
	


à la carte       

Crudités  	 3	

An assortment of fresh vegetables and dipping sauces

Charcuterie Board	 12		

Imported meats and cheeses: prosciutto, salami,

mortadella, porchetta, ham, aged parmigiano-reggiano, 

fresh mozzarella di bufala, gorgonzola, olives, onions, 

marinated artichokes and crispy breadsticks

Chocolate Truffles	 3	

Decadent and creamy dark chocolate

Champagne & Sparkling	 glass      bottle 

Val d’Oca Prosecco, Veneto, Italy	 12	 46

Aromas and Îavors of apples, peaches and wildÎowers

Romero Britto Princess Love Villa Sandi Prosecco 12	 46

JCB # 21 Cremant de Bourgogne, Burgundy, France	 19	 83

Full and generous on the palate, the Chardonnay and 

Pinot Noir produce a fresh, fruity nose with
almond and Îoral aromas

White

Caposaldo Moscato, Lombardy, Italy 	 11	 46

A touch of sweetness, this wine has an assertive
bouquet with exotic fruit Îavors and spicy aromas

Penfolds Bin 311 Chardonnay,  Tumbarumba, Australia	 19	 80	

Flavors of honeydew and citrus, with vibrant acidity

Benvolio Pinot Grigio,  Friuli, Italy	 12	 46	

Almond and lemon zest on the nose, apple, pear 

and white peach on the palate; perfect as an aperitivo

Elizabeth Spencer Sauvignon Blanc, North Coast, CA	 15	 62

Aromas of lemon, apricot and white peach; well balanced
on the palate, with Îavors of green apple and citrus

Kendall Jackson ‘Special Select’ Chardonnay, California 14	 59

Aromas of vanilla and honey, with tropical Îavors of 
pineapple, mango and papaya; notes of oak and butter 
on the Ínish 

Diatom Unoaked Chardonnay, Santa Barbara County, CA	 19	 78	

Aromas of citrus blossom and wet sand, with Îavors
of white peach; a true expression of Chardonnay	

La Crema Pinot Gris, Monterey, CA	 17	 68	

Vibrant aromas of pear, pineapple, and orange blossom

with a lifted Îoral note

At Vines, you are encouraged to live in the moment 

and let your impulses be your guide. Our knowledgeable 
Wine Tenders will graciously assist in your selections.

All food and beverage costs, including cover charges,  
are subject to an 18% service charge which will be added to your check. 

25% discount on wine bottles with both packages

complimentary for 
glasses up to $15
with Plus package

complimentary for 
glasses up to $20
with Premier package

Wines by the Glass

SAMPLE MENU                                                                                                                                                  
Prices and menu offerings are subject to change and offerings may vary by ship.



Rosé 

LVE Rosé by John Legend, Languedoc, France	 15	 62	

Notes of peach blossom, apricot and raspberry on 

the nose; Îavors of strawberry and nectarine, with 
an elegant Ínish

La Crema Rosé, Monterey, California	 17	 68

Made from 100% Pinot Noir, this wine has delicate 
aromas of watermelon, raspberry and orange blossoms;
Îavors of peaches and orange creamsicle, with Îinty
mineral notes

Red

Norton ‘1895 Coleccion’ Malbec, Mendoza, Argentina 	 11		  46
Ripe red fruit on the palate with violet hints; smooth 
harmonious tannins on the Ínish

Silver Palm Cabernet Sauvignon, California 	 18	 80

Aromas of black currant, tobacco and dark chocolate;
Îavors of blackberries, cocoa and toasty oak, with a 
long, silky Ínish

Murphy-Goode Merlot,  California 	 13	 58

This is no wimpy Merlot! Aromas and Îavors of
black cherry, blueberry and blackberry tied together

with just a kiss of toasty vanilla

Albert Bichot Santenay,  Burgundy, France	 19	 78	
The nose features subtle fruity aromas - a complex 
blend of strawberry and raspberry delicately enhanced
by a touch of smoke

Caymus Cabernet Sauvignon, Napa, CA	 30	 143

In Îamboyant Caymus style, this wine has aromas 
of cassis, espresso and saddle leather; complex on 
the palate with rustic, soft tannins 

DeLoach Pinot Noir, Russian River Valley, CA	 19	 78

Aromas of raspberry, strawberry, red plums and baking
spices with Îavors of dried cranberry and red cherries

Raymond ‘R Collection’ Cabernet Sauvignon, California	 13	 58

An intense color and generous bouquet of rich 

blackberries and blueberries, vanilla bean and 

roasted coffee

Secret Indulgence ‘Chronology’ Red Blend, California 19	 78

Dark and ruby red with aromas of blackberry, Íg and dark
chocolate; dark fruit Îavors layered with hints of cocoa and spice

Edmeades Zinfandel, Mendocino, CA 	 15	 68

Aromas of baking spices, blackberries and cherries give way 
to Îavors of black plums and chocolate-dipped strawberries 

Benvolio ‘Rosso’ Red Blend,  Trevenezie, Italy 	 14	 59

Violets, raspberries and cherries on the nose with a hint
of spice and earthy undertones on the palate

Yangarra Estate Shiraz,  McLaren Vale, Australia	 19	 78	
This wine is certiÍed organic, biodynamic and preservative free; 
medium bodied, with jammy notes and a touch of spice

Sail Safe. Please drink responsibly. Our sta� may request ID to verify age. Your check may reflect an  
additional tax for certain ports or itineraries. All marks are registered trademarks of their respective companies. 

Beverage Packages may not be shared or transferred, and have specific limitations and restrictions.


