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DINNER MENU



VOYAGE OF CULINARY ENCHANTMENT
7-COURSE MENU

ETHEREAL DAWN 11

A delicate arrangement of plant-based salmon with a delicate yuzu wasabi
vinaigrette exquisitely layered with avocado, finished with micro-greens &
side of cornichons.

THE SUN-KISSED VINEYARD 11

Rich & creamy roasted San Marzano tomato soup, garnished with croutons,
fresh basil, & a drizzle of green oil.

PEARLS OF THE MIDNIGHT TIDE e

Delicately cured Japanese scallops, paired with pickled daikon, kombu beurre
blanc, & ikura, elevated by delicate ponzu pearls.

MOONLIT SERENADE

Pan-seared Chilean sea bass, served with caramelised leeks, harissa, & a
refreshing fennel broth.

IMPERIAL SILK

Abalone served with Steamed Szechuan dumplings, a delicate celtuce, wood
car, water chestnut, glass noodle & mycoprotein, finished with a spicy chili &
garlic vinaigrette.

ELYSIAN EMBRACE =

Twin preparation of quail, featuring a crispy fried quail with tulip dill & lemon
remoulade, alongside a baked quail with potato hasselback & asparagus,
finished with a rich raspberry jus.

CELESTIAL TEMPTATIONS &

Indulge in our decadent dessert bar, featuring an assortment of fresh fruits,
rich chocolate fondue, artisanal cakes, & ice creams.

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE ROYAL ALBATROSS WILL NOT BE ABLE TO ACCOMMODATE FOR
ANY LAST-MINUTE ALLERGIES & DIETARY RESTRICTIONS. PLEASE CONTACT RESERVATIONS 72HRS PRIOR TO SAILING




VOYAGE OF CULINARY ENCHANTMENT
7-COURSE VEGETARIAN MENU

ETHEREAL DAWN 11

A delicate arrangement of plant-based salmon with a delicate yuzu
wasabi vinaigrette exquisitely layered with avocado, finished with
micro-greens & side of cornichons.

THE SUN-KISSED VINEYARD 11

Rich and creamy roasted San Marzano tomato soup, garnished with
croutons, fresh basil, & a drizzle of green oil.

PEARLS OF THE MIDNIGHT TIDE e

Delicately Koji cured King oyster mushroom, paired with pickled
daikon, kombu beurre blanc, elevated by delicate ponzu pearls.

TRUFFLES & CREAM 11

Spinach, ricotta grantortellone in morel cream sauce, sauteed morel &
shaved black summer truffle.

IMPERIAL SILK il

Steamed Szechuan dumplings, a delicate celtuce, wood ear, water
chestnut, glass noodle & mycoprotein, finished with a spicy chili &
garlic vinaigrette.

CHIPOTLE NIGHTS =

Grilled chipotle glazed cauliflower, romesco sauce, chevre cheese &
caramelised pine nuts.

CELESTIAL TEMPTATIONS &

Indulge in our decadent dessert bar, featuring an assortment of fresh
fruits, rich chocolate fondue, artisanal cakes, & ice creams.

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE ROYAL ALBATROSS WILL NOT BE ABLE TO ACCOMMODATE FOR
ANY LAST-MINUTE ALLERGIES & DIETARY RESTRICTIONS. PLEASE CONTACT RESERVATIONS 72HRS PRIOR TO SAILING






