San Francisco Plated Dinner Cruise Menu |

STARTER (CHOICE OF ONE)

SANTA CRUZ STRAWBERRY AND
ARUGULA SALAD (Peppery Baby Arugula
| Fresh Strawberries | Shaved Fennel |
Whipped Feta | Strawberry Vinaigrette,
Contains Dairy)

GOLDEN GATE ROASTED RED PEPPER
BISQUE (Ratatouille | Garden Herb
Emulsion, Contains Gluten, Dairy, Soy)

CHINATOWN PORK AND VEGETABLE
DUMPLINGS (Red Cabbage | Chili Crisp,
Contains Gluten, Soy, Sesame)

DESSERT (CHOICE OF ONE)

FOG CITY CHOCOLATE TOFFEE CRUNCH
CAKE (Decadent Chocolate Cake | Toffee
Crumble | Kahlua Infusion | Chantilly Cream
| Macerated Raspberries, Contains Gluten,
Eggs, Dairy, Tree Nuts, Soy)

MISSION DOLORES BASQUE
CHEESECAKE (Caramelized Basque
Cheesecake | Chocolate & Vanilla Bean
Sauce | Fresh Berries, Contains Gluten,

Eggs, Dairy)

THE MARINA PINEAPPLE UPSIDE
DOWN CAKE (Golden Caramelized
Pineapple | Dark Rum Glaze | Vanilla
Whipped Cream, Contains Gluten, Eggs,
Dairy)

FERRY BUILDING MARKET SEASONAL
FRUIT AND PINEAPPLE (Fresh Berries |
Pineapple | Garden Mint | Lime Spritz)

{

MAINS (CHOICE OF ONE)

SONOMA WINE COUNTRY PAN-
SEARED CHICKEN BREAST (Smashed
Fingerling Potatoes | Herb-Buttered Haricot
Verts | Mustard Demi Glace, Contains
Dairy)

EMBARCADERO HERB-CRUSTED
ATLANTIC SALMON (Bloomed Tomato
Couscous | Lemon-Scallion Butter Sauce,
Contains Gluten, Dairy, Fish)

NAPA VALLEY SEARED FLAT IRON
STEAK (Yukon & Arugula Champ |
Broccolini | Roasted Garlic | Red
Chimichurri, Contains Dairy)

NORTH BEACH SUMMER POTATO
GNOCCHI (Hand-Rolled Potato Gnocchi |
Braised Summer Vegetables | Charred Bell
Pepper Coulis)

Inform your server in advance in case of any food allergies or dietary restrictions. Seasonal menu items are subject to change.



