STARTERS e SOUPS e SALADS

Orange and Avocado Carousel

lime, cilantro and honey dressing

@ Seared Ahi Tuna Carpaccio *

jicama chips, papaya-ginger relish

Mushroom Chorizo Strudel
an earthy delight, with creamy tart goat cheese and an elegant Madeira sauce

€ Caribbean Fish Chowder

roasted red bell pepper, cream, potato, celery, diced pumpkin

Red Bean and Chorizo Soup
porkbelly, leeks, beef broth

@ Chilled Watermelon Gazpacho

lemon sorbet, lime leaves

Q)

Crunchy Jicama and Mango Salad
butter lettuce, cucumber, chili-lime dressing

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyére cheese crouton

Classic Caesar Salad
Parmesan cheese, garlic croutons, anchovies

MAINS

Spaghetti with Meatballs

marinara sauce

Sesame Steak Salad *
romaine, soy-glazed oyster mushrooms

@) Black Pepper Baked Salmon Mignon *
braised cabbage and apple with poached potatoes with chives

Caribbean Braised Beef Pot Roast
red wine sauce with rum raisins, frizzled onions, root vegetables, mushroom medley,
pineapple mashed yams

Caribbean Curried Lamb
rice and beans, fried okra

Poblano-Stuffed “Pechuga de Pollo”

braised tomato-cilantro rice, roasted carrots, roasted cumin-buttered corn kernels

@ Vegetarian Stuffed Cabbage

red bell pepper sauce
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@ 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



