
There are good ships,  

and there are wood ships,  

the ships that sail the sea.  

But the best ships, are friendships,  

and may they always be.

– IR ISH TOA ST 
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CHA MPAGNE  
& SPAR K LING WINE� €

Viking Sparkling Wine
per glass (0.1 lt /3.5 oz)� 3.50
per bottle (0.75 lt /25.36 oz) �	 20.00 

Drappier Carte d’Or, Brut� 45.00

Veuve Clicquot Yellow Label, Brut� 65.00

APER ITIFS� €

Spritzer 	 5.50 
white wine, sparkling water

Cucumber Fizz 	 6.00
Viking Sparkling Wine,  
homemade cucumber syrup

Campari & Soda	 7.00
Campari, Fever-Tree soda water

Mini Moscow Mule	 7.00
Absolut Vodka, Fever-Tree ginger beer

Aperol Spritz	 8.00
Aperol, Viking Sparkling Wine

Belsazar & Tonic	 8.00
Belsazar Vermouth Rosé,  
Fever-Tree tonic water

Cucumber Gin Fizz	 9.00
Bombay Sapphire, Fever-Tree soda water,  
homemade cucumber syrup

Gin & Tonic	 9.00
Bombay Sapphire, Fever-Tree tonic water

WHITE WINE	 €

By the glass (0.2 lt/7 oz)

House White� 4.50

Italy, Tuscany� 7.50
Castello Banfi Winery, La Pettegola, Vermentino 	  
ripe yellow fruit, smooth palate, moderate acidity,  
medium bodied and long

France, Burgundy� 8.00
Louis Jadot Winery, Macon Blanc Villages,  
Chardonnay	  
rich, mature yellow fruits, medium body,  
balanced acidity, creamy finish, slightly oaked

USA, Washington� 8.00
Chateau Ste. Michelle Winery, Chardonnay	  
intense oak, vanilla, spices, rich mouthfeel,  
smooth, creamy and smoky 

Germany, Rheingau� 8.50
Schloss Johannisberg Winery, Gelblack, Riesling	  
delicious stone fruit character married to a fresh  
and crisp taste, medium bodied

R ED WINE 	 €

By the glass (0.2 lt/7 oz)

House Red� 4.50

Germany, Pfalz� 7.00
Bender Winery, Pinot Noir, Pinot Noir 
concentrated rich fruit with spicy undertone, 
jammy finish

Italy, Tuscany� 8.50
Castello Banfi Winery, Cum Laude,  
Cabernet Sauvignon, Merlot, Sangiovese, Syrah 
complex red fruit and spice, toffee, juicy mouthfeel,  
firm tannins, balancing acidity

Spain, Ribera del Duero� 8.50
Miguel Torres Winery, 
Celeste Crianza, Tempranillo 
appealing cherry fruit, toffee, roast, vanilla spices,  
firm tannins, fresh acidity, oaky vanilla finish

USA, California� 8.50
Brazin Winery, Lodi, Old Vine Zinfandel 
dense and complex nose, spicy oak flavors,  
ripe fruit on the palate, integrated tannins

For a larger selection of wine, we will be delighted  
to present you our international wine list.

Wine is bottled poetry.

– ROBERT LOUIS ST E V ENSON

VRC1049K 2017 Advanced Rivers Bar Menu_EUROPE (PRS1)gg.indd   2-3 2/14/17   10:57 AM



COCKTAILS� €

Bloody Mary� 7.50 
Stolichnaya vodka, tomato juice,  
Worcestershire, lemon

Black Russian� 8.00 
Stolichnaya vodka, Kahlúa 

Brandy Alexander� 8.00 
Carlos I brandy, crème de cacao, cream

B&B� 8.00 
Carlos I brandy, DOM Bénédictine

Dry Martini� 8.00 
Bombay Sapphire, Martini Extra Dry

Gimlet� 8.00 
Gordon’s gin or Stolichnaya vodka; Rose’s Lime Juice 

Margarita� 8.00 
Patrón Silver tequila, Cointreau, lemon juice

Old Fashioned� 8.00 
Jack Daniel’s, Angostura, Fever-Tree soda water

Tequila Sunrise� 8.00 
Patrón Silver tequila, orange juice, grenadine syrup

Caipirinha� 8.50 
Pitú cachaça, lime, sugar

Cosmopolitan� 8.50 
Stolichnaya vodka, Cointreau, lime juice,  
cranberry juice 

Manhattan� 8.50 
Canadian Club 6 Yrs whisky, Martini Rosso 

Mojito� 8.50 
Bacardi Carta Blanca, Fever-Tree soda water,  
fresh mint leaves, brown sugar, lime 

Rusty Nail� 8.50 
Johnnie Walker Red Label, Drambuie 

Daiquiri� 9.00 
Bacardi Carta Blanca, lime; strawberry or banana

Fjord	 9.00 
Lysholm Linie Aquavit, Belsazar Vermouth Rosé,  
fresh lime juice

Mai Tai� 9.00 
Bacardi Carta Blanca, Mount Gay Eclipse,  
apricot brandy, pineapple juice, lime juice,  
almond syrup 

Negroni� 9.00 
Gordon’s gin, Martini Rosso, Fever-Tree soda water

Piña Colada� 9.00 
Bacardi Carta Blanca, coconut cream, pineapple juice

Planter’s Punch� 9.00 
Myers’s Original Dark Rum, Bacardi Carta Blanca,  
pineapple juice, orange juice, lemon juice,  
grenadine syrup, sugar syrup

Whiskey Sour� 9.00 
Maker’s Mark, lime juice, sugar syrup

Gin Basil Smash� 9.50 
Bombay Sapphire, fresh basil, lemon juice, sugar syrup  

Should your favorite drink not be listed, please  
do not hesitate to ask for it and we will be more  
than happy to prepare it for you. 

LONG DR INKS� €

Cuba Libre� 7.50 
Mount Gay Eclipse, Coca-Cola, lime

Screwdriver	 7.50 
Stolichnaya vodka, orange juice

Whiskey & Coke� 7.50 
Jim Beam, Coca-Cola

Mediterranean Vodka� 8.00
Absolut Blue, Fever-Tree Mediterranean tonic water

Moscow Mule� 8.00
Absolut Blue, Fever-Tree ginger beer

Gin & Tonic� 8.00
Gordon’s, Fever-Tree tonic water

Gin Fizz� 8.00
Gordon’s gin, lemon juice, sugar syrup,  
Fever-Tree soda water

Dark & Stormy Mule� 8.50
Mount Gay Eclipse, Fever-Tree ginger beer

Hendrick’s & Tonic� 11.50
Hendrick’s, Fever-Tree tonic water

Gin Mare & Tonic� 12.00
Gin Mare, Fever-Tree Mediterranean tonic water,  
Bitterlyne Orange

NONALCOHOLIC COCKTAILS� €

Shirley Temple� 5.00 
Fever-Tree ginger ale, grenadine syrup

Cucumber Fizz	 5.80 
Fever-Tree soda water, homemade cucumber syrup

Virgin Colada� 5.80 
coconut cream, pineapple juice

Virgin Mary� 5.80
tomato juice, lemon, Tabasco, Worcestershire

The fresh herbs infused in your specialty cocktails  
are from our onboard herb garden.
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BITTERS� €

(4 cl/1.4 oz)

Aperol� 4.50
Campari� 4.50
Ramazzotti� 4.50
Jägermeister (2 cl /0.7 oz)� 3.50

BR ANDY & COGNAC 	 €

(4 cl/1.4 oz)�

Carlos I, Solera Gran Reserva Brandy de Jerez� 6.50
Camus Borderies VSOP� 8.00
Camus Borderies XO� 16.00
Camus Extra Elegance� 24.00

GIN	 €

(4 cl/1.4 oz)

Gordon’s� 5.00
Bombay Sapphire� 6.00
Tanqueray Rangpur� 6.00
G’Vine Floraison� 7.00
Tanqueray No. TEN� 8.00
Hendrick’s� 8.50
Gin Mare� 9.00

LIQUEUR	 €

(4 cl/1.4 oz)�

Limoncello Pallini� 5.00
Amaretto di Saronno� 5.50
Amarula Wild Fruit Cream� 5.50
Baileys Irish Cream� 5.50
Kahlúa� 5.50
Cointreau� 6.00
Drambuie� 6.00
Southern Comfort� 6.00
DOM Bénédictine� 6.50
Grand Marnier� 6.50

RUM � €

(4 cl/1.4 oz)

Bacardi Carta Blanca (Bahamas)� 5.00
Mount Gay Eclipse (Barbados)� 5.50
Diplomático Reserva Exclusiva (Venezuela)� 7.50
Plantation XO 20th Anniversary (Barbados)� 11.00
Zacapa XO (Guatemala)� 13.00

SHER RY & PORT � €

(5 cl/1.75 oz)

Tio Pepe Sherry Fino� 4.50
Graham’s Tawny Port, 20 Yrs� 8.00

SPIR ITS � €

(4 cl/1.4 oz)

Lysholm Linie Aquavit � 6.00

Nonino Grappa Chardonnay, 	 6.50 
Monovitigno, in Barriques 	

Patrón XO Cafe Tequila� 5.50

Patrón Silver Tequila� 6.50

Patrón Añejo Tequila� 7.50

Ziegler Fruit Schnapps (2 cl/0.7 oz)� 6.50

VER MOUTH� €

(5 cl/1.75 oz)

Martini Extra Dry� 5.00
Belsazar Vermouth Rosé� 5.00
Martini Rosso� 5.00

VODK A� €

(4 cl/1.4 oz)

Stolichnaya� 5.00
Absolut Blue� 5.00
Viking Vodka� 5.00
Tito’s Handmade Vodka� 6.00
Grey Goose� 7.50
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SCOTCH SINGLE  
M ALT WHISK Y � €

(2 cl/0.7 oz)

Auchentoshan Heartwood� 6.50
Lowlands; 43.00%

Nose: fresh honey and candied orange peels,  
with hints of dark coffee and pear drops

Palate: nuttier than the nose, a core of hazelnut  
and almond, surrounded by chocolate buttons,  
apple and fresh ground coffee again

Finish: dried fruit and citrus lasts

Glengoyne 21 Yrs� 6.50
Highland; 43.00%

Nose: very lively and attractive; richly sherried;  
sour oranges, red fruits and cinnamon, leather and  
nuts; vanilla cake and light cocoa

Palate: fresh and slightly sour, with sherry notes;  
raspberries, apples, oranges; creamy butterscotch,  
biscuits; toasted oak and spices

Finish: medium length, with cinnamon and green tea

Octomore 7.2� 8.00
Island (Isle of Islay); 58.20%

Nose: golden syrup, smoke and red berries to begin;  
the gentle smoke weaves through poached pear  
and apple pie from the distillation with the ripe  
fruits from the cask, red berries, peach and apricot

Palate: a combination of sweet fruits and smoke;  
huge levels of peat sit in perfect balance with the  
flavors released from the cask

Finish: lemon zest, red fruit and vanilla oak fades  
away; the deep smoke lingers 

Dalmore King Alexander III� 8.50
Highland; 40.00%

Nose: seville orange zest, parfait amour, malty  
cereal, barley and chocolate; creamy vanilla fudge,  
tropical fruit with a slightly vinous quality

Palate: medium, rounded; winter berries, spice,  
zesty orange; liqueurs emerge; Grand Marnier,  
kirsch and Frangelico

Finish: peppery with well-integrated oak;   
claret makes a last-minute appearance

SCOTCH SINGLE  
M ALT WHISK Y � €

(2 cl/0.7 oz)

Glenmorangie Signet� 10.00
Highland; 46.00%

Nose: chocolate raisins, an old-fashioned  
cocktail, cocoa

Palate: sweet, syrupy cinnamon, dries, huge cocoa,  
oranges, lychees, malt

Finish: dries and becomes pleasantly rubbery, fruity

Macallan Estate Reserve 1824� 10.00
Speyside; 45.70%

Nose: sherry on the nose, sweet oloroso,  
pepper, berries, calf leather and cedar wood

Palate: spices, nutmeg, cinnamon, rich sherry,  
cocoa, coffee beans and caramel

Finish: citrus, potpourri, malt, berries,  
toasted walnuts, almond oil

Highland Park Ragnvald� 22.00
Island (Orkney Islands); 44.60%

Nose: ripe damsons, Asian spices, candied  
peel and night-scented stock

Palate: well-balanced smoke and sweet,  
grated nutmeg, vanilla pods and high-cocoa chocolate

Finish: complex, lingering gingery spiciness and smoke

P R E M I U M  W H I S K Y  S E L E C T I O N � P R E M I U M  W H I S K Y  S E L E C T I O N �
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SCOTCH BLENDED WHISK Y 	 €

(2 cl/0.7 oz)�

John Walker & Sons XR 21� 7.00
40.00%

Nose: sweet honey and tempered spices come  
cloaked in warming smoke

Palate: citrus zest, ripened tropical fruits and  
caramel swirl within hints of tobacco and raisins

Finish: complex and fascinating—a myriad of influences 

played out over a subtle tapestry of peatiness

A MER ICAN WHISK EY� €

Jack Daniel’s Sinatra Select� 7.00
Tennessee; 45.00%

Nose: soft honey, fresh apples and a bold oak  
note at the center

Palate: butterscotch notes that turn into caramel  
notes, rich and warm; hints of orange zest and  
a subtle smokiness

Finish: packed with vanilla and smooth as  
Sinatra’s voice

Jim Beam Distiller’s Masterpiece� 15.00
Kentucky; 50.00%

Nose: butterscotch, caramel, cherry and fig,  
heavy dark fruit, spice and a light bit of vanilla;  
rich, deep aroma with complex darkly sweet  
notes pinned up by a rustic, earthy character

Palate: laden with dark fruits like cherries, figs  
and plums; that dark fruit is accompanied by a  
complex ball of dark sweets and light notes of  
vanilla, baking spice and citrus with a bit of mint  
that creeps in toward the end

Finish: long and sweet with layers of dark sweets,  
dark fruit, wood and mint

SCOTCH SINGLE  
M ALT WHISK Y � €

(4 cl/1.4 oz)�

Glenfiddich, 12 Yrs� 8.00
Glenlivet Founder’s Reserve� 8.00
The Macallan Select Oak� 10.00
Lagavulin,16 Yrs� 12.00

SCOTCH BLENDED WHISK Y 	 €

(4 cl/1.4 oz)

Johnnie Walker Red� 6.50
Johnnie Walker Black� 8.00
Chivas Regal, 12 Yrs� 8.00

IR ISH WHISK EY	 €

(4 cl/1.4 oz)�

Jameson Irish Whiskey� 6.50
Bushmills Original	 7.00
Redbreast, 12 Yrs� 10.00

A MER ICAN WHISK EY� €

(4 cl/1.4 oz)

Jim Beam� 5.50
Wild Turkey, 101 Proof� 6.50
Jack Daniel’s� 7.00
Maker’s Mark� 7.00
Knob Creek Rye� 9.00

CANADIAN WHISK Y � €

(4 cl/1.4 oz)

Canadian Club, 6 Yrs� 6.00
Seagram’s Crown Royal� 6.50

P R E M I U M  W H I S K Y  S E L E C T I O N �
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BEER� €

Bitburger Draft	 0.25 lt	 2.90
	 0.40 lt	 4.00
Beck’s Nonalcoholic	 0.33 lt	 3.50
Budweiser Lager, US	 0.33 lt	 4.00  
Coors Light Lager, US	 0.33 lt	 4.00
Gaffel Kölsch, Germany	 0.33 lt	 4.00
Heineken Lager, The Netherlands 	 0.33 lt 	 4.00 
Köstritzer Black, Germany	 0.33 lt	 4.00
Paulaner Hell Wheat, Germany	 0.33 lt	 4.00
Pilsner Urquell Pils, Czech Republic	 0.33 lt	 4.00
Leffe Blond Abbey, Belgium	 0.33 lt	 5.00
Leffe Brune Abbey, Belgium	 0.33 lt	 5.00
Maisel & Friends Pale Ale, Germany	 0.33 lt	 5.00
Maisel & Friends IPA, Germany	 0.33 lt	 5.00
Maisel & Friends Citrilla, Germany	 0.33 lt	 5.00

SOFT DR INKS & JUICES� €

San Pellegrino / Acqua Panna, small	 0.25 lt	 2.50
Apple Juice	 0.25 lt	 2.80
Grape Juice	 0.25 lt	 2.80
Cranberry Juice	 0.25 lt	 2.80
Orange Juice	 0.25 lt	 2.80
Tomato Juice	 0.25 lt	 2.80
Coca-Cola / Light / Zero	 0.33 lt	 2.90
Sprite	 0.33 lt	 2.90
Fever-Tree Indian Tonic Water	 0.20 lt	 3.50
Fever-Tree Light Tonic Water	 0.20 lt	 3.50
Fever-Tree Mediterranean Tonic Water	0.20 lt	 3.50
Fever-Tree Sicilian Lemonade	 0.20 lt	 3.50
Fever-Tree Ginger Ale	 0.20 lt	 3.50
Fever-Tree Ginger Beer	 0.20 lt	 3.50
Fever-Tree Soda Water	 0.20 lt	 3.50

HOT DR INKS� €

Espresso� 2.50
Double Espresso� 3.50

SPECIAL COFFEES� €

Irish Coffee (Jameson Whiskey)� 5.00
Rüdesheim Coffee (Asbach Uralt)� 5.00
Norwegian Coffee (Linie Aquavit)� 5.00

440204009
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