
Get ready to enter the unforgettable world of Cirque Dreams® 
and Dinner, created by Neil Goldberg. Part circus, part Moulin 
Rouge, it’s an entertainment extravaganza and a one-of-a-kind 

theatrical dining experience that includes world-class musicians 
and aerialists, a touch of whimsy and a dash of audience 

participation. We invite you to sit back, enjoy the show and  
savor tonight’s delicious three-course extravaganza.

Wines
Sparkling	     Glass	 Bottle

120	 Moët & Chandon “Impérial” Brut Champagne, Epernay, France	 $14.00	 $69
142	 Aneri Prosecco di Valdobbiadene Brut, Veneto, Italy	 $7.75	 $38
 

Whites		
538	 Conundrum White, California, USA	 $10.75	 $53
507	 Santa Margherita Pinot Grigio, Trentino-Alto Adige, Italy	 $9.00	 $37
256	 Beringer Sauvignon Blanc, Napa Valley, California, USA	 $9.25	 $38
222	 Louis Jadot Pouilly-Fuissé, Burgundy, France	 $11.25	 $46
213	 Beringer Chardonnay, Napa Valley, California, USA	 $10.25	 $42
526	 Navarro Gewürztraminer, Anderson Valley, California, USA	 $12.00	 $49
 

Reds		
705	 Hangtime Pinot Noir, California, USA	 $7.00	 $34
655	 Errazuriz “Estate” Merlot, Curicó Valley, Chile	 $6.75	 $28
587	 Castello d’Albola Chianti Classico Riserva, Tuscany, Italy	 $8.25	 $34
590	 “Goats In Villages” Shiraz Pinotage, Coastal Region, South Africa	 $8.50	 $35
628	 Peter Lehmann Cabernet Sauvignon, 
	 Barossa Valley, South Australia	 $10.25	 $42
 

White Zinfandel		
792	 Beringer White Zinfandel, California, USA	 $5.50	 $24

Your check may reflect applicable VAT for certain ports or itineraries.

Mystical Signature Cocktails
Champagne Dreams

PAMA Pomegranate Liqueur, Orange Liqueur
and Sparkling House Wine

$8.75

Spiegel Sunrise
Jose Cuervo Tequila, Grand Marnier, Pineapple, Orange and  

Fresh Lime Juice with a Splash of Grenadine
$5.75

Vegetarian offerings available upon request.

If you have any type of food allergy, please advise your server before ordering.
Consuming raw or undercooked meats, seafood, shellfish, eggs, milk or poultry may increase  

your risk of food borne illness, especially if you have certain medical conditions.
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MENU

APPETIZER TRIO
Lump Crab Cake with Bell Pepper Remoulade 

Heart of Boston Lettuce with Buttermilk Dressing 
Chicken Sate with Tomato Marmalade

SURF & TURF
Grilled Jumbo Shrimp and Roasted Beef Tenderloin 

Cheesy Gratin Potatoes, Swiss Chard and Stem Baby Carrots
Madeira Sauce 

TRILOGY OF SWEETS
Red Velvet Cupcake with Cream Cheese Frosting 

Vanilla Bean Pot De Crème with Wild Berries 
Flourless Chocolate Cake with Praline Crème, Crystallized Violet


