
$14.99 cover charge includes a pizza or calzone plus an appetizer and a dessert 

	

Pizza Margherita 
bright-fresh tomato sauce, mozzarella and sweet basil

Pizza Pepperoni
mozzarella, pepperoni, crushed red pepper and oregano

Pizza Quattro Formaggi
provolone, mozzarella, gorgonzola & fontina, crispy crust 

Pizza Capricciosa
seasoned tomato sauce topped with mozzarella, 
artichoke hearts, mushrooms, ham, black olives and basil

Pizza Romana
tangy tomato sauce with mozzarella, anchovies, capers, 
black olives and basil

Pizza Tarantina
bay shrimp & mussels pair well with a tomato sauce base, 
mozzarella, roasted garlic, capers, basil and oregano

Princess Pizza
this signature pizza is enhanced with the pop of cherry 
tomatoes, parma ham, and shaved parmesan

Pizza Vegetariana 
zucchini, tomatoes, roasted bell peppers, mozzarella, 
sun-dried tomatoes, mushrooms, red onions and basil

Pizza Diavolo
spicy salami and chili peppers bring the heat to this pizza  
enhanced with olives, mozzarella and oregano

Pizza Frutti di Mare
this pizza’s fruits of the sea are shrimp, calamari, clams & 
mussels paired with a tomato, basil and garlic sauce

Pizza Bianca
white pizza makes a statement with fresh mozzarella, 
cherry tomatoes, arugula, basil �and crushed pepper

Calzone
half-moon crust filled with tomato sauce, mozzarella, 
ricotta, mushrooms, red onions, ham and oregano

PIZZA� & CALZONE
à la carte pricing �is $8.50 each

ANTIPASTI
à la carte pricing is $5.50 each
	
Antipasto Platter*
prosciutto, salami milano, mortadella, artichoke hearts,  
sun-dried tomato, olives, grana padano aged cheese, crostini

Mozzarella Fresca e Verdure Grigliate 
fresh mozzarella, roma tomatoes, marinated grilled zucchini, 
roasted red and yellow peppers, basil pesto,  
with fresh basil garnish

Minestrone alla Sorrentina 
hearty italian soup of mixed fresh vegetables, navy beans, 
tomatoes and ditalini pasta

Insalata Mista 
salad of mixed lettuces, cherry tomato, red and yellow bell 
pepper, radish, basil leaves with the chef’s balsamic-herb  
and extra virgin olive oil vinaigrette

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

All food and beverage costs, including cover charges, are subject to an 18% service charge 
which will be added to your check. SUN TonyG Alfredo_2024-9-24

TONY GEMIGNANI PIZZAS 
Award-winning recipes by the 13-time World Pizza Champion 
à la carte pricing �is $12 each

Hot Soppressata 
Tony’s tomato sauce, hot soppressata, arugula, 
mozzarella, parmigiano, hot honey

New Yorker
Tony’s tomato sauce, pepperoni, sausage, mozzarella, 
ricotta, romano, garlic oil, oregano

Honey Pie
calabrese peppers, mozzarella, parmigiano, hot honey, 
green onions, applewood smoked bacon, fried onions

Cal Italia
prosciutto di parma, sweet fig preserves, asiago, 
gorgonzola, mozzarella, parmigiano, balsamic reduction

Pesto Veggie
mushrooms, red onion, green castelvetrano olives, 
peppadew peppers, mozzarella, goat cheese, romano, 
agave pesto, garlic oil, lemon, oregano



Dolce
à la carte pricing is $4 each

	

Cannoli
filled with ricotta, pistachio and chocolate

Creamy Panna Cotta
berry compote, lemon, panna cotta

	

	  PRINCESS PREMIER 
	  complimentary by the glass, 25% off bottles

WHITE & ROSÉ	 glass/bottle†

Jermann Pinot Grigio, Friuli, IT	 19	 78
Melorosa Sauvignon Blanc by Jason Aldean, California	 18	 78
Guado al Tasso Vermentino, Bolgheri, IT	 17	 72
Bramito della Sala Chardonnay, Umbria, IT	 18	 82
Guado al Tasso ‘Scalabrone’ Rosato, Bolgheri, IT	 17	 72

RED
Antinori ‘Peppoli’ Chianti Classico, Tuscany, IT 	 18	 82
Melorosa Red Blend by Jason Aldean, California 	 18	 78
Prunotto ‘Fiulot’ Barbera d’Asti, Piedmont, IT 	 17	 72
La Braccesca Vino Nobile di Montepulciano, IT 	 18	 82
Botrosecco ‘Le Mortelle’ Cabernet, Tuscany, IT	 19	 78

WHITE & ROSÉ
Villa Antinori Bianco, Tuscany, IT 		  68
Jermann ‘Vintage Tunina’ White Blend, Friuli, IT 		  155
Tormaresca Chardonnay, Puglia, IT 		  52
Feudi di San Gregorio Greco di Tufo, Campania, IT		  56
Tormaresca ‘Calafuria’ Rosato, Salento, IT		  68

RED
Prunotto ‘Mompertone’ Red Blend, Piedmont, IT 		  72
Prunotto ‘Mosesco’ Dolcetto d’Alba, Piedmont, IT 		  68
Guado al Tasso ‘Il Bruciato’ Red Blend, Bolgheri, IT 		  96
Jermann ‘Red Angel’ Pinot Nero, Friuli, IT		  81
Masi Costasera Amarone Classico, Veneto, IT		  134
Pian delle Vigne Brunello di Montalcino, Tuscany, IT		 133
Gaja Ca’Marcanda Promis, Tuscany, IT		  83
Prunotto Barolo, Piedmont, IT		  81
Tignanello, Tuscany, IT		  174

LIQUEURS
Italicus Rosolio di Bergamotto	 18
Amaro Montenegro	 18
Borghetti Espresso Liqueur	 17

Signature Tiramisu	 19
Kahlua, Chocolate, Baileys, Licor 43, Espresso

Veneto Cherry	 18
Woodford Rye, Sweet Vermouth, Maraschino,
Orange Bitters, Lemon

Negroni Bianco	 16
Tanqueray, Italicus Rosolio, Dry Vermouth,
Yuzu Bitters

Wine, Cocktails & Liqueurs
PREMIER PACKAGE

	

	   PRINCESS PLUS 
	   complimentary by the
	   glass, 25% off bottles

CHAMPAGNE	 glass/bottle†

& SPARKLING
Prosecco	 12	 46
Romero Britto 
Princess Love 
Villa Sandi Prosecco	 12	 46
Piper Heidsieck 	 15	 67

WHITE & ROSÉ
Moscato 	 11	 46
Sauvignon Blanc 	 12	 46
Chardonnay 	 11	 42
Rosé	 12	 46

RED
Pinot Noir 	 12	 47
Cabernet Sauvignon 	 12	 42
Red Blend 	 13	 46

LIQUEURS
Aperol	 9
Campari	 9
Luxardo Bitter Bianco	 9
Luxardo Maraschino	 9
Amaro Averna	 10
Cynar Bitter Artichoke	 10

†25% discount on bottles of wine for 
guests with Princess Plus or Premier

	

Negroni Classic	 11
Bombay Sapphire, Campari,  
Sweet Vermouth 

Aperol Spritz	 11
Aperol, Val D’Oca, Soda

Hugo Spritz	 11
St. Germain Elderflower  
Liqueur, Lime, Val D’Oca,  
Soda

Passion Lilly	 14
Montenegro, Vermouth 
Blanc, Lemon, Passion Fruit,
Vanilla, Val D’Oca

Cello Drop	 14
Limoncello, Grey Goose 
Vodka, Lemon

Sgroppini	 14
Voli 305 Vodka, Limoncello, 
Lemon, Peach Puree,  
Honey, Agave

Roma	 15
Hendricks, St. Germain 
Elderflower Liqueur, 
Limoncello, Fresh Raspberries

Amalfi Sour	 15
Bacardi White Rum, 
Pamplemousse, 
Aperol, Orgeat,  
Lemon

Wine, Cocktails & Liqueurs
PLUS PACKAGE

Sail Safe. Please drink responsibly. Our staff may request ID to verify age. An 18% service 
charge will be added to each check. Your check may reflect an additional tax for certain ports 
or itineraries. All marks are registered trademarks of their respective companies. Beverage 
Packages may not be shared or transferred and have specific limitations and restrictions.

SUN TonyG Alfredo_2024-9-24


