
Virgin Voyages’ kitchens are not allergen-free environments.
Please inform our crew if you have a food allergy or any other special dietary need.

*Consuming raw or uncooked meats, seafood, shellfish, eggs, milk, or poultry may increase 
your risk of foodborne illness, especially if you have certain medical conditions. 

OPEN-FIRE GRILL

goat cheese polenta (v)
harissa aioli / saffron baby vegetables

grilled shrimp (gf)

garlic yogurt / aleppo butter

spanish octopus
sunchokes / muhammara

fire-roasted chicken thigh
pita / eggplant purée

hanger steak* 
pita / anchovy / mint

(v) vegetarian      (gf) gluten free      (vv) vegan

M.02.06.21 O.02.06.21



FROM OUR MEZZE CART

black baba ganoush (vv) (gf)

garden crudité

walnut and pomegranate dip (v)
piquillo pepper / cilantro

cauliflower couscous (vv) (gf)
muhammara / dukkah

beet hummus (v)

quinoa lavash / fried chickpea

watermelon and feta salad (v) (gf)
micro basil / toasted pumpkin seeds

(v) vegetarian      (gf) gluten free      (vv) vegan

M.02.06.21 O.02.06.21



FROM OUR MEZZE CART 

falafel (vv) (gf)
eggplant kasundi / tahini

marinated white anchovies
quinoa croquette / saffron aioli

shortbread (v)
lemon yogurt / pomegranate

chocolate hummus (vv)
pretzel crisps / strawberries 

(v) vegetarian      (gf) gluten free      (vv) vegan

M.02.06.21 O.02.06.21


