
Giovanni’s Italian Cheese and Cured Meat Plank
Pickled vegetables

Zuppa del Giorno
Ask your waiter for today’s soup

Mozzarella di Bufala
Heirloom tomatoes, fresh basil

Grigliata di Polpo
Grilled octopus, white beans,  

pancetta, fresh oregano, olive oil

Pancetta di Maiale
Slow cooked pork belly, 

arugula, basil salad

Cozze con Burro
Steamed mussels, garlic, 

 tomato, Pinot Grigio

 Insalata di Rucola 
Arugula, shaved Parmesan, 

Italian parsley, lemon vinaigrette

Tonno Crudo*
Ahi tuna, pepperoncini, 

citrus olive oil, garlic chips

Carpaccio del Bosco*
Beef carpaccio, arugula,  

Italian parsley, shaved Parmesan

Antipasti
Salvmi e Formaggi

*Consuming raw or undercooked meats, seafood, shellfish, eggs or poultry may increase your risk 
of foodborne illness, especially if you have certain medical conditions.

Please inform your waiter if you have any food allergies, intolerances or dietary needs. Royal Caribbean International 
galleys are not food-allergen-free environments. For further allergen information, please ask your waiter.

An 18% gratuity will be added for certain ports or itineraries. VAT may apply for certain ports or itineraries.
SAMPLE
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Piatti Principali
Pasta e Riso

All pasta is housemade and  
available in half and full portion

Tagliatelle  
alla Carbonara* 
Crispy pancetta, poached egg, 

carbonara sauce

Gnocchi al 
Gorgonzola

Gorgonzola, creamed spinach

Bucatini  
alla Bolognese
Beef ragu, red wine, basil,  

San Marzano tomatoes, Parmesan 

Linguine  
alle Vongole

Manila clams, garlic, Pinot Grigio 

Pasta del Giorno
Ask your waiter for today’s offering

Risotto ai  
Quattro Funghi

Arborio rice, wild mushroom, 
mascarpone, truffle oil

Mare e Terra

Mediterranean 
BranZino 

Fennel, fingerling potatoes, 
olive oil

filetto di  
ManZo rustiCo*

Filet mignon, roasted garlic potato 
purée, broccolini, Barolo sauce

GaMBeretti 
alla liGure

Grilled prawns, cherry tomatoes, 
garlic butter, Italian herbs, potato purée

ossoBuCo  
alla PieMontese

Braised veal ossobuco,  
soft polenta, green beans

“royal” PorChetta
Slow-roasted pork belly, apple  

and watercress salad, natural jus

MelanZane alla 
Parmigiana 

Baked eggplant, San Marzano 
tomato, mozzarella and basilSAMPLE
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APPETIZERS

DESSERTS

ENTRÉES
Spaghetti or Penne
with butter and cheese, tomato or meat sauce

Fillet of Sole 
battered sole with tartar sauce

Chicken Breast Strips 
with french fries

Giovanni’s daily ice cream selection 

Tiramisu

Flourless Chocolate Cake
served warm with vanilla ice cream

Focaccia Pizza Bites
with tomato and cheese

Caprese Salad 
ripe tomato and mozzarella

Chicken Noodle Soup 
rich vegetable and chicken soup

Please inform your waiter if you have any food allergies or dietary needs.  
Royal Caribbean International galleys are not food-allergen-free environments.
An 18% gratuity will be added for certain ports or itineraries. VAT may apply for 
certain ports or itineraries.SAMPLE
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