
 

 

  

FLEET MDR _ DAY 1   1/2412345S

 APPE TIZER S  

CRISPY CR AB AND CRE AM CHEESE WONTONS  
Sweet Chili Dip

SHRIMP CAKE 
Creole Mustard Remoulade, Cucumber Salad

SELEC TION OF ARTISANAL CHEESES AND FRUIT 

BRUSCHET TA  
Grilled Ciabatta Bread, Ricotta Cheese, Roma Tomatoes, 

Garlic, Basil & Olive Oil

CHEESE R AVIOLI 
Lobster Cream Sauce

SE AFOOD GUMBO  
Shrimp, White Fish, Okra, Spicy Andouille Sausage

CRE AM OF CAULIFLOWER SOUP   
Cauliflower Florets, Toasted Almonds, Chives

FRENCH ONION SOUP 
Gruyère Cheese Crouton

GREEK SAL AD   
Marinated Feta Cheese, Cucumber, Tomato, Red Onion, 

Olives, Oregano, Lemon

BABY SPINACH SAL AD 
Radicchio, Roasted Pecans, Bacon Bits, Orange Segments, 

Whole Grain Mustard Dressing

CAESAR SAL AD 
Romaine Lettuce, Focaccia Crouton, 
Parmesan Cheese, Caesar Dressing

 CL A S SIC  ENTRÉE S  

GRILLED NE W YORK STRIP STE AK*  
French Fries, Peppercorn Sauce

BRE ADED FLOUNDER FILLET 
Arugula Salad, Cherry Tomatoes, Mustard Remoulade

HERB-CRUSTED ROTISSERIE CHICKEN  
Mashed Potatoes, Broccoli

SHRIMP FET TUCINI ALFREDO 
Parmesan Cream Sauce, Mushrooms

3-CHEESE BAKED ZITI  
Parmesan, Mozzarella and Ricotta Cheeses, Chunky Tomato Sauce
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= Vegetarian       
 
= Gluten-free         = Spicy 

If you have any type of food allergy, please advise your server before ordering.
Your check may reflect an additional tax in certain ports or itineraries.  

A 20% gratuity and beverage service charge will be added to your check. 
*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients.  

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.
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 TO DAY ’ S  FE AT URED  ENTRÉE S  

CHICKEN PICCATA 
Pan-Fried Chicken Breast, Lemon-Caper Butter Sauce, 

Roasted Tomato, Sautéed Garlic Spinach, Rigatoni Gratin

GRILLED TIL APIA  
Quinoa, Arugula Salad, Lemon Olive Oil Dressing

SAUTÉED SHRIMP SCAMPI 
Lemon Artichoke Pasta

VEGETABLE BURRITO  
Tomato Rice, Black Beans, Ranchero Sauce

PORK SPARE RIBS 
Bourbon Barbecue Sauce, Onion Rings, Pasta Salad, Cabbage Slaw

	 RIB E YE STE AK  16 OZ*	 $25 

	 Peppercorn Sauce, French Fries

	 FILET MIGNON  8 OZ*	 $20 

	 Brandy Jus, Grilled Asparagus, 
	 Sweet Potato Mousseline

	 SURF AND TURF*	 $3 0 

	 Lobster Tail, Filet Mignon, Béarnaise, 
	 Broccoli Florets, Garlic Mashed Potatoes

	 T WIN LOBSTER TAIL S	 $25 

	 Drawn Butter, Broccoli Florets, 
	 Garlic Mashed Potatoes

 WIN E  RECO M M EN DATIO N S  

CABERNET SAUVIGNON 

EMBLEM 

Napa Valley, California  
Rich and full-bodied with a velvety tannin and fresh acidity that lead to the long, 

lingering finish. Distinct flavors of dark cocoa can be found resonating 
on the back palate.  A signature pairing for Cagney's steaks. 

BTL $89

PINOT GRIGIO 

SANTA MARGHERITA 

Trentino-Alto Adige, Italy  
This dry white wine has a straw yellow color.  Its clean, intense aroma 

and bone-dry taste with an appealing flavor of Golden Delicious apples. 
GL $18 / BTL $49

MERLOT 

DUCKHORN VINE YARDS 

Napa Valley, California  
Rich flavors with luxurious layers of black currant, red licorice, fig compote, 

blueberry and crushed rose petal flowing to a long, elegant finish. 
GL $29 / BTL $120

Certified Angus Beef ®
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