Kraken Black Spiced Rum | Cointreau |
Lime | Orgeat | Ginger

SelvaRey White Rum | Luxardo Maraschino |
Lime | Grapefruit

Goslings Spirited Seas Ocean Aged Rum | Don's Gardenia Mix |
Lime | Orange | Angostura

N ABV

_ . Semi-sweet 13% 18.5

AS Dry & Tart 13% 18.95
2 \\Q Hibiscus & Hops  19% 17.5

\ : Citrus dry 13% 18.5

' / } Sonoma County, USA 10
'/ . Califonia, USA  10.25
Mendoza, Argentina , 10.75
' Mendocino County, USA 11
cf Trentino Adige, Italy 12.25
A Cotes de Provence, France 12.75
5 | Oregon, USA 14
c Marlborough, New Zealand 15
5 C e 0 Epernay, France { 17
@@ Q Reims, France 18.25
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) 3 ' Belgium 8.5% 7.5

/ ' 6“ ' - Belgium 6.9% 9.75

/ o C ( ; Netherland§ 10% - 9.75
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/ A& ‘ Belgium 6.5%  9.75
O a USA ; 1% 14

@@Y e JUSA . 85% 14

o

’ - : - USA 9.4 14

9 emans F Belgium /. 950 19.5



Flappin’ Fish Gose 4.3%

Tangled Tentacle Ale 5.4%

Submariner’s Stout 6.1%

Corona Extra Lager 4.6% 10
Bud Light American Lager 4.9% 7.25
Samuel Adams Boston Lager ~ 5.0% 7.25
Kentucky Bourbon Ale 8.2% 10
Powder Monkey Pale Ale 4.8% 8
Modelo Especial 4.4% 10
Loose Cannon IPA 7.2% 8
Luau Passion Orange Guava IPA 0.5% 8
Lagunitas IPA 0.2% 10
Guinness Stout 4,9% 10
Blue Moon Belgian White 5.4%

Angry Orchard Cider 5.0%

La Fin Du Monde Tripel Ale 6.8% 8

Bu'y 5, get 1 free - any imported or domestic beer, any time
: CLASSIC BEERS 33.75
SIGNATURE BEERS 37.5

PREMIUM BEERS 48.75




Served with Carrots, Celery,
Blue Cheese Dressing and Ranch Dressing

n

Signature Sauces
Sweet Barbecue | Buffalo| Sweet Chili| Hades Hot

W

10 Tenders served with Carrots, Celery
and Plant-based Ranch Dressing

Fried Potato Puffs topped with Nacho Cheese, Jalaperios,
Crisp Bacon, Scallions, and Sour Cream

A giant Bavarian Pretzel baked soft on the inside, Crispy on the
outside and Salted. Served with German Mustard and Beer Cheese

with Sweet Chili Sauce and Curry Dippings

Spiced Sausage with Gurkan and Sour Cream Lefse, Rosemary 9
Ham, Cheddar, Jarlsberg Cheese, Boiled Egg, Apple, Celery, Y\
Pickle Chutney and Pickled Onions, Served with Rye Bread

Grilled Cumberland Sausages on Mashed Buttered Potatoes
with Onion Gravy

Beer-battered Haddock Filet with Double-fried Potatoes

and mushy Peas served with Tartar Sauce and Malt Vinegar
Plant-based “Fishless Fish” available upon request \y

&
Hand Crafted Brisket Burger, Tomato, Shredded Iceberg
Lettuce, Pickles and American Cheese on
Toasted Sesame Seed Potato Bun,
with Crisp French Fries and Kewpie Ketchup

with Dulce de Leche Dipping Sauce .

WY Plant-based: made without Animal Meat, Dairy: Eggs and Honey

Disney Cruise Line cannot guarantee that allergens may not have been introduced during another stage
of the food chain process or, even inadvertently, during preparation. We do not have separate kitchen
to prepare allergen-free items or separate dining areas for Guests with allergies or intolerances.

% 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.
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