Cicchetti

Affettati
Misti

CHEF’S
SELECTION

(v) Vegetarian

CRISPY ARTICHOKES (v)
CAPERAIOLI &
CHARRED LEMON

OLIVE OIL MARINATED
SARDINES (gf)
MASCARPONE,
LEMON ZEST, CHIVES

Formaggi

24-MONTH AGED
PARMIGIANO

PECORINO ROMANO

GORGONZOLA

SMOKED CHICKEN
LIVER MOUSSE
GRILLED CIABATTA,
BALSAMIC, TARRAGON

BRAISED MINI
MEATBALLS
SAN MARZANO TOMATO,

SMOKED MOZZARELLA,
PANCETTA

Salumi

PROSCIUTTO

CACCIATORE

SALAMI COTTO

WILDFLOWER HONEY, PEAR MOSTARDA,
ROSEMARY SPICED NUTS, EGGPLANT CAPONATA

() Vegan

(9f) Gluten Free



Cocktail
Aperitivo

-t -

VIRGIN

APEROL SPRITZ
SPARKLING BRUT, APEROL, SODA WATER

NEGRON!I
MALFY GIN, CAMPARI, SWEET VERMOUTH

HUGO
SPARKLING BRUT, ST-GERMAIN, TONIC,
MINT, CITRUS

AMERICANO
CAMPARI, SWEET VERMOUTH, SODA WATER

BELLINI
SPARKLING BRUT, PEACH NECTAR



Dolci

Affogato

PREPARED
TABLESIDE

(v) Vegetarian

CHOCOLATE OLIVE OIL CAKE (vv)
RED WINE POACHED PEARS AND
CANDIED ALMONDS

RICOTTA BOMBOLONI (v)
VANILLA MASCARPONE
& BLACK CURRANT COMPOTE

CHESTNUT CASTAGNACCIO (gf)
WHIPPED RICOTTA, APPLES,
CANDIED PINE NUTS

CHOICE OF HOMEMADE GELATOS AND CONDIMENTI
TOPPED WITH ESPRESSO

Gelati Sorbetti () (of
GIANDUIOTTO LIMONCELLO
WHISKEY CREMA RASPBERRY ROSE
VANILLA MANGO LIME

() Vegan (9f) Gluten Free



VIRGIN

o o ") TORO DE PIEDRA 7132
M LATE HARVEST
Dessert
CROFT 5/36
TAWNY PORT
TAYLOR 8/58

LATE BOTTLED VINTAGE, PORT

Coffee Intelligentsia Specialty Coffee

ESPRESSO 3
DOUBLE ESPRESSO 5
CAPPUCCINO 4
LATTE 4
AMERICANO 4
h JOJO LOOSE LEAF TEAS 5

EVERSPRING OOLONG, JASMINE CLOUD,
KATSURI BLACK, MINT, MORNING AFTER

@ BREAKFAST BLEND, PRANNA CHIYA GREEN,
SHEVA HIBISCUS ROSE

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.



