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D I N N E R

 S I P  &  S AVO R $35
When we craft out menus — it’s all about the whole experience, from bev to bite.
We chose some of our most-beloved dishes and three different sips to savor them 

best with.

T R E AT YO U R S E L F 
R AW B A R

s e r v e d  w i t h  m a r y  r o s e  s a u c e ,  s r i ra c h a  c o c k t a i l  s a u c e ,  
&  c h a m p a g n e  m i g n o n e t t e 

Petit Plateau*   $45
1/2 maine lobster, oysters, poached shrimp,  
steamed mussels, snow crab claws, clams

Grand Plateau*   $85
whole maine lobster, oysters, crawfish, poached shrimp,

clams, steamed mussels, snow crab claws, 
alaskan king crab legs

Oysters* - Half Dozen $20 / Dozen $40

F RO M  T H E  G R I L L
Aged Tomahawk Steak*   $75

(v) vegetarian             (vv) vegan             (gf) gluten free
*These items are prepared to order or served undercooked/raw. Consuming raw or undercooked meats, seafood, or shellfish 

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

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

C H A RG E S  M AY B E  S U B J E C T T O  L O C A L  VAT

CROFT TAWNY PORT
glass

MoËt & CHANDOn 
Impérial glass 

choice of

crispy polenta (vv) (gf)
Salt-BAKED Dorade

New York Strip*

choice of

THE WAKE (v)
COCONUT “PANNA COTTA”(vv) (gf)

choice of

cloudy bay 
sauvignon blanc glass

bonanza cabernet 
sauvignon glass

choice of
Corn Custard & Black Bean Salad (v)

Hamachi Crudo*
S TA RT E R

M A I N

D E S S E RT
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S TA RT E R S 

Clam Chowder 
yukon gold potato, bacon, chive batons

Corn Custard & Black Bean Salad (v)
tomatillo, peppadew, cilantro

Wedge Salad 
smoked bacon, hard boiled egg, blue cheese

Hamachi Crudo*
pickled rhubarb, hibiscus, basil

Roasted Bone Marrow
pickled red onion, fresh herbs, toasted brioche 

M A I N S
crispy polenta (vv) (gf)

slow roasted bell pepper, arrowleaf spinach, crème fraîche

Shrimp & Grits
smoked bacon, caper tomato sauce, aleppo pepper

Pan Roasted atlantic Salmon* (gf)
roasted beets, grilled holland leeks, lemon yogurt sauce, caviar

Salt-BAKED Dorade
caper lemon butter sauce

F RO M  T H E  G R I L L
HERB ROASTED CHICKEN

HANGER Steak*

Filet Mignon*

New York Strip*

New Zealand Lamb Chops*

S I D E S

brown butter roasted wild mushrooms (v) (gf)

green asparagus & guindilla sauce (v) (gf)

creamed spinach (v)

french fries (vv)

twice baked potato & caramelized onions (v)

S AU C E S

american-style steak sauce

tarragon salsa verde (vv) (gf)

romesco (vv) (gf)

bone marrow béarnaise

choice of

cloudy bay sauvignon blanc glass
bonanza cabernet sauvignon glass


