
DRAFT BEERS  $9

HARD SELTZER  $7 
Pure Piraña Lemon Lime Sel tzer

BEERS    
Brok Premium Lager, Ste l la Ar tois,  
Peroni Nastro A zzurro $7

Budweiser,  Coors L ight  $6

SODAS / SPARKLING WATER   $3.5 
Coca Cola, Diet  Coke, Ginger Ale, 
Spri te,  Diet  Spri te,  Fanta Orange

ACQUA PANNA AND  
SAN PELLEGRINO WATER $6.5  
750ML 

ENERGY  $6.5 
Red Bul l

Red Bul l  Sugarfree

Red Bul l  The Yel low Edi t ion-Tropical

DRINKS

WHITE WINES AND ROSÉ

RED WINES

SOUP OF THE DAY 
Chef’s Creat ion

BEEF CHILI 
Grated Cheddar Cheese, Sour Cream, Red Onion,  
Tor t i l la  Chips 

COBB SALAD 
Turkey, Ham, Bacon, Mixed Let tuce, Cucumber,  
Tomato, Hard-Boi led Egg  
Choice of Dressing: Balsamic Vinaigret te,  
B lue Cheese, Ranch, or 1000 Is land 

CAESAR SALAD   
Focaccia Crouton 
Add Gri l led Chicken Upon Request

½ DOZEN CHICKEN WINGS 
Choice of: 
Buffa lo, Smoked BBQ, Sweet Chi l i

SPINACH AND ARTICHOKE DIP 
Tor t i l la  Chips

PRETZEL BITES 
Beer Cheese Fondue

GRILLED SAUSAGE SLIDERS 
Beer Braised Onions, Engl ish Mustard, Gourmet Rol l

LOADED NACHOS 
Chi l i  con Carne, Cheese Sauce, Guacamole, 
Sour Cream, Ja lapeños

STARTERS

REUBEN 
Corned Beef,  Swiss Cheese, Sauerkraut,  
1000 Is land Dressing, Gri l led Rye Bread,  
French Fr ies,  Pick le Spear

CHICKEN SALAD SANDWICH   
Diced Gri l led Chicken, Di jon-Herb Mayonnaise,  
Bacon, Let tuce, Tomato, Mul t igrain Bread,  
French Fr ies,  Pick le Spear

TAVERN BATTERED FISH SANDWICH  
Bat tered Cod, Tar tar Sauce, Tangy Coles law,  
Sesame Seed Bun, French Fr ies

CHEESEBURGER*   
American Cheese, Shredded Let tuce, Tomato, Red 
Onion, Sesame Seed Bun, French Fr ies,  Pick le Spear

THE WRANGLER BURGER*    
Cheddar Cheese, Sautéed Onions, Bacon, BBQ Sauce, 
Ja lapeño, Sesame Seed Bun, French Fr ies

BLUE CHEESE BURGER* 
Spicy Sweet Tomato Chutney, Shredded Let tuce,  
Tomato, Red Onion, Sesame Seed Bun, French Fr ies, 
Pick le Spear

THE PUB HOT DOG 
Sauerkraut, Bacon, French Fries

CONEY ISLAND HOT DOG 
Melted Cheese, Chili, Onions, French Fries

FAVORITES

FISH AND CHIPS  
Bat tered White Fish, Coles law, French Fr ies,  
Remoulade Sauce  

LECHÓN ASADO  
Cuban Roast Pork, Plantains, White Rice, Black Beans 

FETTUCINI CARBONARA 
Prosciutto, Peas, Parmesan

CARROT AND WALNUT CAKE   
Cream Cheese Ic ing  

APPLE PIE 
Vanilla Ice Cream

BROWNIE-RASPBERRY SWIRL CHEESECAKE 
Whipped Cream 

DESSERTS

PASSION FRUIT LIME COOLER   $11 
SKYY Vodka, Passion Frui t ,  Orange Juice,  
L ime Juice, Simple Syrup

GLACIER BLUE   $12 
Jameson Ir ish Whiskey, Vodka,  
Bacardi Superior Rum, Tr iple Sec, Blue Curacao, 
Simple Syrup, Passion Frui t ,  Lemon Juice

By Kathy Casey L IQUID KITCHEN™

COCKTAILS ON TAP

SIGNATURE MAI TAI   $10
Add Souvenir  T ik i  Cup for Only $6 Addi t ional 
Brugal  Añejo Rum, Almond Syrup, Fresh Lime,  
Pineapple, Cinnamon

MATADOR   $11 
Bul lei t  Bourbon, Ginger, Elderf lower Syrup,  
Orange Bi t ters

MUDSLIDE   $12 
SKYY Vodka, Maloney’s I r ish Cream,  
Kahlúa, Chocolate

MOSCOW MULE   $11
Add Souvenir  Mug for Only $9 Addi t ional 
SKYY Vodka, Ginger Beer,  Fresh Lime

PERFECT MARGARITA   $13 
1800 Reposado Tequi la,  Los Corra les Tequi la,   
Tr iple Sec, Fresh Lime Juice

BUENA VISTA STYLE   $10
IRISH COFFEE   
Jameson Ir ish Whiskey, Piping Hot Coffee,  
Dash Of Sugar,  Heavy Cream

SIDECAR   $13 
Hidalgo Reser va Brandy, Cointreau,  
Fresh Lemon Juice, Orange Peel

Romio  
EXTRA DRY PROSECCO  $9 | $29 
Veneto, I ta ly    

Beringer  
WHITE ZINFANDEL  $9 | $29 
California 

Shades of Blue  
RIESLING  $10 | $39 
Mosel, Germany   

Andantino  
PINOT GRIGIO  $9 | $29 
Del le Venezie, I ta ly   

Los Vascos Domaines Barons De Rothschild (Lafite)   
SAUVIGNON BLANC  $18 | $49 
Casablanca Val ley,  Chi le   

Tini  
SAUVIGNON BLANC  $9 | $29 
Friu l i -Romagna, I ta ly   

Vista Point  
CHARDONNAY $9 | $29 
Cal i fornia     

Terrazas de los Andes “Reser va” 
CHARDONNAY  
Mendoza, Argent ina $20 | $75   

Meridian  
PINOT NOIR  $10 | $39 
Centra l  Coast ,  Cal i fornia    

Terre de’ Priori  
SANGIOVESE CHIANTI DOCG $9 | $29 
Tuscany, I ta ly    

East & West  
BLEND NORWEGIAN  
PROPRIETARY WINE  $19 | $59 
Cal i fornia   

L indemans  
“BIN 50” SHIRAZ  $9 | $29 
South Eastern, Austra l ia   

Aqui by Antigal   
MALBEC  $9 | $29 
Mendoza, Argent ina 

Gérard Bertrand  
CABERNET SAUVIGNON $10 | $39  
“Réserve Spéciale” Pays d’Oc 
Languedoc, France

Santa Elvira   
MERLOT  $9 | $29 
Veneto, I ta ly 

Your check may reflect an additional tax in certain ports or itineraries. A 20% gratuity, beverage and specialty 
service charge will be added to your check. If you have any type of food allergy, please advise your server before 

ordering.

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients 
Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry may increase your risk of 

foodborne illness, especially if you have certain medical conditions.

   


