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Staniens

— RAW — — CRISPY — — SMOKED — — CRISPY —

Avocado Green Goddess Salad (v) (GF) Fried Green Tomatoes and Okra (V) Short Rib Pastrami "The V" Fried Chicken

shallot crumble, radish, herbs chili lime spice, fresh chili herb sauce rye crisps, roasted cabbage, buttermilk biscuit, braised greens,
pickled mustard seed, whole garlic, aleppo spiced honey

Old Bay Chicken Wings (GF) grain mustard sauce
— CURED — fresno chili, garlic, peppercorn aioli
— LOW N' SLOW/BRAISED —

King Trumpet Carpaccio (vV) (GF) — STEAMED AND POACHED —

crispy leek, pickled beech mushrooms, Slow Cooked Short Lamb Shank

watercress salad, herb salsa Beets “Pierogi” (vv) glazed baby vegetables, taleggio
crispy shallots, chili oil, yogurt sauce cheese puree, red wine sauce

Sample portion of menu — subject to change (VV) Vegan [ (V) Vegetarian | (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 uncooked meats, seafood, shellfish, eggs, milk, or poultry may increase your risk of foodborne illness, especially if you have certain medical conditions.



