
CUISINE

Oysters*

Crispy oysters Rockefeller, chorizo Béarnaise, sundried Romas, micro basil 
Paired with Moët & Chandon Impérial Brut®

Raviolo*

Soft yolk, spinach, crisp guanciale, shaved bottarga, Parmigiano 
Paired with Staten Island Spritz 

Langoustine* 
Butter poached, Champagne, Osetra caviar, basil emulsion  

Paired with Blood & Sand

Empire Caesar Salad
Parmesan tuile, purple orchid, pink peppercorn 

Paired with East of Houston

choice of:

SteaK*

Wagyu ribeye, fondant potato, sautéed morels 
Paired with New York Sour 

Rabbit 
Leg and loin duo, mustard cream, baby carrots, pistachio dust 

Paired with New York Sour 

Seabass
Mousseline of parsnip, red beets, candy citrus

Paired with NoLita

choice of:

Cheesecake
Velvety white chocolate, graham crust, marzipan, dulce de leche gelato 

Paired with Toasted Almond

Chocolate Beehive
Trio of ganache layers, salted caramel toffee, honey tuile, mango

Paired with Toasted Almond

Please be aware that food prepared in Royal Caribbean International galleys may have come in contact with or contain peanuts, tree nuts, soy,  
milk, eggs, wheat, shellfish or fish. Please ask your server about the ingredients used in your meal before ordering. *Consuming raw or  

undercooked meats, seafood, shellfish, eggs or poultry may increase your risk of foodborne illness, especially if you have certain medical conditions.  
†An 18% gratuity will be added for certain ports or itineraries. VAT may apply for certain ports or itineraries.



Libations

MoËt & Chandon 
impÉrial brut 

STATEN ISLAND SPRITZ
Tito’s Handmade Vodka,  

Campari liqueur, limoncello,  
fresh orange juice, Moët & Chandon 

Impérial Brut

BLOOD & SAND
Dewar’s scotch, cherry Heering,  

sweet vermouth, fresh orange juice

EAST OF HOUSTON
The Botanist gin, fresh lemon juice, 

honey syrup, orange bitters,  
Moët & Chandon Impérial Brut

NEW YORK SOUR
Bulleit Bourbon, fresh lemon juice, 

simple syrup, egg whites,  
claret wine

NoLita
Danzante Pinot Grigio,  

Italicus Rosolio Bergamotto Liqueur,  
Diablo Pisco Resevado, fresh lemon 

and orange juice, simple syrup,  
Sprite, fresh fruit

TOASTED ALMOND
Tito’s Handmade Vodka,  

Kahlua, amaretto, heavy cream, 
grated nutmeg

Ambiance

THE AMERICAN STANDARDS 
TRIO

Welcome to Empire Supper Club, 
featuring the American Standards Trio.

This trio will present a selection  
of musical pairing meant to enhance  

your overall experience.  
Please enjoy these sophisticated  
jazz selections specially curated  

for tonight.

New York, New York

Days of Wine and Roses

On the Sunny Side of the Street

Manhattan

Tenderly

On Broadway

The Best is Yet to Come

Feeling Good

Beyond the Sea

Autumn in New York

Sweet and Lovely

MUSICAL SELECTIONS


