
In italy, the kitchen is the heart of the home.

Welcome to the heart of CARNIVAL VISTA®

Like many of our ship captains, CARNIVAL VISTA was

born in italy. Built in the fincantieri shipyard in

The port of monfalcone, her italian roots run from

Bow to stern.

At Cucina del Capitano, we honor Carnival Cruise Line’s 

proud heritage by recreating some of the recipes our 

Italian Captains and officers grew up on. 

We’re passionate about sharing these simple,

Time-honored traditions, straight from Italy, and use only 

the finest ingredients, like vine-ripened tomatoes, 

fragrant herbs and extra virgin olive oil. Cucina looks 

and feels like an Italian Captain’s home, and when you’re 

with us, we treat you like family, dishing up generous

portions in a warm, authentic atmosphere where even the 

childhood photos on the walls come straight from our 

Italian officers. It’s our own little onboard slice of la 

dolce vita.

So settle in, relax and savor it all. By the end of the night,

You’ll know the Italian word for “yummy” –delizioso.



SPUMANTE 
SPUMANTE, LEONARDINI, ITALY   
Fresh and sweet with hints of apricot and tangerines 

Bottle 34

PROSECCO, CA’ MARIAN ‘CASTEL PIETRA’, VENETO, ITALY  
Very well-balanced and appealing, with an extremely delicate 
almond note 

Glass 11 Bottle 36

WHITE WINES 
MOSCATO, STEMMARI, TERRE SICILIANE, ITALY 
Semi-sweet white wine with rich, intense stone fruit flavors 
Glass 12.5  Bottle 42

MOSCATO D’ASTI, BATASIOLO, PIEDMONT, ITALY   
Elegant and well balanced with pleasant crisp and fruity aromas

Bottle 39

PINOT GRIGIO, MEZZACORONA, DELLE VENEZIE, ITALY

Remarkably soft and dry, yet extremely fresh 
Bottle 35

PINOT GRIGIO, TORRESELLA, VENETO, ITALY

Crisp floral and tropical fruit aromas with a fresh finish
Glass 12.5  Bottle 42

CHARDONNAY, KENDALL-JACKSON ‘VINTNER’S RESERVE’, CALIFORNIA  
A full-bodied classic white with hints of apple, mango, papaya, 
vanilla, honey and a bit of toasted oak
Glass 13.5  Bottle 46 

RED WINES

LAMBRUSCO, RIUNITE, EMILIA, ITALY  
Sweet and fizzy medium bodied wine with notes of strawberry 
and blackberry 
Glass 11  Bottle 36

BARBERA D’ASTI, BATASIOLO, ‘CA BIANCA’, PIEMONTE, ITALY  
Fresh and fruity with a hint of bright red cherries and a long finish
Glass 12.5   Bottle 42

CHIANTI CLASSICO RISERVA, D’AQUINO, TOSCANO, ITALY

A medium bodied chianti with hints of cherries and oak
Glass 13.5  Bottle 46

BAROLO, BATASIOLO, PIEMONTE, ITALY

A full-bodied wine highlighted with plum and cherry flavors  
and a velvety elegance    
Bottle 78

AMARONE DELLA VALPOLICELLA, ALLEGRINI, VENETO, ITALY

A rich and velvety wine with fruity fragrances of cherries and  
wild berry   Bottle 109

                  

BEER 8.5

PERONI   
MORETTI

                                11 

Your choice of peach, mango, strawberry or elderflower,  
savored in a refreshing glass of Prosecco

Have fun. But drink responsibly while you’re at it, okay?
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(Appetizers, Soups & Salads)

Antipasti
Prosciutto di parma and bresaola, kalamata olives, tomato and
olive tapenade, roasted peppers, grilled eggplant

Il Capitano’s Signature Arancini
(arborio rice | salsa rossa)
From Sicily, authentic rice balls, finished with ricotta salata
and served on marinara sauce

Calamari Fritti
Gently fried and served crisp! Topped with sea salt flakes,
charred lime and marinara sauce

Cozze E Vongole
(clams and mussels)
Cooked with sweet pancetta sofrito, a touch of sherry,
extra virgin olive oil

Nonna’s Meatball
(grandma’s recipe)
Hand made with olive oil sautéed garlic and onion, baked with 
fresh mozzarella, served over the Captain’s secret tomato sauce

Minestrone
(cannellini beans | basil & lemon | hand ground pangrattato | cavolo nero) 
Vegetable soup with cannellini beans cooked in rich tomato broth, 
served with mascarpone cream and crispy black kale

House-Made Burrata
Fresh hand-made Italian cheese made from mozzarella and stuffed 

stracciatella served with chardonnay poached cherry tomatoes

Il Capitano’s Favorite Insalata Di Rucola
Baby greens tossed with marcona almond, thinly sliced 
red and yellow beets, arugula, Italian vinaigrette

Insalata Caesar
Fresh romaine lettuce, imported romano cheese and croûtons
tossed in our home churned caesar dressing

favorito del capitano

* Public health advisory: consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk for
foodborne illness, especially if you have certain medical conditions.



favorito del capitano

Paccheri Di Richetta (‘Nonna’s Dish’)
A favorite dish of the Carnival Vista inaugural Captain
Rocco Lubrano. The Captain’s mother, “Richetta Marino,”
frequently prepares this delectable dish with local produce
and mussels from the island of Procida, near Naples, Italy.
Paccheri pasta cooked al dente, tossed with mussels, zucchini,
onions and garlic, with a hint of ginger and fresh parsley

Pappardelle
(shrimp | pancetta | breadcrumbs)
Grilled shrimp simmered in pomodorini sauce tossed with
roasted pancetta and a blend of parmesan and pesto

Linguini | Spaghetti
(clams | alfredo | meat balls | red sauce | carbonara)
Young clams sautéed with garlic, grape tomatoes, extra virgin olive 
oil and a touch of pecorino cheese topped with charred lemon

Cavatelli
(veal | pork ragu)
Hand-rolled rustic pasta cooked in Tuscan style veal shank and 
pork butt bolognese finished with sherry reduction

Melanzane
Eggplant parmigiana, mozzarella, tomato, pesto

Scaloppine Di Vitello Al Marsala
Tender veal thinly sliced, seared in extra virgin olive oil with shallots
and mushrooms. Reduction of pan jus in marsala and cream

Pollo Parmigiana Della Cucina
(chicken parmigiana, mozzarella, Captain’s tomato sauce)
Boneless cutlet of chicken lightly breaded and gently fried,
topped with marinara sauce and baked with mozzarella. The classic!

Grande Braciola Di Maiale
(tomahawk pork chop | fennel pollen shallots | crispy sage)
Fennel pollen marinated pork chop grilled and served with
cannellini bean stew and crispy sage

Costina Di Manzo Con Porcini
(porcini rubbed beef short rib)
Slow braised porcini rubbed beef short rib served along salsa verde

Gamberetti Alla Pizzaiola
Grilled shrimp on a bed of mushroom and pepper ragu 
finished with slow cooked tomato sauce

Branzino Al Forno In Crosta Dorata
(crusted branzino)
Almond crusted fillet of sea bass served on
stewed chickpeas and butter- lemon emulsion

(Entrees & Pastas)

* Public health advisory: consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk for
foodborne illness, especially if you have certain medical conditions.

Fingerling Potatoes Burnt butter, rosemary

Spaghetti Captain’s tomato sauce

Roasted Broccoli & Cauliflower
Crusted lemon bagna cauda

Lentils Marinated rapini

Gnocchi Alla Romana

(Sides)



(Dessert)

Agrumi Torta Al Miele E Polenta
Sorbetto Di Limone
Hand ground polenta cake with citrus custard cream served with 
lemon sorbet

Biscotti Al Cioccolato Con Sale Marino
Caffe Gelato
Sea salt chocolate cookie sandwich with piped in coffee cream, 
orange financier and coffee gelato

Crostata Di Mele Con Crema Al Caramello
A buttery pie crust with chardonnay stewed apples served with 
crunchy almond and caramel ice cream

  (Specialty Coffees)*

Espresso Corretto
Espresso “corrected” with Sandro Bottega Grappa or Sambuca

Italian Coffee
Freshly Brewed coffee served with Amaretto Di Saronno

        (After Dinner Liqueurs)*

Pallini Limoncello

Galliano

Amaretto Di Saronno

Frangelico

Sambuca

Grappa
Sandro Bottega

favorito del capitano

** regular bar prices apply

Please inform your server if you have any food allergies



WHITES

SPARKLING GLS  BTL

200 SPUMANTE, Leonardini, Italy  34 

250  PROSECCO, Ca’ Marian ‘Castel Pietra’, Veneto, Italy  11    36  

391  MAISON CASTEL, 'Ice Cuvée Blanche', France     36 

333  DOMAINE STE. MICHELLE, ‘Brut’,   

  Columbia Valley, Washington  11.5   38

272  PROSECCO, Brancher, Valdobbiadene, Veneto, Italy   44

412  PROSECCO, Bottega, ‘Gold’, Veneto, Italy   45

529  PROSECCO, Bottega, ‘Rosé’, Veneto, Italy   45 

203  DOMAINE STE. MICHELLE, ‘Brut Rosé’,   

  Columbia Valley, Washington 13.5  46

277  LAURENT-PERRIER, ‘Brut’, Champagne, France, 375 ml   59 

409  M. HASLINGER & FILS, ‘Brut’, Champagne, France   67 

416  FERRARI, ‘Brut’, Trentino, Italy,   79 

712  LAURENT-PERRIER, ‘Brut’, Champagne, France   99 

263  MOËT & CHANDON, ‘Brut Impérial’, Champagne, France  119 

392  BERTRAND SENECOURT, Beau Joie ’Special Cuvée Brut’, 

  Champagne, France   149 

209  DOM PÉRIGNON, ‘Brut’, Champagne, France   289 

PINOT GRIS

290  MEZZACORONA, Delle Venezie, Italy    35 

227  GIFFT, Monterey County, California   36 

382  TORRESELLA, Veneto, Italy  12.5  42 

291  SANTA MARGHERITA, Alto Adige, Italy  13.5 46 

EXOTIC WHITES

232  CHENIN BLANC, Baron Herzog, California  38 

221  CÔTES DU RHÔNE BLANC, Famille Perrin, ‘Réserve’, 

  Rhône Valley, France   39 

329  MOSCATO, Stemmari, Terre Siciliane, Italy  12.5  42

284  MOSCATO D’ASTI, Batasiolo, Piedmont, Italy   39  

324  RIESLING, Leonard Kreusch, Rhein, Germany   36 

301  RIESLING, Chateau Ste. Michelle, 

  Columbia Valley, Washington  11.5 38 

302  RIESLING, Albrecht, ‘Tradition’, Alsace, France   49 

225  VIOGNIER, Maison Les Alexandrins, France   49

217  VOUVRAY, Alban de St Pré, Loire Valley, France    39 

218  WHITE BLEND, Conundrum, Caymus, California  15.5 54 



SAUVIGNON BLANC

383  VILLA MARIA, Marlborough, New Zealand  13.5  46 

308  MCBRIDE SISTERS, Marlborough, New Zealand    44 

255  SPY VALLEY, Marlborough, New Zealand   49 

491  DUCKHORN, Napa Valley, California   64 

CHARDONNAY

229  CANYON ROAD, California   36 

314  GIFFT, Monterey County, California   39 

319  GERARD BERTRAND, France   36 

228  MIRASSOU, Central Coast, California   39 

305  CHATEAU STE. MICHELLE, 

  Columbia Valley, Washington  13 44 

233  KENDALL-JACKSON, ‘Vintner’s Reserve’, California  13.5   46 

321  MCBRIDE SISTERS, Central Coast, California   44  

220  LA CREMA, Monterey County, California   49  

275  J VINEYARDS, Russian River Valley, California   68

247  GRGICH HILLS ESTATE, Napa Valley, California   89 

380  CHALK HILL, Sonoma Coast, California   78

ROSÉ

467  HAMPTON WATER, France   42 

244  WHITE ZINFANDEL, Canyon Road, California  11    36 

384  SHOFER, ‘Areni Rosé’, Vayots Dzor, Armenia    35 

316  GERARD BERTRAND, ‘Côte des Roses’, 

  Languedoc, France  12  40 

385  LA FÊTE DU ROSÉ, ‘St. Tropez’, 

  Côtes de Provence, France   78  



REDS

PINOT NOIR          GLS   BTL 
241   CANYON ROAD, California    36

317   CASTLE ROCK, California Cuvée, California    39 

251   MIRASSOU, California    42 

234  KENDALL-JACKSON, ‘Vintner’s Reserve’, California  13.5   46 

387  SEA SUN, California   49 

393  CHALK HILL, Sonoma Coast, California,   49 

306  CHERRY PIE, ‘Tri-County’, California  14.5  50 

237  LA CREMA, Monterey, California   52 

259  SPY VALLEY, Marlborough, New Zealand   62 

394  WILLAMETTE VALLEY VINEYARDS, 

  Willamette Valley, Oregon   69 

273  HARTFORD COURT, Russian River Valley, California   79 

ZINFANDEL

253  CLINE, Lodi, California   44 

332  MICHAEL DAVID, ‘Earthquake’, Lodi, California   69 

454  EDMEADES, ‘Perli Vineyard’, Mendocino Ridge, California   78  

MERLOT

331  COLUMBIA CREST, Columbia Valley, Washington   38 

395  JOSH CELLARS, California  13.5  46 

246  FREI BROTHERS, Dry Creek Valley, California   54 

297  DUCKHORN, Napa Valley, California   89 

CABERNET SAUVIGNON

287  CONCHA Y TORO, ‘Casillero del Diablo’, 

  Central Valley, Chile   42 

243  CANYON ROAD, California   36 

347  CASTLE ROCK, Paso Robles, California   38 

282  HERZOG, ‘Lineage’, Paso Robles, California   42 

398 ESTANCIA, Paso Robles, California  13 44
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Have fun. But drink responsibly while you’re at it, okay?

388  FRANCISCAN ESTATE, Monterey, California   49 

389  JOSH CELLARS, California  13.5  46 

292  DUCKHORN, ‘Decoy’, Sonoma County, California  15  52 

312  CHÂTEAU CANTEMERLE, Haut-Médoc, Bordeaux, France  99 

294  CAYMUS, Napa Valley, California   135  

453  SHAFER 'ONE POINT FIVE', Stag's Leap District,

  Napa Valley, California   146

RED BLENDS & FRIENDS 

445   AMARONE DELLA VALPOLICELLA,
         Allegrini, Veneto, Italy                                                        109 

350  BARBERA D’ASTI, Batasiolo, ‘Ca Bianca’, 

  Piedmont, Italy  12.5  42 

293  BAROLO, Batasiolo, Piedmont, Italy   78 

401  CARMENERE, Marques de Casa Concha, Peumo, 

  Cachapoal Valley, Chile  14  48 

258  CHIANTI CLASSICO RISERVA, D’Aquino, Tuscany, Italy  13.5  46 

402  GARNACHA, Bodegas Borsao, ‘Tres Lagunas’, 

  Campo de Borja, Spain   39 

390  HAGHTANAK, Voskevaz Karasi, Ararat, Armenia   67 

215  LAMBRUSCO, Riunite, Emilia, Italy (Sweet)  11  36  

286  MALBEC, Santa Julia, Mendoza, Argentina   39 

322  MALBEC, Catena, Mendoza, Argentina  13.5  46 

315  RED BLEND, GIFFT, Monterey County, California   39 

404  RED BLEND, Stella Rosa, ‘Black Label’ 

  (slightly sweet) Italy  12.5  42

405  RED BLEND, Paraduxx, Napa Valley, California   88

330  SHIRAZ, Peter Lehmann, ‘Portrait’, 

  Barossa Valley, Australia  13   44

466  SUPER TUSCAN, Tenuta Luce della Vite, 'Luce', Tuscany, Italy  159

361  TEMPRANILLO, Torres, ‘Sangre de Toro’, Spain   39 
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