
Always advise your server of any special dietary requirements including intolerances and allergies. Where possible, our trained staff will advise on alternative dishes. 
We cannot guarantee that any of our dishes are free from allergens. *Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry may increase your 

risk of foodborne illness, especially if you have certain medical conditions. 
VAT may apply for certain ports or itineraries

ITALIAN BREAD BASKET $3
Grissini, focaccia, crispy music bread  
& ciabatta, all served with extra virgin 

olive oil & balsamic

PECORINO & CHILLI JAM $3
With crispy music bread

GIANT GREEN OLIVES $3
With black olive tapenade  

& crispy music bread 

PROSCIUTTO  
& ROCKET INVOLTINI $4*

Rocket & orange wrapped in 18-month 
prosciutto ham with aged balsamic

PRIMAVERA BRUSCHETTA $4
Lemony courgette, peas & beans  

with basil pesto & Bella Lodi 

ITALIAN CHEESE PLANK $5
Bocconcini, Parmesan & aged  

pecorino with crispy music bread,  
chilli jam, pickles & olives 

OUR CURED MEAT PLANK* $7
Fennel salami, pistachio mortadella, 
prosciutto & schiacciata piccante  
served on a plank with a beautiful 

selection of pickles & olives

TOMATO & RICOTTA  
BRUSCHETTA $4

Slow-roasted cherry tomatoes, whipped 
ricotta, basil & extra virgin olive oil

CRAB & AVOCADO
BRUSCHETTA* $4

Ciabatta, crab & avocado with  
apple, chilli, mint & lemon

by Jamie’s Italian




