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Steak and Beet Tartare *
quail egg, capers, gherkins

Salmon Gravlax *
honey, dill, mustard, pumpernickel

Baked Polenta Caprese
tomato, garlic, mascarpone

Thai Shrimp Bisque

ginger, cilantro, coconut milk, lime

DAM Cabbage-Bacon Soup

chicken-tomato broth, onion

Chilled Coconut Nutmeg Soup

coconut, yogurt, milk, vanilla, nutmeg

Orange and Radicchio Salad

frisée, mache, olives, feta, red onion

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyere cheese crouton

Classic Caesar Salad
Parmesan cheese, garlic croutons, anchovies

MAINS

)

Penne with Crisp Pancetta
bell pepper, rosemary, tomato, Fontina cheese

Pacific Rim Salad
grilled chicken, mixed greens, cucumber, green onion, bell pepper, green beans,
mango, crisp wonton, macadamia nuts, sesame seeds

Shrimp and Scallop Coconut Red Curry
black sticky rice, edamame

Short Rib with Black Olives

mashed butternut squash, roasted shallot, red wine

Berkshire Pork Rib Roast

cinnamon apple compote, roast potatoes, green beans

Braised Chicken with Leeks
lemon-infused cream sauce, sautéed baby carrots, potato croguet

Wild Mushroom Strudel

forest mushrooms, spinach and feta cheese, Thai red curry sauce
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



DESSERTS

Chocolate Panna Cotta
vanilla ice cream, almond biscotti

Berries Financier
pistachio ice cream, raspberry gel

Saffron Poached Pear
chocolate cremaux, almond meringue

Créme Brllée
Grand Marnier-scented custard, caramelized sugar

Peach Crisp

French vanilla ice cream

Cheese and Fruit
Roquefort, Merlemont, Le Vigneron Framboise, Reypanaer

Sliced Fruit Plate

selection of fresh fruit

Double Chocolate Tart no sugar added
bourbon-vanilla sauce

Blueberry Sundae
vanilla ice cream, blueberry sauce

Ice Cream
Vanilla * Cookies N Cream

Raspberry Sorbet * Peach Frozen Yogurt

@ Vanilla * @ Triple Chocolate

AFTER DINNER DRINKS
Tangerine Dream Cordial in souvenir glass 7.99
Grand Marnier and Créme de Cacao White
Espresso 1.75
Cappuccino 2.25

ask your beverage server for additional drink selections
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