T E D  TO  B E  PA RT N E R I N G  W I T H
M I K E  G R G I C H  O F  G R G I C H  H I L L S  W I N E RY  W H O  W A S  T H E  W I N E M A K E R  AT
C H ÂT E A U  M O N T E L E N A  F O R  T H E  1 9 7 3  V I N TA G E  O F  C H A R D O N N AY  T H AT  W O N
T H E  FA M O U S  J U D G M E N T  O F  PA R I S .  TO A S T  TO  N A PA  VA L L E Y !

O P U L E N C E  C H A R D O N N AY 
Glass | 16	  Bottle | 75

O P U L E N C E  C A B E R N E T  S A U V I G N O N
Glass | 25	  Bottle | 108



LATE HARVEST

BEVERAGES
SINGLE ESPRESSO� 4
DOUBLE ESPRESSO� 5
MACCHIATO� 4
CAPPUCCINO� 5
LATTE� 5
AMERICANO� 5
MOCHA� 5
WHITE CHOCOLATE MOCHA� 5
CARAMEL MACCHIATO� 5

BIN�  GL       BTL       
1316 TORO DE PIEDRA, SAUVIGNON BLANC CHILE (375ML)	 11	 49
1309 OREMUS ‘LATE HARVEST,’ TOKAJI HU (500ML)	 13	 37
1320 INNISKILLIN, VIDAL ICEWINE, ONTARIO CANADA (375ML)	 36	 192
1321 CEJA VINEYARDS, ‘DULCE BESO NAPA VALLEY, CA (375 ML)	 25	 118



APPETIZERS
T E A  C U R E D  S A L M O N *
C e l e r y - G re e n  A p p l e  S a l a d  |  B l a c k  G a r l i c  E m u l s i o n  

H o r s e  Ra d i s h  M a r s h m a l l o w

B U R R ATA
P ro s c i u t t o  |  A r u g u l a  Pe s t o  |  Pe a s a n t  B re a d

S M O K E D  TO M ATO  S O U P
Fo c a c c i a  C ro u t o n

R O A S T E D  P O R K  B E L LY
A n i s e - C a r ro t  P u ré e  |  B a l s a m i c  G l a z e d  B e e t s

LUM D1 04/30/22

ENTRÉES
B U C AT I N I
Spiced Sausage | Roasted Tomato | Broccoli Rabe

R O A S T E D  T U R BOT
Fennel Croquette | Pernod Velouté | Leeks

TA M A R I N D  G L A Z E D  C H I C K E N  B R E A S T
Spiced Butternut Squash Puree | Slow Roasted Heirloom Carrots | Star Anise

G R I L L E D  F I L E T  M I G N O N *
Truffle Potato Purée | Spinach | Bordelaise Sauce

S LO W  R O A S T E D  R A D I C C H I O
Romesco Sauce | Crispy Quinoa | Slow Roasted Tomatoes | Toasted Almonds

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  |  H a z e l n u t 

S a b l e  |  C a ra m e l i z e d  H a z e l n u t  | 

C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

CHOCOLATE GANACHE TART 
Espresso Chocolate | Mandarin Marmalade 

ALMOND CAKE 
Grape Confit | Mascarpone | Fig
Buttermilk Ice Cream

BROWN BUTTER PEAR  
Maple Syrup | Yogurt Custard
Vanilla Gelato

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 1



APPETIZERS

ENTRÉES

S LO W  P O A C H E D  LO B S T E R *
Tw o  Tex t u re d  C a u l i f l o w e r  |  L o b s t e r  B e u r re  B l a n c

T R A D I T I O N A L  B E E F  TA RTA R E *
Fr i e d  Q u a i l  E g g  |  L av a s h

J E RU S A L E M  A RT I C H O K E  S O U P
Prosciutto | Trumpet Mushrooms | Mascarpone | Sourdough Crouton

R O A S T E D  S Q U A B *
Pe a r l  B a r l e y  R i s o t t o  |  Tr u f f l e  |  Po r t  W i n e  Pa n  S a u c e

P OTATO  M E Z Z A L U N A  PA S TA
Pork Sugo | Ricotta | Charred Brussel Sprouts

PA N  S E A R E D  R E D  S N A P P E R
Carrot-Orange-Ginger Puree | Sambal Goreng Teri

F E N N E L  C RU S T E D  G R I L L E D  L A M B  LO I N *
Carrot Purée | Haricot Verts | Natural Jus

G R I L L E D  R I B E Y E  S T E A K *
Rutabaga Purée | Baby Vegetables | Brown Butter Bearnaise Sauce

C A U L I F LO W E R  S T E A K
Curried Yogurt | Pepitas | Raisins | Cilantro Gremolata

LUM D2 04/30/22

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  |  H a z e l -

n u t  S a b l e  |  C a ra m e l i z e d  H a z e l n u t 

|  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

CHOCOLATE PALET 
Fleur De Sel, Caramel Gelato 

MASCARPONE CHEESECAKE 
Pistachio Nougatine | Yuzu Brown Butter

BUTTERMILK PANNA COTTA  
Grape Jello | Exotic Fruits | Kiwi Coulis

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 2



APPETIZERS

ENTRÉES

P I G S  F O OT  C A R PA C C I O
Tr u f f l e  |  To a s t e d  P i n e  N u t s  |  Po rc i n i  M u s h ro o m  E m u l s i o n

C R I S P Y  K A L E  S A L A D
Roasted Tomatoes | Watermelon | Pine Nuts | Feta Cheese | Lemon Dressing

T U R K E Y  E S C A R O L E  S O U P
D i t a l i n i  Pa s t a  |  L e e k s  |  G r u y é re  C ro u t o n s

B R A I S E D  S H O RT  R I B S
Pa r s n i p  Va r i a t i o n s  |  Po m e g ra n a t e

V E A L  C A N N E L LO N I
Chestnuts | Pecorino | Madeira

C O D  B A S Q U A I S E
Potatoes | Clams | Piperade

P E P P E R  C RU S T E D  M U S C O V Y  D U C K  B R E A S T *
Sweet Potato Mille Feuille | Mole | Cajun Buttered Baby Corn

G R I L L E D  N Y  S T R I P  S T E A K *
Truffle Potato Purée | Bordelaise Sauce | Carrots | Beet-Port Reduction

B U T T E R N U T  A N D  S W I S S  C H A R D  L A S A G N A
Gruyére Béchamel | Sage | Pumpkin Crumble

LUM D3 04/30/22

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

CHOCOLATE NAPOLEON 
Raspberry Ganache | Walnut Crémeux

HAZELNUT CAKE 
Dulce De Leche | Fernet-Branca
Mint Gelato

PINE NUT FLAN  
Pomegranate Sorbet

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 3



APPETIZERS

ENTRÉES

B E E T R O OT  C U R E D  T U N A  I N G OT *
Ro a s t e d  B e e t s  |  Po n z u  F l u i d  G e l  |  O ra n g e s s

R O A S T E D  A P P L E  A N D  H E A RT Y  G R E E N  S A L A D
Roasted Apples | Hazelnuts | Scallions | Brown Butter Dressing

S E A F O O D  V E LO U T É *
Po a c h e d  O y s t e r s  |  Fe n n e l  |  Re d  S o r re l  |  C av i a r

G I N G E R  C R A B  C A K E
C h a r re d  K a b o c h a  S q u a s h  |  S p i c y  Pe a n u t  S o y  S a u c e

R I G ATO N I  A R R A B B I ATA
Garlic Ricotta Bread Knot | Peppered Salami | Spicy Tomato Sauce

S E A R E D  B L A C K  B A S S
Asparagus | Wild Mushroom Consommé | Shiitake Dumpling

G R I L L E D  G U I N E A  H E N
Spaghetti Squash | Pepitas | Sherry Vinegar

R O A S T E D  L A M B  LO I N *
Merguez Sausage | Marinated Cucumber | Herb Yogurt

R O A S T E D  S P I C E D  E G G P L A N T
Tangy-Spicy Sauce | Pickled Peppers | Labneh

LUM D4 04/30/22

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

DARK CHOCOLATE GANACHE 
Olive Oil | Short Bread | Cherry Foam |
Mandarin Gel

VACHERIN 
Apple | Blueberry | Vanilla Meringue

LEMON OLIVE OIL CUSTARD  
Pistachio Sable | Earl Grey Gelée |
Crème Fraîche

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 4



APPETIZERS

ENTRÉES

C H I C K E N  L I V E R  C U S TA R D
P i c k l e d  Tu r n i p s  |  S o u rd o u g h  To a s t

B U R R ATA
E g g p l a n t  C a p o n a t a  |  B l a c k  Pe p p e r  L av a s h  |  Pa t a  N e g ra

D U C K  C O N S O M M É
E d a m a m e  |  S h av e d  M u s h ro o m s  |  D u c k  C o n f i t  D u m p l i n g s

G R I L L E D  O C TO P U S
S q u i d  I n k  Ro m e s c o  S a u c e  |  Pa p r i k a  Po t a t o e s  |  C h a r re d  S h a l l o t s

R I C OT TA  C AVAT E L L I
Duck Bolognese | Pecorino | Marjoram

PA N  S E A R E D  T U N A *
Cauliflower | Tomato Tartar | Caviar 

P R O S C I U T TO  W R A P P E D  C H I C K E N  B R E A S T
Semi-Dried Tomato Stuffing | Sweet Potato Purée | Herb-Sherry Wine Jus

C I T RU S  A N D  C H I L I  B R A I S E D  S H O RT  R I B S
Pickled Chilies | Steamed Rice Buns

V E G E TA B L E  U D O N  S T I R  F RY
Coconut Green Curry | Lime | Peanuts

LUM D5 04/30/22

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

BITTER SWEET CHOCOLATE TART 
Caramel Cream | Black Currant 

RICOTTA CHEESECAKE 
Blueberry | Yuzu | Thyme

COCONUT CRÉMEUX  
White Snow | Lime Sorbet

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 5



APPETIZERS

ENTRÉES

S M O K E D  T R O U T *
H e a r t s  o f  Pa l m  |  S h i s o  |  G ra p e f r u i t

O C TO P U S  S H E L L  PA S TA  S A L A D *
Pa r s l e y  P u ré e  |  S a l m o n  Ro e

C R E A M Y  T U S C A N  K A L E  S O U P
I t a l i a n  S a u s a g e  |  A p p l e w o o d  B a c o n  |  Po t a t o e s  |  O re g a n o

Y E L LO W  B E E T  R I S OT TO
B u r ra t a  M o z z a re l l a  |  C r i s p y  S h a l l o t s  |  B a s i l

S E A R E D  S C A L LO P S *
Salsify Purée | Black Truffles | Brussel Sprouts

P O A C H E D  C O L D  W AT E R  LO B S T E R * 
Red Pepper Choron Sauce | Quinoa | Edamame | Grapefruit

S LO W  R O A S T E D  C O R N I S H  H E N
Wild Mushroom Purée | Glazed Carrots | Natural Jus

H E R B  C RU S T E D  R A C K  O F  L A M B *
Olive Oil Potato Purée | Sunchokes | Salsa Verde

C A R A M E L I Z E D  B U T T E R N U T  S Q U A S H
Brown Butter Dressing | Toasted Pumpkin Seeds | Sage

LUM D6 04/30/22

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

CHOCOLATE BAR 
Caramelized Banana | Sesame Nougatine | 
Peanut Gelato

“LUMINAE” BAKED ALASKA
Italian Meringue | Neapolitan Ice Cream

COCONUT TAPIOCA  
Exotic Sorbet | Orange Chocolate Tuile

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 6



APPETIZERS

ENTRÉES

G R E E N  A S PA R A G U S
P i n e  N u t s - S u n  F l o w e r  S e e d s  D u k k a h  |  H o l l a n d a i s e  S a u c e *

S A L M O N  S A S H I M I *
Pa s s i o n  Fr u i t  |  Ra d i s h  |  C h i l i

F E N N E L  S O U P
L o b s t e r  |  Po m e g ra n a t e  |  C i t r u s

S M O K E D  H A K E *
C r u n c h y  A s p a ra g u s  |  Po a c h e d  E g g s

H o l l a n d a i s e  S a u c e  |  P i c k l e d  Tr u m p e t  |  M u s h ro o m

F R E S H  H O M E M A D E  F E T T U C C I N E
Baby Calamari | Shrimp | Roasted Red Pepper | Extra Virgin Olive Oil

C O N F I T  C O D  LO I N *
Creamy Curry Sauce | Coconut Jasmin Rice | Squash Buttons

R O A S T E D  H A L F  C H I C K E N
Spaetzle | Bacon | Butternut Squash | Chicken Jus

G R I L L E D  B E E F  S I R LO I N *
Roasted Cauliflower Purée | Salted Caramel Onions | Beer Infused Jus

C E L E R I A C  S T E A K
Sautéed Arugula | Pine Nuts | Pecorino | Pickled Mushrooms

LUM D7 04/30/22

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

CHOCOLATE CARAMEL CUSTARD 
Pretzel Gelato 

GREEN TEA CAKE 
White Peach Mousse | Cucumber Gelée

HIBISCUS PARFAIT  
Orange Short Bread | Red Currant Gelée

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 7



APPETIZERS

ENTRÉES
B E E T- R I C OT TA  R AV I O L I
Guanciale | Pistachio | Fresh Herbs

S E A  S C A L LO P S  “ S U R F  A N D  T U R F ” *
Pork Belly | Pea-Mint Purée | Pickled Shallots

G R I L L E D  C H I C K E N  B R E A S T
Black Garlic Emulsion | Mushrooms | Asparagus

G R I L L E D  V E A L  C H O P *
Potato Confit | Turnips | Riesling Sauce

B A K E D  E G G P L A N T  PA R M E S A N
San Marzano Tomatoes | Basil | Bread Crumbs

LUM D8 04/30/22

R O A S T E D  C A R R OT  S A L A D
Pe a n u t - S e s a m e  M o l e  |  P u m p k i n  S e e d s  |  C r i s p y  C u m i n  R i c e

F R O M A G E  D E  T Ê T E 
H o m e m a d e  S p i c y  B ro w n  M u s t a rd  |  P i c k l e s

S M O K E D  P OTATO  S O U P
C h o r i z o  |  G a r l i c  |  T h y m e

G A U C H O  G R I L L E D  S W E E T B R E A D S
C h i m i c h u r r i  S a u c e  |  M o re l s  |  Ro a s t e d  S a l s i f y  P u ré e

S w e e t b re a d  C ro q u e t t e 

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

DARK CHOCOLATE SOUFFLE 
Coffee Gelato 

MACAROON 
Yuzu Crémeux | Passion Fruit Sorbet

CREAMY PINEAPPLE CUSTARD  
Coconut Sorbet | Orange Tuile

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 8



APPETIZERS

ENTRÉES
S PA G H E T T I  C A R BO N A R A *
Pancetta | Roasted Garlic | Poached Egg | Italian Parsley

P O A C H E D  F L U K E
Lemon Brodo | Vegetable Confit | Herb Salad 

PA N  S E A R E D  M A L L A R D  D U C K *
Celeriac Choucroute | Bulgur | Glazed Dark Cherries

N E W  Y O R K  S T R I P *
Celeriac Horseradish Purée | Pan Roasted Baby Vegetables | Bordelaise Sauce

K I M C H I  U D O N *
Scallion | Egg Yolk | Sesame Seeds 

LUM D9 04/30/22

G R E E N  L E A F  C H I C K E N  S A L A D
H e i r l o o m  To m a t o e s  |  C re a m y  M i s o -Ta h i n i  D re s s i n g

|  G i n g e r  C a n d y  |  B a c o n  a n d  S e s a m e  L av a s h

H A M A C H I  C RU D O *
S a l s a  Ve rd e  |  Fr i e d  C a p e r s  |  C a n d i e d  L e m o n

E G G  D R O P  S O U P
C ra b  |  B a b y  C o r n  |  S n a p  Pe a s  |  S r i ra c h a

S P I C Y  L A M B  S H O U L D E R  TA C O 
G re e n  To r t i l l a  |  Av o c a d o - C i l a n t ro  E m u l s i o n  |  P i c k l e d  O n i o n s

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

CARAMEL GANACHE 
Almond Shortbread | Orange Sauce 

WARM APPLE TART TATIN 
Caramelized Puff  Pastry | Vanilla Gelato

CHEESECAKE  
Fresh Berries | Raspberry Sorbet

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 9



APPETIZERS

ENTRÉES
L I N G U I N E  A L L E  V O N G O L E
Cherry Tomato | Chili | Garlic | White Wine

E E L  S A U C E  G L A Z E D  T R O U T
Carrot-Potato Pakora | Asparagus | Pickled Shallots | Sautéed Spinach

TA R R A G O N - B A L S A M I C  G L A Z E D  P O U S S I N
Grilled Asparagus | Shallot and Brown Butter Emulsion

R O A S T E D  P O R K  T E N D E R LO I N
Sweet Potato Purée | Savoy Cabbage | Grain Mustard Sauce

W I L D  M U S H R O O M S  C A F R E A L 
Coconut Basmati Rice | Persian Cucumber | Cilantro Sprouts

LUM D10 04/30/22

T U N A  TA RTA R E *
B r i o c h e  I n g o t  |  A m e r i c a n  C av i a r  |  A g e d  B a l s a m i c  Re d u c t i o n

P E A R  A N D  R A D I C C H I O  S A L A D
Pa n c e t t a  |  K a l e  |  H a z e l n u t s  |  F i g s

C O R N  S O U P
C r i s p y  Pa n c e t t a  |  S p i c y  C o r n  Re l i s h

S A L M O N  P O K E *
Yu z u  K o s h o  |  S o y  S a u c e  |  C h i l i  Pa s t e  |  Ra d i s h  |  G i n g e r

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

CHOCOLATE SPHERE 
Milk Chocolate Mousse | Dulce de Leche 
Gelato | Spiced Mango

TOASTED BRIOCHE CUSTARD 
Honey Gelée | Plum Sorbet

LEMON CHIBOUST  
Citrus Cookie | Honey Comb

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 10



APPETIZERS

ENTRÉES
PA P PA R D E L L E
Braised Lamb | English Peas | Ricotta | Mint

S E A R E D  T U N A  S T E A K *
Spiced Mussel and Saffron Broth | Haricot Verts | Roasted Tomatoes

B R A I S E D  V E A L  C H E E K S
Truffle Polenta | Charred Broccolini | Glazed Pearl Onions | Trumpet Mushrooms

V E N I S O N  LO I N *
Braised Red Cabbage | Brussels Sprouts | Rosemary Jus

W I L D  M U S H R O O M  A N D  C A B B A G E  “ R AV I O L I ”
Wild Mushroom Bouillon | Tomato and Ricotta Pesto | Asparagus

LUM D11 04/30/22

B A BY  G R E E N  A N D  P E A  S A L A D
Burrata Stracciatella |  Spicy-Crispy Panko 

O C TO P U S  G A L I C I A N  S T Y L E
Steamed Potatoes | Spanish Paprika |  Arbequina Olive Oil

D U C K  C O N S O M M É * 
D u o  o f  D u c k  B re a s t  |  S h av e d  C a r ro t s

|  P i c k l e d  M u s h ro o m s  |  S c a l l i o n s

B U T T E R N U T  S Q U A S H  R AV I O L I
B ro w n  B u t t e r  |  S a g e  |  A m a re t t o  C r u m b l e

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

CHERRY CRÉMEUX 
Pistachio Sponge | Yogurt Ice Cream 

STRAWBERRY SOUP 
Lemon Shortbread | Caramel Gelato

CRÈME BRÛLÉE DOME  
Lemon Grass Cream | Berries

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 11



APPETIZERS

ENTRÉES
O R E C C H I E T T E  W I T H  S A U S A G E
Homemade Duck Sausage | Leeks | Spinach | Peas | Lemon Alfredo Sauce | Mint

A L E P P O - H O N E Y  G L A Z E D  S A L M O N *
Mirin Turnips | Spicy Sesame Kale | Edamame | Shimeji Mushrooms | Dashi Broth

VA D O U VA N  C H I C K E N
Apricot | Almonds | Mint

OX TA I L  A  L A  R OYA L E
Boudin Noir-Apple Ravioli | Wild Mushrooms | Celeriac Puree

S P I N A C H - F E TA  R AV I O L I
Roasted Onion Broth | Black Garlic Emulsion | Garlic Blossom

LUM D12 04/30/22

C A U L I F LO W E R  V E LO U T É
Caramel ized Caul i f lower  Custard |  Basi l  O i l  |  Cr ispy  Shal lots

R E B LO C H O N  C H E E S E
Cassis  Coul is  |  P ickles  |  Pain  de Campagne

S A K E  S T E A M E D  M U S S E L S
Grilled Rubbed Bread | White Miso | Lemon | Scallions | Chili Peppers

P O R K  M E D A L L I O N S
C o n f i t  To m a t o e s  |  B ro c c o l i n i  |  W a l n u t  C o u s c o u s  P i l a f

|  W h i s k y  M a r m a l a d e  S a u c e

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

MILK CHOCOLATE BROWNIES 
Brown Sugar Tuile | Caramelized Popcorn 

PASSION FRUIT SOUFFLE 
Vanilla Anglaise

GREEN APPLE  
Poached Meringue | Grape Sorbet

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 12



APPETIZERS

ENTRÉES

C O C O N U T  S E A  B A S S  C E V I C H E *
L e c h e  d e  T i g re  |  C av i a r  |  C h a r re d  C o r n  |  A j i  A m a r i l l o  Pe p p e r s

B A BY  G R E E N S  S A L A D
White Asparagus | Poached Egg* | Chicken Chicharron

S U N C H O K E  V E LO U T E
B l a c k  Tr u f f l e  |  To a s t e d  P u m p k i n  S e e d s

“ C H A R  S I U ”  L A M B  C H O P S *
Crispy Ramen Vegetable Slaw | Cilantro | Peanut Chili Dressing

E N G L I S H  P E A  R I S OT TO
Caramelized Goat’s Cheese | Lemon Confit | Artichoke Crisps

B U T T E R  P O A C H E D  LO B S T E R
Risotto “al Nero di Sepia” | Sea Beans | Pea Purée | Vanilla Essence

V E A L  F I L L E T * 
Cabrales Crust | Bone Marrow-Pistachio Beurre Blanc | Glazed Salsify

F I L E T  M I G N O N *
Mushroom and Fontina Stuffed Potato | Sautéed Spinach | Red Wine Jus

W I L D  M U S H R O O M  “ P OT  P I E ”
Puff Pastry | Parmesan | Thyme | Carrot Puree

LUM D13 04/30/22

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

MILK CHOCOLATE ICE CREAM AND
BAILEY’S SUNDAE 
Chocolate Sauce 

BLACK FOREST 
Cherries | Chantilly | Chocolate Shavings

LEMON MASCARPONE CREAM  
Honey Sable | Grape Fruit |
Cassis Sorbet

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 13



APPETIZERS

ENTRÉES
S P I C Y  C R A B  S PA G H E T T I
Lump Crab | Sea Beans | Rosé Sauce | Basil-Lemon Breadcrumbs

B L A C K  C O D
Mustard Crust | Potato Mille Feuille | Creamy Charred Scallions | Red Wine Sauce

C H I L I -Y O G U RT  G R I L L E D  C O R N I S H  H E N  S PATC H C O C K
Cucumber Raita | Pickled Mustard Seeds | Beets | Cilantro-Lime Rice

R A C K  O F  P O R K 	
Olive Oil Crushed Potatoes | Salsa Verde

V E G E TA B L E  K O R M A
Spiced Vegetables | Ground Almonds | Coconut Milk | Roti

LUM D14 04/30/22

S T R A W B E R RY  G A Z PA C H O
S m o k e d  Tro u t  |  Q u e s o  Fre s c o  S n o w  |  To a s t e d  P i s t a c h i o

S A L M O N  S A S H I M I *
Av o c a d o  |  Ta n g e r i n e  |  To a s t e d  S e s a m e  S e e d s  |  Yu z u

A RU G U L A  A N D  M E LO N  S A L A D
Fr i e d  G o a t ’s  C h e e s e  |  L i m e  P i c k l e d  Pe a r  |

B a l s a m i c  Re d u c t i o n  |  P ro s c i u t t o

O C TO P U S  G A L I C I A N  S T Y L E
S t e a m e d  Po t a t o e s  /  S p a n i s h  Pa p r i k a  /  A r b e q u i n a  O l i v e  O i l 

DANIEL BOULUD SIGNATURES
A P P E T I Z E R
C H I L L E D  C O R N  S O U P

A s p a ra g u s  Ro y a l e  |  P ra w n s  |  C r i s p y 
L e e k s

E N T R É E
D U C K  L E G  C O N F I T  “ C H A R  S U I ”

A p r i c o t s  |  B ra i s e d  D a i k o n  Ra d i s h  | 
B o k  C h o y,  D u c k  J u s

D E S S E RT
M I L K  C H O C O L AT E  P I L L

M i l k  C h o c o l a t e  C ré m e u x  | 

H a z e l n u t  S a b l e  |  C a ra m e l i z e d 

H a z e l n u t  |  C r i s p y  P ra l i n e

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

Luminae Signature Favorites



DESSERT

ORANGE GIANDUJA 
Shortbread 

VANILLA BABA 
Citrus Sabayon | Limoncello Gelato

DULCE DE LECHE GANACHE  
Cocoa Streusel | Fernet Branca Gelato

ARTISAN CHEESE PLATE
Chef ’s Selection

Dessert 14


