
BEER STYLES
All beer can be divided in two categories: ales and lagers.  

!ere are the numerous subcategories of different styles that fall under both categories.

ALE is top-fermented beer brewed at warmer temperature. Most ales are 

full-bodied, rich in taste, with nuances of fruit or spice and a pleasantly 

hoppy finish. Generally robust and complex with a variety of fruit and malt 

aromas, ales come in many varieties. !ey could include Bitters, Milds, 

Abbey Ales, Pale Ales, Nut Browns, etc. Ales are o$en darker than lagers, 

ranging from rich gold to reddish amber. Top fermenting, and more hops 

in the wort gives these beers a distinctive fruitfulness, acidity and pleasantly 

bitter seasoning. Ales have a more assertive, individual personality than 

lager, though their alcoholic strength is the same.

LAGER is bottom-fermented and brewed at lower temperature. Lagers are 

typically easy drinking, light in body and mild in taste, with a clean %avor 

and crisp finish. Lager originates from the German word “lagern” which 

means “to store”; it refers to the method of storing it for several months in 

near-freezing temperatures. Crisp and refreshing with a smooth finish from 

longer aging, lagers are the world’s most popular beer.

PILSNER is a type of pale lager with a more prominent hop character. It 

takes the name from the city of Plzen in the Czech Republic German style of 

wheat beer. Nine out of ten beers consumed today are based on the original 

pilsner form 1848.

HEFEWEIZEN is German style of wheat beer. “Hefe” means “yeast”, 

which adds a unique %avor of banana, apple or cloves with a dry, tart edge 

and some spiciness. !ere are three different types of weissbier: hefeweizen 

(pale with yeast), dunkelweizen (dark, with yeast) and kristallklar (pale, with 

yeast removed by filtration).

STOUT is dark beer made by top-fermentation, using roasted malt or 

barley. !e dark roast gives the beer its unique %avor and color, o$en with a 

toasty or coffee-like taste.

BLANCHE (witbier or simply white beer), is native to northern Europe 

and precisely refers to the Flemish, Belgian and northern French brewing 

tradition. It gets its name due to suspended yeast and wheat proteins which 

cause the beer to look hazy or white, when cold.

ABBEY has its origin in Belgium monasteries. Abbey beers are monastic or 

monastic-style beers produced with the ancient method of top fermentation. 

!ese beers are generally full-bodied and have a high alcohol content (6-9 

% vol). !e color can range from deep gold and amber to deep red and dark 

brown.

TRAPPIST was originaly brewed in Trappist monasteries. For a beer to 

qualify for Trappist certification, the brewery must be in a monastery, the 

monks must play a role in its production and the policies and the profits 

from the sale must be used to support the monastery or social programs 

outside.

FLAVORED BEERS or special beers are produced by adding particular 

ingredients to the beer, like fruits, spirits or spices.

CIDER is second cousin in beer family. !e difference between beer and 

cider is that beer gets its alcohol from fermented, malted grain while cider 

gets its alcohol from fermented apple juice.

THIS MENU IS AVAILABLE IN ENGLISH ONLY



DOUBLE PINT

$17

EXTRA LARGE  
MUG OF BEER
for extra large thirst

DRAFT BEERS

Pint

AFFLIGEM Belgium Belgium blonde ale $10

BLUE MOON USA Pale lager $10

DOS EQUIS Mexico Pale lager $10

HEINEKEN Netherlands Pale lager $10

LAGUNITAS IPA USA India pale ale $10

LA TROPICAL USA Pale lager $10

MILLER LITE USA Light lager $10

STELLA ARTOIS Belgium Pale lager $10

STRONGBOW GOLD England Cider $10

33 cl

OCEANIC AMERICAN PILS Pilsner $10

OCEANIC LITE Light lager $10

OCEANIC IPA India pale ale $10

OCEANIC BREWERY

BOTTLED BEER

LAGER

BUDWEISER USA Pale lager, 5% AbV 12 oz $9

CORONA EXTRA Mexico Pale lager, 4.6% AbV 12 oz $9

DOS EQUIS Mexico Pale lager, 4.2% AbV 12 oz $9

HEINEKEN Netherlands Pale lager, 5% AbV 12 oz $9

STELLA ARTOIS Belgium Pale lager, 5% AbV 12 oz $9

TIGER Singapore Pale lager, 5% AbV 12 oz $9

PILSNER

BECK’S Germany Pilsner, 4.9% AbV 12 oz $9

PERONI NASTRO AZZURRO Italy Pilsner, 5.1% AbV 12 oz $9

PILSNER URQUELL Czech Republic Pilsner, 4.4% AbV 12 oz $9

STOUT

GUINNESS PUB DRAUGHT Ireland Stout, 4.2% AbV 15 oz $9

HEFEWEIZEN

PAULANER Germany Light wheat beer, 5.5% AbV 16 oz $9

ALE

BLUE MOON USA Belgian white ale, 5.4% AbV 12 oz $9

NEWCASTLE BROWN ALE England Brown ale, 4.7% AbV 12 oz $9

CRAFT

YUENGLING LAGER USA Pale lager, 4.5% AbV 12 oz $9



LIGHT

BUD LIGHT USA Light lager, 4.2% AbV 12 oz $9

COORS LIGHT USA Light lager, 4.2% AbV 12 oz $9

MICHELOB ULTRA USA Light lager, 4.2% AbV 12 oz $9

MILLER LITE USA Light lager, 4.2% AbV 12 oz $9

SPECIAL

DAURA DAMM GLUTENFREE Spain Pale Lager, 5.4% AbV 12 oz $9

ALCOHOLFREE

HEINEKEN 0.0 Netherlands Lager, 0.0% AbV 12 oz $9

CIDER

ANGRY ORCHARD APPLE CIDER USA Cider, 5-5.5% AbV 16 oz $9

BOTTLED BEER CHASERS

… TO ACCOMPANY YOUR GLASS OF BEER

GENTLEMAN JACK $16

JACK DANIEL’S OLD N°7 BRAND $14

JAMESON IRISH WHISKEY $14

MAKER’S MARK $15

GREY GOOSE $16

TITO’S $14

ESPOLON BLANCO $14

PATRÓN SILVER $15

VOLCAN DE MI TIERRA REPOSADO $16

JÄGERMEISTER $14

BUCKET OF BEERS

A BUCKET OF BEERS, enjoy and save!!!  
With our formula 4+1, you can choose 5 bottles  
or cans of your favorite beer paying only for 4.
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R* Public Health advisory: Consuming raw or undercooked meats (poultry, beef, lamb, pork, etc.), seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

If you have any allergy or sensitivity to specific foods, please notify our staff before ordering.  
Guests under legal drinking age respective of the country are not permitted to purchase or consume alcohol.  

18% Beverage gratuities automatically added to all Guests without a beverage package and to items excluded from respective package.  
Prices are subject to change. Your check may reflect applicable VAT for certain ports or itineraries.

FULL SELECTION OF BEVERAGES IS AVAILABLE ON REQUEST

SNACKING

FRIES
Served with mayo and ketchup 

 $5.95

BATTERED FISH & CHIPS
With tartare sauce and minted crushed peas

 $8.95

BANGERS & MASH
Peas, carrots and onion gravy

 $9.95

ARTISANAL CHEESE PLATTER
Served with celery stick, walnuts, grape, chutney and crackers

 $ 11.95

PUB SPECIALS

SANDWICHES

RED ROOSTER
Seeded bun, ranch dressing, fried chicken, gerkins, cheese, coleslaw, 
potato wedges

$9.95

SMOKED FOX
Seeded bun, smoked BBQ pulled beef, cheddar, avocado,  
pickled vegetables, coleslaw and potato wedges

$9.95

PHILLY CHEESY*
Ciabatta bread, thinly sliced beef, sautéed with onion and  
sweet pepper, provolone cheese, coleslaw and potato wedges 

$9.95

THE PUB BURGER*
Pure beef patty, lettuce, tomato, house pickles,  
crispy fried onions and cheddar cheese.  
Served on a brioche bun with seasoned potato chips and cornichons

$9.95


