Grab an accessible menu.

CARNIVAL  w&  FUN SHIP SEADAY BRUNCH DAY AT SEA & MENU
PASTA
PR , Brunch Spaghetti*
6“ £y Skillet-cake roasted tomatoes, ham florentine,
& $ whipped ricotta, fruit preserve,

& @
= JUIGE =

Pineapple °
Ginger, Lime
I Carrot Dates J Kale 8&)
Orange, Lime Turmeric Romaine Lettuce

db Apple, Lemon

Apple, Kale g

Spinach
Parsley

4

Cayenne &J

o 4 Pineapple
Apple, Beets
Ginger

100 % VEGAN
PRESSED TO ORDER

BREAD BASKET

Croissant -
. — apple cinnamon

Danish— pp,

L_vanilla cream cheese

. — olive & orange blossom

Muffins—

L blueberry

— white or wheat
Toast —

L_ sourdough
Bagel

CEREALS & SUCH
Parfait ¢/~

gluten-free granola, greek yogurt,
wild berries

Chia Seed Pudding ¥

coconut milk, seasonal fruits, banana

Cereals

cinnamon toast crunch | cheerios
lucky charms | corn flakes
frosted flakes | fruit loops

BURGERS ETC

served with fries

Voyage*

hashed-brown potatoes, bacon, house-made pickle,
fried egg, sharp cheddar, tomato relish

Aft Deck

smoked brisket, quattro formaggi,
house-made pickle, batter-fried onion crisp,
black pepper bbg sauce

Cantina*

smashed avocado, monterey jack, pico de gallo,
sangrita onion, salsa verde

vanilla crumble, marshmallow

172 Hour French Toast

roasted peaches
*x * K

BRUNCH CLASSIC

Huevos Rancheros*
roasted chicken tortillas,
topped with fried eggs, manchego cheese

Eggs Benedict*
english muffin & hollandaise
smoked salmon or ham

Pancetta Scrambled
carbonara style | pecorino, black pepper,
pancetta, grilled sourdough bread, greens

Frittata

smoked ham, chives, cream cheese,
fingerling potatoes, topped with pickle onions
& frisee salad

Fluffy Omelet*

served with brunch potatoes, bacon or ham

. cheddar
- ham

tomato
onion

i mushroom
i spinach

Eggs Any Style*

brunch potatoes, bacon or ham

MAINS

Mediterranean Salad ¢

(Kale & Romaine)
yogurt, roasted garlic, olive puree, hummus,
raisin, farro

Caesar Salad
grilled chicken or salmon,
house caesar dressing, parmesan

Steak and Eggs*
filet mignon, fried eggs, Sautéed spinach,
grilled tomato, creamy peppercorn sauce

Fried Chicken

watermelon kimchi, cheesy buttermilk biscuit &
country gravy, warm bourbon maple Syrup

*Salmon SUPER FOOD Saladw

grilled salmon, roasted sweet potato,
freekeh, turmeric cauliflower,
edamame, ginger vinaigrette

* ok ok ok

Q

*swﬂEEEBEIDM@k‘
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<— -Ahi Tuna Salad* —
¥ |-Fgg Salad

-Shrimp Salad
-Smoked Salmon*
—— -Gravlax*

N

Tomatoes,Cucumber
Bagels

fried soft boiled egg

Fettuccine ¥
arugula pesto, roasted peppers, almonds

LOBSTER BENEDICT*

$12
1LB ; 218
PEEL AND EAT SHRIMP | GARLIC CRAB
$10 i $15

1]+~ SIDES ««]|]]

Grits
Plain | Cheese

Sausage
Pork | Chicken

Bacon Crinkle Fries
Honey Butter Brunch
Biscuit Potatoes
Oatmeal Coleslaw

Hashed Brown Potatoes

DESSERT

Banana Cream Pie
butterscotch ice cream

Assorted Cookiests
italian wedding, apple toffee
chewy ginger biscotti,
ricotta lemon cookie

/ Layer

Chocolate CakeWnNg
coffee crémeux, house-churned ice cream

KIDS

VTV
Skillet-cake ¢

Fluffy Cheese Omelet?®

Mozzarella Sticks#
Chicken Nuggets

Mac N* Cheese

Please inform your server if you have any food allergies

!’Vegetarian ‘ No' Contain nuts, seeds

sk Public Health Advisory: consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk for
foodborne illness, specially if you have certain medical conditions

COM_SDB052919


https://www.carnival.com/~/media/Images/explore/dining/menus/seaday-brunch-menu-accessible.pdf

