Kia ra

Kia Ora Menus for Cuba C}warters

[Food Preparecl with real integrity and a commitment to include resPonsiblg raised animals,
whole ingredients, loca”g sourced Proc!uce ...organic whenever Possible, and sea food from local
fisherman. We’re all about simPle, fresh and nourishing Foocl,)'ust genuine ingredients that taste great
and feel even better. (Psst, love your veggies and meats). While in Cuba, your meals onboard will be
limited to breakfasts.

Kia Ora T heme Drink

| ocal Rum mulled with fresh oranges, limes and lemons and club soda, with a splash of GGrand Marnier,
and ice, lots of ice. That's reFreshingl

Assorted local beers, yep, we suPPor’c local.

Wine, gooc{ wine, because life rca”g is too short.

..and a fair assortment fine sPirits, for your clrinking Pleasure‘

Brca]ocast Menus (Evcrq Daq)

We start the clag with |oca”3 sourced coffee, an assortment of organic teas, |oca”9 baked gooclics and, if
you wish, the PerFect Bloodg Marg; fresh and organic with limes and lemons or Mimosas with fresh
squeczec{ OJ Heac{ to a sunny sPot on the boat and enjogl

Organic (Granola with toPPing choices
All Natural Vanilla Yogur‘t

Roasted pecans

Toastcc{ Coconut
Fresh berries

Frittata loaded with gooclness, this means what’s in season and fresh

Bacon or sausage, the good stuff, nitrite free, grass fed and organic whenever Possible

Smol«id salmon served with toasted whole grain bagc|s, fresh organic cream chcesc, capers, onions and

tomatoes (|nsider tiP, bloodies would be great with this)

Fresh O

Farm Fresh cage FFCC eggs, 5our wag
Bacon or sausage.i. and more bacon

You’ve reached breakfast bliss, comPIete with baked Potato hash browns
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Sweet Fotato T”]ash with Poachea eggs-a-~ toP
Chocolate Croissants... from T]’lC Old Town Bakcry

Buffet stgie breakfast burritos
Assorted fresh tortillas

scrambled eggs, hash browns, black beans, cheddar éjacl( cheese, toPPed with Pico de ga”o and green
chili

Lunch Menus (On]q while we are sai]ing to,/from (Cuba or Snori«a]ing}

Gri”cc{ Mahi Mahi with blue cheese overa bed of lightlg dressed field greens
OR as a wrap, with crumbled blue cheese and |ig}1t13 dressed field greens

|sland Ceviche with TroPical Fruit
(Guacamole Tostados made with mashed avocado, Finclg choPPcd onion, tomato, some |emonjuice,

cilantro and a little sea salt

[Havana Daydreaming
Free~range house Porl<, shaved ham, gruyere cheese, homemade Picues and a sunny side egg with Dﬁon

hoﬂandaisc, servec{ UP OPCH-FBCC on a hoagic FO”V

Gri”ec{ Keg West Pink Shrimp

MC!OH, bugalo mozzare“a anc! PrOSCiUt’CO sa|acl

Baltimore Crab (Cakes
Assorted fresh vegetables from the gri”

Grilled chicken salad on a bed of field greens
Or on a croissant from Croissants de [France in ch West

Dinner Menus (On]q while we are sai]ing‘, to/from Cuba or Snorkeling’)

Pon \/ogage dinner

Stone crab claws from Fanchos Fuel Dock in Marathon Keg, caught fresh dailg

Fresh roasted corn with fresh lime and cayenne

Boiled new potatoes tossed with sweet butter, finished with sea salt and fresh grounc{ pepper
Now that's a proper send off!
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Girilled Cl-n'cl«:n with a BBleaze
Caribbean Cole Slaw

Grilled | obster tails from Panchos Fuel Dock in Marathon Kegs, caught fresh dai]y
f:rcsh asparagus or other fresh seasonal vcgctch Prepared on the gri”

Marinated Beef skewers
Ligl-ltccl dressed field greens

AEEetizers

(Cold meat and cheese P]ate with assorted condiments
Cherry tomato & rosemary focaccia with Himalayan rock salt

Dessert, a “sweet” cu]inarq tour of Keq West

Tl‘!c ch lime Pie cl‘xa”cngc, we may have ch lime Pic more than once, in the interest of sciencel
Mettheessens [ Jomemade G]ANT Chocolate chiP cookie, with homemade Toastecl Coconut ice

cream.

Old T own Bakerﬁ Brownies with fresh strawberries when available (roissants de [France, an
assortment of clehghhcul bakcrg treats.

Keg West (akes, could be cupcakes or could be somet!‘wing else, but it will be good




