STARTERS e SOUPS ¢ SALADS
& Fresh Fruit Medley

melon, mango, pineapple, rum flavor, mint-lemon yogurt
Peach Wedges with Prosciutto *
mint maple, lime

Dialogue of Salmon Tartare with Avocado *
cold-smoked, pickled and chipotle hot-smoked salmon,
lime-avocado tomato salsa

c iegan Vegetable Samosa

potato, fava beans, onion, ginger, garlic, chili, garam masala
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&) Sweet Potato Apple Soup

carrot, ginger, yogurt, sunflower seeds

Greek Meatball Soup

mint-flavored meatballs, chicken broth, whipped egg, lemon juice liaison

&) Chilled Sour Cherry Soup

créme fraiche, ginger, vanilla ice cream

ﬁegﬂn Romaine Wedge with Marinated Vegetables

crispy tortilla chips, red onion

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyére cheese crouton

Classic Caesar Salad
Romaine lettuce, Caesar dressing, grated Parmesan cheese, garlic
croutons and anchovies

Jumbo Shrimp Cocktail *

American cocktail sauce

MAINS

Shrimp Yakisoba *
sesame noodles, cabbage, carrot, bamboo shoot, celery, peppers bean
sprout, mushroom, scallion, soy sauce

Teriyaki Tuna Caesar Salad *
romaine, Parmesan, bread croutons, teriyaki salmon
@ Haddock with Yuzu Reduction and Asian Mushrooms *

stir-fry rice noodles, savoy cabbage

Carne Asada *
grilled steak, steamed rice, bean chili, pico de gallo salsa, warm tortillas

Rum-Glazed Barbecue Pork Ribs

buttermilk mashed potato, pineapple coleslaw

Chicken Tikka

steamed jasmine rice, garlic naan

; iegan Lemongrass-Coconut Tofu Curry

broccoli, carrots, steamed jasmine rice

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

basmati rice, sautéed greens, garlic cherry tomatoes

Broiled New York Strip Loin *

broccoli, green peppercorn sauce

Oven-Roasted Chicken

quinoa pilaf, herb roasted vegetables, jus

@ CULINARY COUNCIL @ VEGETARIAN egan VEGAN GLUTEN FREE



DESSERTS

Devil's Chocolate Cake

chocolate orange buttercream

Crepes with Caramelized Pears
vanilla ice cream

Vanilla Pudding with Caramel Sauce
eggs, milk, vanilla bean, caramel

Créme Brilée
Grand Marnier custard, caramelized sugar

Blackberry Crisp

almond nut butter streusel, vanilla ice cream

Cheese and Fruit
Roquefort, Leiden, Beecher's Dutch Hollow Dulcet, Camembert

Sliced Fruit Plate
selection of fresh fruit

Apple Tower no sugar added
white sponge, poached cinnamon apples, whipped cream

Heath Bar Sundae

vanilla ice cream, almond brittle, toffee sauce, whipped cream

Ice Cream
Vanilla « Coconut

Orange Sorbet « Strawberry Frozen Yogurt

@ Vanilla @ Butter Pecan

AFTER DINNER DRINKS
Caribbean Breeze 6.95
Bailey’s Irish Cream and Southern Comfort
Espresso 1.75
Cappuccino 2.25

ask your beverage server for additional drink selections

@CULINAQY COUNCIL @NO SUGAR ADDED
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