STARTERS e SOUPS ¢ SALADS

&) Fresh Fruit Medley

melon, papaya, pineapple, mint-lemon yogurt

Smoked Seafood Sampler *
Smoked salmon, scallops, and trout accompanied by apple-horseradish sauce

Carpaccio of Beef Tenderloin *
olive oil, Reggiano-Parmigiano, whole grain mustard sauce

Seared Scallops
bacon, tomato, avocado puree, and vanilla-scented vinaigrette

Tomato Soup Florentine
tomato, spinach, pasta

Cheese Tortellini and Vegetable Soup

tomato, zucchini, celery, carrot, Parmesan cheese

Chilled Pear, Cucumber and Melon Gazpacho
pineapple juice, basil, mint, rice wine vinegar, jalapefio peppers

ARG

Salad of Arugula and Frisée
William pear, mandarin segments, pistachios, cherry tomatoes, organic mixed seeds

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles"”
Gruyére cheese crouton

Classic Caesar Salad
Parmesan cheese, garlic croutons, anchovies

~ MAINS

&) ZitiFresca

garlic, Roma tomato, basil, Parmesan cheese

&) Salade Nigoise
mixed greens, green beans, steamed potatoes, cucumber, tomato, onion, olives,
vinaigrette

€@ Pan-Seared Rainbow Trout *

spaghetti, sautéed zucchini

Shrimp, Andouille and Grits

okra, zesty tomato sauce, citrus, roasted poblano pepper

Three-Peppercorn Crusted Striploin Steak
sage and garlic roasted potatoes,
French green beans, sautéed onions and peppers

Apple Cider-Brined Pork Chop with Cherry-Raisin Chutney

sweet carn polenta, sautéed green beans with shallots

Roasted Chicken with Sausage Cornbread Stuffing

roasted vegetables with apple wood smoked bacon, green beans, chicken gravy

@ Eggplant Cannelloni Parmigiano

asparagus risotto

HOLLAND AMERICA LINE SIGNATURES
@ Grilled Salmon with Ginger-Cilantro Pesto *

basmati rice, Swiss chard, garlic cherry tomatoes

Broiled New York Strip Loin *

cauliflower gratin, green peppercorn sauce
Oven-Roasted Chicken

quinoa pilaf, herb roasted vegetables, jus

@ culinary council @ vegetarian 0 responsible seafood



DESSERTS
Devil's Food Cake

chocolate-orange buttercream

Balsamic Strawberries
white chocolate mousse

Viennese Apple Strudel

cinnamon, raisins, warm vanilla sauce

Créme Brilée
Grand Marnier-scented custard, caramelized sugar

Blueberry Crisp

vanilla ice cream

Sliced Fruit Plate

selection of fresh fruit

Lemon Torte no sugar added
vanilla sponge, lemon mousse

Pineapple Sundae
vanilla ice cream, pineapple chunks,
chocolate sauce, whipped cream

lce Cream
Vanilla = Raspberry Italian Cheesecake

Lemon Sorbet = Vanilla Frozen Yogurt

@ Vanilla = @ Butter Pecan

AFTER DINNER DRINKS
Mocha Mint Cordial in souvenir glass 5.95
Kahlua, Creme de Menthe and Créme de Cacao White
Esprasso 1.25
Cappuccino 1.75

ask your beverage server for additional drink selections

®CUL|NARY COUNCIL @NO SUGAR ADDED




