cocktails
blurred lines

goldfish 17
johnnie walker double black cask scotch,
passion fruit, coconut cream, coffee liqueur

grasshopper 13
creme de menthe, creme de cacao,
fernet-branca, ice cream

freshly picked 13
bacardi superior rum, lime juice,
simple syrup, fresh mint, basil, cilantro

agave colada 13
don julio tequila reposado, mezcal,
coconut, tropical juices

gym bunny 1

sauvignon blanc, passion fruit, prosecco

electric fizz' 13
aviation gin, lemon, egg white, soda, cherry

donut tell me 15
beefeater gin, bianco vermouth,
lemon, raspberry, whipped cream
popcorn old-fashioned 15

buffalo trace bourbon, fig, agave,
angostura bitters, popcorn

beers

tapping those draft beers

heineken 5
lager

affligem 8
blonde ale

checking out those
cans of beers

kalik 6
lager
corona extra 6
lager
wynwood brewing co. 8

father francisco, belgian

saint archer brewingco. 8

hazy ipa

rekorderlig 9
passion fruit cider

heineken 0.0 5
lager

sea-licious
wines

bubbles

saint louis 7/32
sparkling brut, france

villa sandi 8/36
sparkling rose, italy

moét & chandon 21/95

impérial brut, champagne, nv

moét & chandon 26/118

brut rosé, champagne, nv

krug 445

brut rosé, champagne, nv

pinks
gérard bertrand 7/33

gio, france

chateau minuty 14/62

cotes de provence

decoy 45

california

whites

torres, moscatel 7/28
vifia esmeralda, spain

chard project 8/35

chardonnay, cali

10/42

carmel road
chardonnay, unoaked, cali

cembra 9/40
sauvignon blanc, italy

jacques dumont 63
sancerre, loire

RAZZLE
DAZZLE

RESTAURANT

BOTTOMLESS
BRUNCH

during your meal, keep it flowing’

[25]
rosé wine

draft beer
bloody harry's

with filthy bloody mary mix,
green chile bitters

and our signature cocktail...

yaaaaasss, queen!
sparkling wine, hibiscus,
ginger and fun

*DARLINGS... TRY NOT TO FUSS,
WE RESERVE THE RIGHT TO SAY YOU'VE-HAD-ENOUGH

reds

montes 9/38
pinot noir, chile

yangarra 13/55
shiraz, preservative-free, australia
decoy 15/65
zinfandel, sonoma

intrinsic 11/52

cabernet sauvignon, washington

crossbarn 105
cabernet sauvignon, napa

ambers

toro de piedra 30z 7
late harvest, chile 375ml btl 32
croft tawny 30z 5
port 750ml btl 36
energy

red bull 5
red bull sugar free 5

CHARGES MAY BE SUBJECT TO LOCAL VAT



to start

watermelon & sesame “‘cream” (V)
housemade granola, frozen berries, tofu “cream”

avo toast (v)

sriracha, watermelon radish,
finger lime, toasted seeds

mushroom “tartare” (vv)

tarragon salsa verde
& house-made crostini

coconut milk fairy toast (v)
brioche, condensed milk, rainbow sprinkles

wake & bake-ry ()

apple cruffin
smoked cheddar jalapefio croissant
banana muffin (vv) (gf)
peanut butter cup scone

We are very proud to partner with local farmers
and vendors that share our values and vision.

Farms & Florida Sources:

Harpke Family Farms
Zak The Baker
Tenna's Pride

KEY

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

brekkie

acai bowl (v) razzle dazzle breakfast’ (v) (gf)

coconut, banana, mango, pineapple eggs your way, sage Impossible™ patty,
roasted mushrooms, yukon gold potatoes

probiotic hash’

sunny side eggs, savoy cabbage kimchi,
root vegetables, scallion yogurt

classic malted waffle (v)
mixed berries, chantilly cream, maple syrup

soup & salad NAUGHTY

nutty gazpacho' (w) fried chicken sandwich
cucumbers, marcona almonds, beet aioli, black bun,

roasted garlic croutons choice of green salad or fries

melon salad (v) (gf)

cured lemon yogurt, cucumber,
harissa vinaigrette, smoked salt

crazy cobb’

confit chicken, bacon,
blue cheese, asparagus, avocado,

beet stained egg

brunchie

malted buckwheat waffle (v)

whipped cherry creme fraiche, pistachios,
vanilla bean-cherry syrup

Impossible™ burger (v)

poblano salsa, paprika vegenaise, avocado,
choice of green salad or fries

“everything’ spiced salmon bowl" (gf)

brown rice & quinoa, 64° poached egg,
assorted pickles, avocado, everything vinaigrette

sides

egg (v) (gf) sage Impossible™ patty (vv) fries (v) (gf)
avocado (w) (gf) v

o smoked b &«
sliced fruit (vv) (gf) éu' smoked salmon’ (gf)

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.

blistered shishito peppers (v) (gf)

dessert

blueberry-green tea cheesecake () (gf)

pistachio crust & lemon “cream”
razzle cake
chocolate mousse & toffee crunch
rainbow churros (v)
ube ice cream, strawberry caramel

milk & cookies

LOADED COOKIES (V)
mudslide
stuffed red velvet
matcha white chocolate
OR
VEGAN COOKIES (VV)
cOCoa-o0's

coconut-chocolate chip
coffee & date newton

CHOOSE ONE MILK

toasted cinnamon cereal (v)
biscoff cookie (v)
vanilla cinnamon-almond (vv) (gf)




