
K E Y

(v) vegetarian     (vv) vegan     (gf) gluten free

juices and smoothies

fresh squeezed o.j. 7
made with florida oranges

the good green 9
kale, cucumber, lime, ginger

i can c clearly now 9
orange, carrot, ginger

just beet it 9
beet, apple, lime

chill pill 13
almond milk, maca powder, banana, 

pineapple, dark cacao, bee pollen

berryatric 13
cashew milk, seasonal berries, 
pomegranate & açaí powders

fill the tank 13
oat milk, banana, maple syrup, 

cinnamon, hemp protein & seeds

ariya lassi 7
classic blended yogurt lassi with your 
choice of: mango, rose & cardamom, 

saffron honey, or green fennel.

vegan option available

CHARGES ARE INCLUSIVE OF LOCAL TAX. PRICING SUBJECT TO CHANGE.

add a shot of your favorite spirit 
to sip along (1.5 oz/45ml)
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*EGGS ARE MADE TO ORDER AND SALMON IS SERVED UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, EGGS, AND SEAFOOD MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. VIRGIN VOYAGES’ KITCHENS ARE NOT ALLERGEN-FREE ENVIRONMENTS. PLEASE INFORM 

OUR CREW IF YOU HAVE A FOOD ALLERGY OR ANY OTHER SPECIAL DIETARY NEED.

nutty gazpacho (vv)

cucumbers, peppers, marcona almonds, 
roasted garlic croutons

naanzanella citrus salad (v)

naan croutons, grilled sweet corn, 
blood orange, mint mango chutney

watermelon & sesame “cream” (v)

housemade granola, 
frozen berries, tofu “cream”

sunchoke & cauliflower 
tandoori kebab (vv) (gf)

mint chutney, pickled red onion, radish

açaí bowl (v)

coconut, banana, 
mango, pineapple

wild mushroom frittata (v) (gf)

goat cheese, 
arugula, sunchoke

sunny side hash*
sunny side eggs, napa cabbage kimchi, 

root vegetables, scallion yogurt

razzle dazzle breakfast* (v)(gf)

scrambled eggs, sage impossibleTM patty, 
roasted mushrooms, new potatoes

malted buckwheat waffle (v)

pistachios, chantilly cream, 
cherry maple syrup

eggplant saag napoleon (v) (gf)

lemon curry rice, papadum

to start

mains

the "everything" salmon bowl* (gf)

brown rice, 64° poached egg, 
assorted pickles, avocado, 

sherry vinaigrette

fried chicken sandwich
beet aioli, black bun, 

choice of salad 
or fries

NAUGHTY



wake & bake-ry

apple cruffin (v)

smoked cheddar jalapeño 
croissant (v)

banana almond muffin (vv) (gf)

chocolate chip scone (v)

sides

sliced fruit (vv) (gf)

fries (vv)

sage impossibleTM patty (vv)

egg* (v) (gf)

smoked bacon (gf)

desserts

blueberry-green 
tea cheesecake (vv) (gf)

pistachio crust 

sticky toffee jackfruit cake (v)

brown butter pecan ice cream, jackfruit coulis

tapioca coconut pudding (vv) (gf)

bright coconut lime sorbet, mint, mango

garam masala dark chocolate cake (v)

fudgy chocolate cake, warm spices, 
boondi crunch
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cocktails
blurred lines

maharani morning (low abv)  	 11
saint louis sparkling wine, rose, cardamom, 
lychee

golden hour spritz (low abv)  	 15
villa sandi sparkling rosé, saffron,  
apricot, mango

green route	 15
hendricks gin, kaffir lime, cucumber, tonic

masala mary	 15
tito’s vodka, tamarind, jaggery,  
curried bloody mary mix

chai colada	 15	
pusser’s rum, coconut, pineapple, masala

cardamom coast cooler (low abv)  	 13
la fiera moscato, rose water, cardamon, 
lemon, saffron

passionfruit passage (na)	 13
seedlip grove 42, passion fruit, 
lime, coriander

classic masala chai (hot or iced) 	 5
masala, simmered milk, jaggery

beers

draft beers 

heineken	 8
lager

affligem	 9
blonde ale
	
bottles/cans of beers 

kingfisher lager	 9
indian lager

michelob ultra	 8
lager

heineken 0.0	 8
non-alcoholic lager

boulevard brewing  
space camper	 9
india pale ale

guinness	 9
stout

sea-licious
wines

bubbles

noughty (na)	 9/40
sparkling chardonnay, spain

saint louis	 9/40
sparkling brut, france

villa sandi	 13/60
sparkling rosé, italy

moët & chandon 	 25/105
impérial brut, champagne, nv 

moët & chandon	 135
brut rosé, champagne, nv

dom pérignon	 315
brut, champagne, 2013

pinks

château minuty	 15/70
côtes de provence

decoy	 11/50
california

whites

la fiera	 11/50
moscato, italy 

attems	 11/50
pinot grigio, italy

cloudy bay 	 17/80
sauvignon blanc, new zealand 

carmel road	 11/50
unoaked chardonnay, california

reds

montes	 9/40
pinot noir, chile

yangarra	 13/60
shiraz, australia

decoy	 15/70
zinfandel, sonoma

intrinsic	 13/60
cabernet sauvignon, washington

crossbarn by paul hobbs	 105
cabernet sauvignon, napa

desserts

toro de piedra	 3oz  9
late harvest, chile
croft tawny	 3oz  9
port

energy

red bull regular/sugar free	 7

BOTTOMLESS 
BRUNCH

during your meal, keep it flowing*

[ 35 ]
CHOICE OF

UPGRADE TO
bottomless

moët & chandon 
impérial brut, champagne, nv

[ 75 ]
*DARLINGS… TRY NOT TO FUSS,
WE RESERVE THE RIGHT TO SAY 

YOU’VE-HAD-ENOUGH

mimosa 

sparkling wine

rosé wine

draft beer

masala  
mary 

maharani 
morning

CHARGES ARE INCLUSIVE OF GRATUITY AND MAY BE SUBJECT TO LOCAL TAX(LABV) LOW ALCOHOL BY VOLUME    (NA) NON-ALCOHOLIC


