
  

COMPLIMENTARY WINE 
 
Whether you prefer a crisp, citrusy white or a full 

flavored red, choose a fine wine from our carefully 

created complimentary list. 

 

When we create our wine list, we aim to include 

Old World and New World wines and to offer you a 

choice of distinctly different tastes. We also 

continuously source wines locally from all the 

regions we travel to.  

 
If you would like to choose from a more extensive 

selection, please explore our premium wine list.  

 

CHAMPAGNE &  

SPARKLING WINE 

MONTAUDON BRUT NV 
Champagne, France 

 

ARGEO RUGGERI 
Prosecco, Italy 

WHITE WINE 

LOUIS LATOUR GRAND ARDECHE 
Ardeche, France  

 

CROSSBARN CHARDONNAY 
Sonoma, United States 

 

SANTA MARGHERITA PINOT GRIGIO 
Valdadige, Italy 

 

OYSTER BAY, SAUVIGNON BLANC 
Marlborough, New Zealand 

 

RED WINE 

LA VENDIMIA, TEMPRANILLO BLEND 
Rioja, Spain  

 

RAMANEGRA STATE, MALBEC  
Mendoza, Argentina 

 

NINE HATS CABERNET SAUVIGNON 
Washington State, United States  

 

CARDWELL PINOT NOIR 
Oregon, United States 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

THE CLUB  
 
 
 
 

WE ARE IN THE MIDST OF A NEW 

GOLDEN AGE OF THE COCKTAIL  

 

. 

Since the turn of the century bartenders everywhere 

have been emulating the great chefs by sourcing fresh 

farm to table ingredients, balancing the acids and sugars 

and creating original flavors that delight the palate and 

senses. 

As the Seabourn fleet traverses the globe, we have 

unprecedented access to fresh produce in local markets 

throughout the world. For the Club Lounge in particular, 

we wanted to take advantage of these fresh ingredients 

by showcasing several of our original craft cocktail 

recipes. 

Delight in the tradition and beauty of The Club sushi 

bar, providing a fine experience of a contemporary 

sushi lounge, where the casual, intimate atmosphere 

invites guest to indulge in traditional Japanese delights. 

Explore the lounge’s menu of fresh sushi, signature 

rolls, saketin’s and craft cocktails 

 



L 

CRAFT COCKTAILS 

HONEY DEW WOP 
Ketel One Vodka, Fresh Honey Dew Juice 

Fresh Lime Juice, Simple Syrup, Moscato D’Asti 

SMOKIN’ MARGARITA 
Herradura Blanco Tequila, Mezcal 

Fresh Lime Juice, Agave Nectar, Egg White Powder 

BLACK CHERRY BITTERED SLING 
Four Roses Bourbon, Fresh Lime Juice 

Simple Syrup, Black Cherry Soda 

UPPER EAST SIDE 
Bombay Sapphire Gin, Yellow Chartreuse 

Fresh Lemon Juice, Demerara Simple Syrup 

Fresh Tarragon, Absinthe Rinse 

HOUSE CIDER RULES 
Don Julio Reposado Tequila, Agave Nectar 

Lemon Juice, Fresh Apple Cider, Cinnamon Powder 

THYME AND AGAIN 
Plymouth Gin, Fresh Lemon Juice 

Honey Syrup, Fresh Thyme 

PEACH COBBLER-COBBLER 
Bulleit Bourbon, Peach Puree 

Fresh Lime Juice, Simple Syrup, Peach Bitters 

MANGO PICANTE 
Hennessey VSOP Cognac, Mango Puree 

Lemon Juice, Fresh Cilantro Chipotle Chili Powder 

COMPLIMENTARY BEER 

 

LAGER 

BUDWEISER UNITED STATES 

BECKS GERMANY 

CORONA MEXICO 

HEINEKEN THE NETHERLANDS 

SAMUEL ADAMS  UNITED STATES 

PERONI  ITALY 

 

ALE 

LEFFE BLONDE BELGIUM 

 

DARK 

GUINNESS PUB DRAUGHT IRELAND 

 

LIGHT 

AMSTEL LIGHT THE NETHERLANDS 

MILLER LITE UNITED STATES 

BUD LIGHT UNITED STATES 

 

NON-ALCOHOLIC 

BECKS BLUE GERMANY 

 

SPECIALITIES 

PAULANER WEISSBIER GERMANY 

STRONGBOW UNITED KINGDOM 

ASAHI SUPER DRY JAPAN 

SAPPORO LIGHTJAPAN 

ESTRELLA DAURA GLUTEN FREE SPAIN 

 

ZERO @ SEA 

VERDIGO 
Seedlip Grove, Ever Leaf Mountain, 

Fresh Lime Juice, Egg White Powder 

ZERO FIZZ 
Pentire Seaward, Ever Leaf Forest  

Three Spirit Elixir, French Bloom Le Blanc 

GINGER BLOSSOM 
Seedlip Groove 42, Elderflower 

Grapefruit Juice, Ginger ale 

 

NOT SO COSMO 
Pentire Seaweed, Three Spirit Elixir  

Ever leaf Forest, Fresh Lemon Juice 

 

GINNY n TONIC 
Optimist Bright, Elderflower Syrup 

Grapefruit Juice, Fever Tree Tonic Water 

 

AMALFI SPRITZ 
Lyre’s Italian Orange, Joyus Non-Alcoholic Rose 

Soda Water 



 

COMPLIMENTARY SPIRITS 

VODKA 
Grey Goose 
Ketel One 
Tito’s Corn Vodka 
Belvedere 

GIN 
Bombay Sapphire 

Hendrick’s 

Tanqueray No 10 

Beefeater  

TEQUILA 
Don Julio Blanco & Reposado  

Herradura Reposado 

Patron  Añejo  & Reposado  

RUM 
Smith & Cross 

Bacardi Carta Blanca 

Gosling's Black Seal 

Myers’s Original Dark Rum 

VERMOUTH 
Lillet Blanc Aperitif 

Dolin Vermouth de Chambery Blanc & Rouge 

Carpano Antica Formula Rouge 

AMAROS 
Amaro Nonino 

Fernet Branca 

Campari 

PORT 
Graham’s, Tawny 10 yrs 

Fonseca Bin 27 

ARMAGNAC 
Cles Des Ducs VSOP 

COGNAC 
Remy Martin VSOP 

Hardy's VSOP 

Hennessy VSOP 

SINGLE MALT SCOTCH 
Macallan Quest 

Glenmorangie 10 yrs 

Glenlivet 12 yrs 

Talisker 10 yrs 

Cragganmore 12 yrs 

BOURBON 
Basil Hayden's 8yrs Straight Bourbon   

Bulleit Bourbon Straight Bourbon 

Woodford Reserve 
Buffalo trace 

 

SAKETINI’S 

Sip the elegance, Stir the tradition 

 

WASABI WHISPER 
Premium Sake, Wasabi infused Vodka, Dry Vermouth 

 

SAKE SAMURAI 
Premium Sake, Japanese Whisky, Yuzu Juice, Honey 

Syrup 

 

BONSIA BLISS 
Premium Sake, Elderflower Liqueur, Lemon Grass 

 

SENSHI’S FURY 
Premium Sake, Citrus, Agave, Siracha Sauce 

 

ZEN TEA HARMONY 
Premium Sake, Green Tea infused Vodka, Fresh Lemon 

Juice 

SUSHI MENU 

OTOSHI 
 

HOME ROASTED JAPANESE NUTS 
Togarashi, Tamari Soy  

SASHIMI – NIGIRI – MAKI 
 

TUNA Akami*                              SALMON Sake* 

OMELETTE Tamagoyaki*           OCTOPUS Tako* 

SEABREAM Tai*                         BBQ EEL Unagi* 

YELLOWTAIL Hamachi*            SHRIMP Ebi* 

CUCUMBER Kappamaki (v)      SQUID Ika* 

SASHIMI – NIGIRI SELECTIONS 
 

TUNA Apple Wasabi* 
 

SALMON Miso Mustard* 
 

YELLOWTAIL Yuzu Kosho* 

 

SIGNATURE ROLLS 

CALIFORNIA*  

Crab, Avocado, Cucumber, Yuzu Tobiko 

HAMACHI*  

Yellow Tail, Scallions, Cucumber Taru Taru 
 

DRAGON MAGURO* 

Spicy Tuna Mayo, Avocado, Rice Crackers 
 

OYAKO* 

Salmon, Green Asparagus, Avocado, Cucumber 
 

YASAI (v) 

Avocado, Cucumber, Asparagus  

 

Vegetarian (v) 

 

*Public Health Advisory: Consuming raw or undercooked meat, 
poultry, seafood, shellfish, or eggs may increase your risk for 

foodborne illness, especially if you have certain medical conditions. 

 



 

SOMMELIER’S SELECTION 
 

 

 

WHITE WINE 

 

FAR NIENTE 2020 ...................................... 95 

Chardonnay 

Napa Valley, California  

 

DUCKHORN VINEYARDS 2020 ............... 50 

Sauvignon Blanc  

Napa Valley, California, USA 

 

LONG SHADOW POET’S LEAP ................ 65 

Riesling  

Washington State, USA 

 

CLOUDY BAY 2022 .................................... 55 

Sauvignon Blanc 

Marlborough, New Zealand 

 

 

 

 

RED WINE 
 

 

TWOMEY 2013  ........................................... 65 

Merlot 

Napa Valley, California, United States  

 

MAISON LOUIS LATOUR POMMARD ....115 

Pinot Noir 

Burgundy, France 

 

CONCHA Y TORO ‘DON MELCHOR”......115 

Cabernet Sauvignon 

Central Valley, Chile 

 

BODEGAS CATENA  2000 ........................ 95 

Malbec 

Mendoza, Argentina 

 

 

 

 

 

 

 

 

Vintages are subject to availability  

 

EXCLUSIVE SPIRITS 
 

1.50 ounces standard measure 

VODKA 
Grey Goose VX ...................................................... 9 

TEQUILA 
Paradiso Extra Añejo, El Tesoro Don Felipe  ......... 8 

Don Julio 1942 Añejo  ...................................... …30 

Casa Dragones  ................................................... 16 

Clase Azul Reposado………………………….......35 

MEZCAL 
Del Maguey Pechuga ........................................... 35 

RUM 
Santa Teresa , Venezuela ................................... .12 

ARMAGNAC 
Armagnac Francis Darroze 1985…….……………40 

Armagnac Darroze 1968 Peyron…………………120 

COGNAC 
Remy Martin, Louis XIII  ..................................... 235 

Hennessy XO ....................................................... 35 

Davidoff XO…………………………………….……35 

Remy Martin XO ................................................... 35 

EAU DE VIE 
Hans Reisetbauer Framboise .............................. 40 

Jaco Poli Moscato ................................................ 30 

SINGLE MALT SCOTCH 
Highland Park Einar, Orkney ................................ 35 

Oban 14 yrs., Western Highlands ........................ 30 

Lagavulin 16 yrs, Islay……………………………...25 

Laphroiag 25 yrs, Islay..……………………………74  

BLENDED SCOTCH 
Johnnie Walker, Blue Label ................................. 35 

BOURBON 
Blanton’s, Single Barrel, Straight Bourbon ........... 20 

IRISH WHISKY 
Green Spot ........................................................... 16 

JAPANESE WHISKY 
Suntory Yamazaki 12 yrs. .................................... 40 

PORT 
2.5 ounces standard measure 

 

Graham’s Tawny 20 yrs. ...................................... 18 

 

Additional local duties and taxes may apply when required by local 
regulations 

 
 
 
 
 
 
 
 


