
Smoothie • Seasonal Fruits • Berr y Granola and Yoghur t Cups
Continental Cold Cuts and Cheese

Greek Style Yoghur t with Fruit Compote
Freshly Baked Breakfast Breads

Ital ian Cream Horn • Almond Croissant • Pain Au Chocolat
Apple Swir l • Raspberr y Twist • Banana and Nutel la Danish

Lemon Muffin • Chocolate Muffin

I TA L I A N  P L U M  TO M ATO  S O U P
Basi l  Oil (v)(gf)

C H I C K E N , B AC O N  
A N D  B R I E  PA N I N I

G A R L I C  A N D  M O Z Z A R E L L A  
F O C AC C I A  B R E A D  (v)

R OA S T E D  M E D I T E R R A N E A N  
V E G E TA B L E ,  P E S TO  A N D  P R O V O L O N E 

C H E E S E  O P E N  S A N D W I C H  (v)

P R O S C I U T TO  H A M , TO M ATO,  
C R E A M  C H E E S E  A N D  S P R I N G  O N I O N 

B R U S C H E T TA 
 

F I L L E D  P I E D M O N T  
R OA S T E D  P E P P E R

Pecor ino Cheese , Onion, Courgette , Olives  
and Basi l  (v)(gf)

C H I C K E N  PA R M I G I A N A  B U R G E R
Parmesan Mayonnaise

T H I N  C R U S T  P I Z Z A
Coppa Ham, Red Onion and Gar l ic Mushrooms

 F L AT  B R E A D  P I Z Z A
Hot Smoked Salmon, Slow Roasted Cherr y Tomatoes, 

Caper s and Olives 

P OAC H E D  E G G S *
Toasted Engl ish Muffin and Hollandaise Sauce  

with Ital ian Ham
or 

Spinach and Mushrooms (v)

F L AT  B R E A D
Bacon, Black Pudding, Egg and Cheese 

or
Avocado, Provolone Cheese and Scrambled Egg (v)

B A K E D  F R I T TATA
Ricotta, Spinach, Cherr y Tomatoes  

and Red Onion (v)(gf)

WA R M  B U T T E R M I L K  PA N C A K E S
Maple Syrup and Bacon  

or
Fruits of the Forest Compote (v)

D A Y T I M E  D I N I N G
11:00am – 5:00pm

S E R V E D  TO  YO U R  TA B L E

D E S S E R T S
Classic Ital ian Desser ts from the Buffet

S E L E C T I O N  O F  S A L A D S  
AVA I L A B L E  F R O M  T H E  B U F F E T

Menu B

T O  S T A R T  T H E  D A Y
7:00am – 10:30am

F R O M  T H E  B U F F E T

(v) Denotes Vegetarian  (gf) Denotes Gluten Free  (ls) Denotes Low Sugar
*Whilst all the food we serve on board is prepared to the highest health & safety standards, Public Health Services have determined that eating uncooked or partially 

cooked meats, poultry, fish, eggs, milk & shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions. 
Some of our products may contain allergens. If you are sensitive to any of these, please speak to a member of staff before dining. 

Please note that some of these dishes may contain nuts or nut extracts.



W I N E  S T Y L E  G U I D E

1
A

5
C

9
E

Dry Medium Sweet

Light Medium Full

D R I N K S

W I N E S

S PA R K L I N G 		  125ML	 BOTTLE

Prosecco, Canti, Vento, Italy (3)		  4.95	 20.50
Prosecco ‘Ice’, Canti, Vento, Italy (3) served over ice		  5.25	 19.95

W H I T E 	 175ML	 250ML	 BOTTLE

Chardonnay	 7.25	 9.75	 29.75 
Planeta, Sicily, Italy (2)

Pinot Grigio	 5.25	 6.95	 19.95 
Puiattino, Fruli-Venezia, Italy (1)

Gavi di Gavi	 5.25	 7.25	 20.75 
Figini, Piedmont, Italy (2)

Fiano	 4.25	 5.75	 16.75 
Mandrarossa, Sicily, Italy (2)

Sauvignon Blanc	 5.25	 6.95	 19.95 
Whakapapa Farm, Marlborough, New Zealand (1)

Chardonnay Reserve	 4.95	 6.75	 18.95 
Tooma River, South Eastern Australia (2)

R O S É
Pinot Grigio Blush	 3.95	 5.50	 16.25 
Via Nova, Veneto, Italy (2)

Provence Rosé	 5.25	 6.95	 19.95 
Melopée de Gavoty, Côtes de Provence, France (3)

Zinfandel Rosé	 4.75	 6.50	 17.95 
West Coast Swing, California, USA (5)

R E D
Amarone della Valpolicella	 8.35	 11.50	 35.75 
Villa Belvedere, Vento, Italy (E)

Montepulciano d’Abruzzo	 4.50	 5.95	 16.95 
Podere, Abruzzo, Italy (B)

Chianti Riserva	 4.95	 6.75	 19.25 
Teuzzo Cecchi, Tuscany, Italy (C)

Rosso Riserva	 4.50	 5.95	 16.95 
Biferno, Palladino, Italy (D)

Shiraz	 5.25	 6.95	 19.95 
Devlin`s Mount, South Australia (E)

Malbec	 4.95	 6.75	 18.95 
Kaiken Reserve, Mendoza, Argentina (D)

C A F É  J A R D I N  C O C K TA I L S

S I C I L I A N  L E M O N  F I Z Z � 6.15 
Limoncello, Prosecco

W H I T E  P E AC H  B E L L I N I � 6.15 
White Peach Purée, Prosecco

A P E R O L  S P R I T Z � 6.75 
Aperol, Prosecco, Soda Water, served over ice

F L AT  W H I T E  M A R T I N I � 6.25 
Grey Goose Vodka, Baileys Irish Cream Liqueur,  
Espresso Coffee

B E E R S  &  C I D E R S

L AG E R
Peroni Nastro Azzurro Draught 5.1% abv Pint - Italy� 4.80
Estrella Damm Daura 5.4% abv 330ml, Gluten Free - Spain� 4.20
Birra Moretti L’Autentica 4.6% abv 330ml - Italy � 4.20
Carling 4.0% abv 500ml - UK� 4.20
San Miguel 0% abv 330ml - Spain� 2.95

B R I T I S H  A L E S
Sharp’s Brewery Doom Bar 4.3% abv 500ml� 4.20
Fuller’s London Pride 4.7% abv 500ml� 4.20
Punk IPA, Brewdog, 5.6% abv, 330ml � 4.30

C I D E R S
Aspall Cyder 5.5% abv 500ml - England� 4.70
Thatchers Gold 4.5% abv 500ml - England� 4.60
Rekorderlig Strawberry & Lime 4.0% abv 500ml - Sweden� 4.60
Kopparberg Mixed Fruit 0% abv 500ml - Sweden� 3.50

For the perfect finish to your meal,		  25ML	 50ML 
why not try a Limoncello		  3.25	 5.75

T H E  V E S P U C C I   9.95
• Pinot Grigio, Puiattino, Friuli-Venezia

• Gavi di Gavi, Figini, Piedmont
• Fiano, Mandrarossa, Sicily

T H E  C O L U M B U S   9.95
• Montepulciano d’Abruzzo, Podere, Abruzzo

• Chianto Riserva, Teuzzo Cecchi, Tuscany
• Rosso Riserva, Biferno, Palladino

C A F É  J A R D I N  W I N E  F L I G H T S
Each flight consists of three 125ml glasses of specially selected Italian wines - the perfect way to try something new


