
Luxury Food  
and Drink at sea 
DINING ONBOARD 

Spirit of Adventure has a fantastic choice of 
restaurants for breakfast, lunch, dinner and 
snacks throughout the day. In total, she has 
five restaurants, including three free-to-dine 
speciality restaurants. While onboard, all food 
and drink, including alcoholic beverages, are 
complimentary.

The Dining Room is Spirit of Adventure’s main restaurant, 
offering breakfast, lunch and dinner. It boasts the very 
finest in both British and International cuisine from a 
team of expert chefs, often using freshly sourced local 
ingredients from the ports visited throughout a cruise.
The Grill offers a more relaxed and social dining 
experience. Indulge in the same dinner menu as The 
Dining Room on formal evenings, or visit for a sumptuous 
buffet breakfast and bespoke lunchtime menu.

The Dining Room and The Grill, which also offers alfresco 
dining on the adjoining Verandah, offer single seat dining 
so guests can arrive at any time and can keep their table 
for the duration of the evening. The Verandah offers 
the same dining choices with beautiful views across 
the ocean. And, in good weather, it’s the place to enjoy 
barbecues out on deck.

Khukuri House is the first ever Nepalese restaurant at 
sea! Inspired by the Ghurka heritage in Saga’s hometown 
of Folkestone, Khukuri House features dishes with a 
combination of flavours and cooking styles from Nepal. 
Guests can enjoy delicacies from our very own onboard 
tandoor oven. 

Amalfi is our Italian speciality restaurant, offering 
delicious Mediterranean dishes. The menu is 
supplemented with locally sourced fish and meats 
purchased in port that day, each given an Italian twist.

Finally, our Supper Club offers cabaret style evening 
entertainment that guests can enjoy while dining. It is one 
of four bars on board Spirit of Adventure, offering a mix 
of international dining, entertainment and dancing. The 
Supper Club aims to offer an intimate and exciting jazz 
club with its own ambience.
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SPIRIT OF ADVENTURE



MERLOT, MOJITOS AND MACCHIATOS 
Guests can choose to enjoy inclusive drinks, whether 
that’s a coffee, cocktail or glass of wine, at any time of the 
day in the variety of bars on board Spirit of Adventure. 
The signature Britannia Lounge offers impressive views 
with panoramic windows overlooking the front of the ship. 
During the day the Britannia Lounge is where we host 
specialist talks from guest speakers while in the evening, 
it is the place to go for dancing and live performances.

At the centre of the ship is the Living Room. This is 
a great place to grab a coffee or relax with a pre or 
post-dinner cocktail. A variety of snacks are served 
throughout the day, including homemade cakes and 
pastries, while guests can also enjoy the ice cream 
parlour. 

Spirit of Adventure’s main bar, The North Cape Bar, 
spans the width of the ship with windows that look out 
onto the wraparound promenade. Guests can choose 
from a carefully selected list of wines, craft beers and 
spirits while enjoying the ambience the bar offers. 

On average, each guest that joins us on our cruises enjoy 
¾ of a bottle of wine per day which means it is important 
for us to have the help they need to choose one that they 
love. Our onboard sommelier will help our guests find the 
perfect wine pairing for their meal, with a selection of six 
red, six white and a rose available onboard. 

BEHIND THE KITCHEN DOORS 
It is no mean feat feeding 999 guests for weeks at a 
time. It takes an immense amount of preparation from 
a team of 89 chefs who are brilliantly supported by a 28 
strong clearing brigade. To give a sense of the scale of the 
culinary operation onboard Adventure, each day we allow 
for the use of up to 12,000 eggs and 600 kilos of flour for 
guests and crew.

We have processes in place so that any surplus food 
does not go to waste. The food not used for guests will 
be eaten by the crew wherever possible but if we still 
have some left, we have relationships with a number of 
charities so that we can donate to those in need when 
calling at ports. 

Pre-departure, we speak to each guest to understand 
their dietary requirements and ensure we provide 
the best possible experience onboard. Many of these 
conversations are by phone, especially when more 
complex requirements are involved. Nothing is left to 
chance to ensure the best – and safest – time dining  
at sea.

Spirit of Adventure’s chefs are also trained to cater to a 
vast array of requirements, whether that’s vegan, gluten 
or dairy free. 
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SPIRIT OF ADVENTURE


