
SIP & SAVOR MENU $25 
DRINKS, FOOD & FUN
W HEN W E CR A F T OUT MENUS — IT’S A LL A BOUT THE W HOLE 
E X PERIENCE, FROM BE V TO BITE.
W E CHOSE SOME OF OUR MOS T-BELOV ED DISHES A ND THREE 
DIFFERENT SIPS TO S AVOR THEM BES T W ITH.

COCKTAIL
RICH SAHOE  
lemon infused chamisul fresh, aviation 
gin, sparkling wine

SMALL BITES (CHOICE OF)

BINDAE-TTEOK (vv)  |  빈대떡
kimchi & mung bean pancake

DAKGANGJEONG  |  치킨 너겟
forever crispy chicken, 
pickled daikon, chili sauce

COCKTAIL (CHOICE OF) 
SMASH IT  
tokki black label, ginger, citrus, 
shiso leaf

LUCKY #7  
jinro plum, bulleit bourbon, 
sweet vermouth, dash of orange bitters

BBQ GRILL (CHOICE OF)

BOESUT YACHE MODUM (vv) (gf)  |  
버섯 야채 모듬
assorted mushrooms
& seasonal vegetable combo

KALBI SAMGYEOPSAL SAEWOO 
MODUM* (gf)  |  쌔프 캄보  
chef’s combo: short ribs, 
pork belly, shrimp

SOJU 
ILPOOM JINRO (2OZ)  
the whiskey of sojus

SOFT SERVE (vv, gf)
MANGO & MATCHA GREEN TEA   |  
망고 말차 녹차
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(v) vegetarian
(vv) vegan

(gf) gluten free

Virgin Voyages’ kitchens are not 
allergen-free environments. Please 

inform our crew if you have a food 
allergy or any other special dietary need.


