
RESTAURANT



Minimum 2 Diners

€ 65,00 Per Person 

SALAD, SASHIMI & SNACK

DESSERT

Cake Of Your Choice From The Counter

Spinach Salad, Goma Dressing (VG) 11 

Yellow Tail* Sashimi, Mangetout, Truffle, Yuzu Soy 

Fried Baby Squid*, Tamarind Dressing 

DIM SUM

Chicken & Foie Gras* Shumai, Spring Onion, Shiitake, Truffle 

Hong Kong Style Prawns*, Spring Onion 1, 2, 6, 11, 14

Crispy Duck Spring Roll, Hoisin Sauce 1, 6, 11

KAMADO & OVEN

Baby Chicken, Korean Spices, Garlic Mayo, Asian Slaw 1, 3, 6, 7, 10, 11

Oyster, Enoki, Eyringi Mushroom Skewers, Wafu Dressing, Soy, Garlic (VG) 

Steamed Bok Choy, Sweet Soy Sesame (VG) 5, 6, 11

Jasmine Rice (VG)

4, 6

1,4,5,6, 12

1, 6, 7, 11

7, 9, 11

HARMONY



DESSERT 

Dessert Platter 

€ 90,00 Per Person

KAMADO & OVEN

Chipotle Miso Marinated Chillean Seabass*, Tender Stem Broccoli 

Slow Cooked Beef Short Rib, Teriyaki 6, 9

Steamed Bok Choy, Sweet Soy Sesame (VG) 5, 6, 11

Jasmine Rice (VG)

Yellow Tail*Sashimi,Mangetout,Truffle,Yuzu Soy 4, 6

Tiger Maki Prawn*Tempura,Takuwan,CrabMeat, Coriander,
Beetroot YogurtWasabiDressing,Sesame 4, 6, 7, 11

Spicy Tuna* BelfagòHosomaki,CrispyNori 4, 6, 7, 11

Cuttlefish* Salad, Garlic,RedChilliPepper,Parsley 1, 4

DIM SUM & SKEWERS

Artichoke Fried Soufflè, Truffle (VG) 1, 3, 6, 7, 8, 9, 10, 11

Hong Kong Style Prawns*, Spring Onion 1, 2, 6, 11, 14

 Oyster, Enoki, Eyringi Mushroom Skewers, Wafu Dressing, Soy, Garlic (VG) 

Minimum 2 Diners

 SALAD, SASHIMI & SUSHI

 

1,3,4,5, 6, 7, 8, 11

4, 6

4, 6, 7, 11 

IMPERIAL



SALADS

Crispy Duck, Mustard Maple, Grapefruit, Pine Nuts, Chilli 

Spinach Salad, Goma Dressing (VG)11 

Cuttlefish Salad, Garlic, Red Chilli Pepper, Parsley  1, 4

SASHIMI & SUSHI

Yellow Tail* Sashimi, Mangetout, Truffle, Yuzu Soy 4, 6 

Red Tuna* Belfagò, Wasabi Wafu Dressing,
Oven Dried Tomato, Fried Capers  4, 6, 9, 11

Wagyu A5 Kuroge Washu Carpaccio,
Truffle, Balsamic Miso, Shishito Chilli Pepper 1, 5, 6 

Tiger Maki Prawn* Tempura, Takuwan, Crab Meat,
Coriander, Beetroot Yogurt Wasabi Dressing, Sesame (8 pcs) 

Spicy Tuna* Belfagò Hosomaki, Crispy Nori (4 pcs)  4, 6, 7, 11

SNACK /SMALL DISHES

Steamed Edamame Beans, Smoked Sea Salt / Spicy Sauce (VG) 

Wasabi Prawns*, Avocado, Mint  1, 2, 3, 7, 10

Fried Baby Squid*, Tamarind Dressing  1, 4, 5, 6, 12

23

5 2 

 6

16

13

19 

28

1 6

10

18

32

1, 5, 6, 8, 11 

4,6, 7, 11 

5,6, 10



DIM SUM

SKEWERS

Giant Madagascar Prawn*, Oriental Bisque 

Artichoke Fried Soufflè, Truffle (2 pcs) (VG) 

Crispy Duck Spring Roll, Hoisin Sauce (2 pcs) 

Hong Kong Style Prawns*, Spring Onion (4 pcs) 

Korean Gochujang Spiced Chicken, Spring Onion 

Oyster, Enoki, Eyringi Mushroom, Wafu Dressing, Soy, Garlic (VG) 

Chicken & Foie Gras* Shumai, Spring Onion, Shiitake, Truffle (3 pcs) 

12

14

12

12

12

14

264, 6 

1, 6, 11 

6, 11 

1, 2, 6, 11, 14 

1, 3, 6, 7, 8, 9, 10, 11 

7, 9, 11 

1, 6, 7, 11



SIDES

Jasmine Rice (VG) 

KAMADO & OVEN

Vegetable Fried Rice (V) 

Slow Cooked Beef Short Rib, Teriyaki 

Steamed Bok Choy, Sweet Soy Sesame (VG) 

Grilled Lobster, Thai Spiced Red Curry Sauce

BabyChicken,KoreanSpices, Garlic Mayo, Asian Slaw 

Chipotle Miso Marinated Chillean Seabass*, Tender Stem Broccoli 

EnokiMushroomSteak,Teriyaki Dressing, Parsnip Potato Puree (V) 

9

5

22

34

38

43

10

24 

3, 6 

6, 9

5, 6, 11 

2, 6, 7, 11 

1,3, 6, 7, 10, 11

4, 6 

1, 6, 7



Opera Cake* 

Milady Cake* 

Sublime Cake* 

Exotic Fruit Platter

Mediterranean Cake* 

Lemon Delicious Cake 

DESSERT & PATISSERIE 

Mini Ice Cream & Sorbet Cones* 

Ricotta Cheese, Pear and Nuts Cake* 

Dessert Platter* (Selection of Cakes and Mini Ice Cream Cones) 

18

12

12

12

12

12

12

12

36

1, 3, 4, 5, 6, 7, 8, 11 

1, 3, 4, 5, 6, 7, 8, 11 

1, 3, 4, 5, 6, 7, 8, 11 

1, 3, 4, 5, 6, 7, 8, 11

1, 3, 4, 5, 6, 7, 8, 11 

1, 3, 4, 5, 6, 7, 8, 11

1, 3, 4, 5, 6, 7, 8, 11 

1, 3, 4, 5, 6, 7, 8, 11



I prezzi sono in Euro e inclusivi di IVA. Le informazioni circa la presenza di sostanze o prodotti che provocano allergie
ointolleranze sono disponibili rivolgendosi al personale di servizio. Allergeni: 1 Glutine; 2 Crostacei; 3 Uova; 4 Pesce;

5 Arachidi; 6 Soia; 7 Latticini; 8 Frutta a guscio; 9 Sedano; 10 Senape; 11 Semi di sesamo; 12 Anidride solforosa e
solfiti; 13 Lupini; 14 Molluschi * Prodotto/i surgelato/i o abbattuti a bordo

Prices are in Euros and inclusive of VAT. For further information about the presence of substances or products that
cause allergies, please ask a member of staff. Allergens: 1 Cereals containing gluten; 2 Crustaceans; 3 Eggs; 4 Fish; 5
Peanuts; 6 Soybeans; 7 Lactose; 8 Nuts; 9 Celery; 10 Mustard; 11 Sesame seeds; 12 SO2; 13 Lupin; 14 Molluscs

*Frozen Produce or Blast Chilled on the Ship
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