
STARTERS  . SOUPS  . SALADS

Watermelon Carpaccio ^
toasted  pine nuts, mandarin segme`nts, arugula, balsamic reduction

a    S::{:d°sdaiR::,j'cer:b:gognse; mustard dressing

®     Steamed PEI BlackMussels
white wine, garlic,  diced  tomato and  parsley, heavy cream, garlic t()ast

©    Greenchileand corn chowder
roasted  bell  pepper, cilantro

Barley and Leek Soup
mini  chicken  meatballs

Chilled Roasted Peach Soup
strawberries, sliced  almonds

Date, Goat Cheese and Baby Greens
raspberry vinaigrette

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup "Les Halles"
Gruyere cheese crouton

Classic Caesar Salad
Parmesan  cheese, garlic croutons,  anchovies

MAINS

Soft Shell Crab Pad Thai
rice noodles, coconut milk,  roasted  peanuts, cilantro, lime, ginger

Greek-Style Beef Salad *
roast beef, red onion rings, cucumber, Kalamata olives, feta cheese, cherry tomatoes,
lemon, oregano,  olive oil,  romaine, watercress

®     Redsnapperwith Garlickyclams
wilted  spinach, seasoned  macaroni

Roasted-Whole Tenderloin of Beef *
mushroom  ragoot, vegetable medley, mashed potatoes

Sauteed Pork Medallions with Creamy Mushroom Sauce
braised celery, sugar snap peas, sun-dried tomato spatzle

Mascarpone Stuffed Quail
creamy polenta,  pancetta, pearl  onions

Chana Masala
chickpeas, onion, tomato, turmeric, garlic, chili, garam  masala, basmati  rice, naan

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


