STARTERS e SOUPS e SALADS

©

Fruit Salad with Yogurt and Honey

citrus dressing

Shrimp and Crab Louis
signature tangy chili dressing

Beef and Chicken Satay

spicy peanut sauce, cucumber salad

Curried Butternut Squash Soup

butternut squash, Granny Smith apple, curry powder, cinnamon, allspice

Pepper Pot with Dumplings

root vegetables, chunks of beef, ginger, gariic

Chilled Coconut Nutmeg Soup

coconut, yogurt, milk, vanilla, nutmeg

Haricots Verts Salad with Fig and Truffle

heart of romaine, walnut vinaigrette
HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyeére cheese crouton

Classic Caesar Salad
Parmesan cheese, garlic croutons, anchovies

MAINS

QW

Bucatini with Duck
zucchini, mushrooms, cream, duck glace, tomatoes, parsley

Mixed Greens with Avocado
red onion, orange segments, tangy ginger dressing, grilled garlic shrimp

Barramundi with Coconut-Lemongrass Reduction *
broccoli florets, seafood-Israeli couscous salad

Red Wine-Braised Brisket

paprika-infused onions, buttermilk mashed potatoes, snow peas, carrots, broccoli

Island-Spiced Berkshire Pork

mashed Boniato white sweet potato, carrots, broccoli

Cogau Vin

red wine, mushrooms, onions, bacon, parsnip purée

Whole-wheat Mushroom Crépes
brown rice pilaf, creme fraiche

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



