
Our goal is to provide you with excellent food, beverage and personal service while 

you enjoy Seattle’s Ever changing waterfront views — Ron Arbour, Executive Chef

Royal Argosy Dinner Menu
Basket of warm whole grain bread and butter

1st Course
Smoked Salmon Tartare

Gerard & Dominique European–style smoked salmon diced and combined with red onion, cucumber  
and fresh dill and served with Belgian endive, Carr’s crackers and caper–Dijon sauce

SERVED FAMILY STYLE AT YOUR TABLE AS YOU ARRIVE

2nd Course
Choose one:

Dungeness Crab and Corn Chowder
New England style chowder made from a rich crab stock with crabmeat,  

diced onions, celery, potato and corn

Royal Argosy Signature Salad
Baby field greens, Washington State Granny Smith apples, Oregon blue cheese, candied walnuts,  

Bainbridge Island cinnamon swirl raisin bread croutons and rosemary vinaigrette

3rd Course Entree
Choose one:

Wild Alaskan Salmon
Yukon River salmon tequila marinated and grilled served with a jalapeño orange glaze  

and tomato fresca, basmati rice and organic root vegetables

Lamb Chops Duet
Grilled Ellensburg lamb chop with fresh herbs and chili rubbed lamb chop,  

served with orzo salad and stuffed pepper

Peppercorn Halibut
Baked halibut served with baby bok choy, raspberry vinaigrette and roasted red potatoes

Stuffed Tenderloin
Roasted beef tenderloin stuffed with arugula, garlic and sun–dried tomato, served on top of  
a fresh rosemary risotto cake with mushroom jus, frizzled onions and seasonal vegetable

Portobello Steak
A vegan sampling consisting of a grilled portobello mushroom, fire roasted tomatoes,  

seasonal vegetables, Pike Place Market Pappardelle’s lime cilantro fettuccine  
and served with a citrus cilantro sauce

We strive to use local and organic vegetables in our preparations so they  

will change seasonally and are subject to availability.

4th Course Dessert
Choose one:

Northwest Cheesecake
Raspberry swirl cheesecake with raspberry sauce and fresh berries

Tiramisu
Génoise brushed with espresso and layered with chocolate and espresso cream  

and topped with shaved chocolate



Our Story

In 2000, Argosy launched the Royal Argosy, an elegant state–of–the–art dining ship.   

The ship was designed and built on Whidbey Island, Washington at Nichols Brothers Boatyard 

and was modeled after the early 20th century Puget Sound Mosquito Fleet.

Today you will enjoy a dining experience like no other! Your meal will be prepared to order, 

on board, while you cruise. The Royal Argosy’s two full kitchens are staffed by a team of 

Chefs led by Executive Chef Ron Arbour. Chef Arbour has over 30 years of culinary expertise 

at prominent Seattle and East Coast restaurants, and he has been with us from the start.

Scenery from Elliott Bay will serve as your backdrop during our voyage. We hope to see  

many of the signature sights of Seattle such as snow–capped mountain ranges, intriguing  

architecture and city lights. From the largest container vessels and cruise ships, to the 

smallest sailboat skipping across our wake, the skyline of Seattle will send you off  

and welcome you upon your return.

Thank you for joining us. Please visit our website at argosycruises.com to learn about  

all of our tours, private cruises, special events and Tillicum Village.

Royal Argosy Dinner Menu

Appetizers  
or Accompaniments

Appetizers and accompaniments may be purchased for an additional charge

Pretzel Crusted Dungeness Crab Cakes  10.95
Served with Granny Smith apple slaw and stone ground mustard aïoli

Artisan Cheese Platter  9.95
Bleu Affinée, Vintage Van Gogh, Italian Fontina, Gruyère and four year aged Cheddar  

served with fruit garnish and candied walnuts

Broiled Skewered Lemon and Garlic Prawns  8.95
Served with garlic white wine sauce

King Crab Legs  Half Pound, 10.95
Served with beurre blanc

Mediterranean Vegetable Platter  6.95
Grilled vegetables, olives, cucumber and carrot sticks served with a  

roasted eggplant dipping sauce

Three Tiered Sampler  25.95
A combination from above: Pretzel crusted crab cakes, Artisan cheese platter and  

Mediterranean vegetable platter presented on a tower for sharing


