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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

B O T T O M L E S S
B RU N C H 	 25

d u r i n g  b r u n c h,  e n j o y  b o t t o m l e s s 
p o u r s  o n  t h e  f o l l o w i n g  i t e m s :

RosE Wine

Sparkling Wine

Mimosa

FILTHY BLOODY Mary

Heineken lager

affligem blonde ale

W I N E S  B Y 
T H E  G L A S S

Saint Louis	 9
brut, france

MoËt & CHANDOn ImpErial 	 25
champagne, france

Fontanafredda	 9
moscato d ’asti, italy

Lucien Albrecht	 9
pinot blanc, france

Conundrum	 13
white blend, california

mirval	 15
provence, france

Chalk Hill	 13
pinot noir, sonoma, california

Casa Lapostolle	 9
carménère, chile

B RU N C H
C O C KTA I L S

SCREW THIS 	 11
tito's vodka, orange juice, dash citrus

FILTHY BLOODY MARY		  15
ketel one vodka, tanqueray gin or 
don julio blanco tequila, green chili,
filthy food bloody mary mix

THE BELLINI	 13
sparkling wine, campari,
peach nectar

garden delight	 11
don julio blanco tequila, 
cucumber and mint

Shake it up	 11
ten to one white rum, 
lavender and lime

B E E R S

d ra f t

Heineken lager	 7

affligem blonde ale	 9

b o t t l e d

Amstel Light lager	 8

lagunitas  ipa	 9

Duvel belgian ale	 11

Boulevard  	 15
bourbon quad barrel aged ale

p r o o f  f r e e

HEINEKEN 0.0	 7

B E V E R AG E S

´

´
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B RU N C H

S TA RT E R S 
Clam Chowder 
yukon gold potatoes, smoked bacon, 
chive batons

Wedge Salad 
smoked bacon, hard boiled egg,
blue cheese 

fennel & CITRUS salad (v) (gf)
pecorino, spiced pistachio crumble,
honey yogurt vinaigrette

POACHED SHRIMP
horseradish, meyer lemon,
spicy cocktail sauce

B E N E D I C T S
AVOCADO* (v)
asparagus & lime hollandaise

soft-shell crab*
corn cake & aleppo pepper hollandaise

the wake*
crispy pork belly, sautéed spinach,
bone marrow hollandaise

(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.

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

M A I N S 
"EGG" IN A HOLE (vv) (gf)
slow roasted bell pepper, arrowleaf spinach, 
crème fraîche

BRIOCHE FRENCH TOAST (v)
caramelized banana, toasted pecan,  
whipped crème fraîche

STEAK & EGGS*
potato rosti, braised swiss chard,
bordelaise sauce

D E S S E RT S
Coconut "panna cotta" (vv) (gf)
fresh berries, candied orange, pinenut granola 

apple tatin (v)
caramelized apple, mascarpone crème, 
almond financier

Crepe Cake
pistachio crumble, 
strawberry & rhubarb compote
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