
 Vegetarian     Gluten-Free

*Public Health Advisory: Consuming undercooked or raw meats, poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness, especially if you have certain medical conditions.

If you have any food related allergies or special dietary requirements, please make sure to contact only 

your Restaurant Manager or the Director of Restaurant Operations.

BREADS AND ROLLS - Ours are made from scratch and freshly 

oven-baked for tonight’s dinner.

BEVERAGES - See our wine list or app menu for a variety of 

beer, wine, cocktails and soft drinks, or ask your server for a 

recommendation to pair with your menu selection.

  Please ask your server if you would like to order from our daily 

Vegetarian & Vegan Menu.

A P P E T I Z E R S

  CARIBBEAN CEVICHE* 

shrimp, surimi, mahi mahi, cilantro, scotch bonnet pepper,  

red onion and lime juice

DEEP-FRIED BRIE BITES 

crispy golden bites of brie cheese, tangy cranberry jam 

 GREEN CHILE AND CORN CHOWDER

roasted bell pepper, cilantro

   CHOPPED GARDEN SALAD

romaine, red onion, green olives, tomato, cucumber,  green beans 

apple, organic seed mix, choice of dressing 

 CLASSIC CAESAR SALAD

crispy romaine, garlic croutons, parmesan, creamy caesar dressing

PRINCESS JUMBO SHRIMP COCKTAIL

prawns served with tangy cocktail sauce
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*Public Health Advisory: Consuming undercooked or raw meats, poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness, especially if you have certain medical conditions.

M A I N S

BUCATINI CAPONATA 

eggplant, olives, bell pepper, capers, basil, pine nuts, garlic bread  

grilled chicken breast on request

CURRIED VEGETABLE CUTLET 

indian spices, garbanzo beans, tomato sauce, baby bok choy

SEARED SALMON* 

mashed potatoes, carrots, lemon-caper butter

RED WINE BRAISED SHORT RIBS  

wild mushrooms, broccoli, creamy polenta

JERKED PORK TENDERLOIN* 

peanuts, black beans, rice pilaf, collard greens

P R I N C E S S  F A V O R I T E S

FETTUCCINE ALFREDO 

creamy parmesan sauce

COLD SMOKED ATLANTIC SALMON*

sour cream, shallots, chives  

FROM THE CARVING TROLLEY: ROASTED PRIME RIB*

sauce béarnaise, baked potato with condiments, vegetable du jour

GRILLED BEEF FILET MIGNON* 8 OZ 

garlic herb butter, béarnaise and bordelaise sauces,  

seasonal vegetable, french fries
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