STARTERS s SOUPS » SALADS

'."4

Zrut Palette des Artistes
amsseaemem o8 ot Gragd Marnier

Salmon Ceviche with Orange Zest and Capers *
lzrarn soastes green chili, bread crisp

Sweet Tomato and Fresh Buffalo Mozzarella
zzes balsamic vinegar, olive ail. basit, focaccia

Corn Pancakes with Dill-Lemon Cured Salmon *
honey-Dijon sauce, corn, scallions

Cream of Pumpkin Soup
brown sugar, cinnamon, ginger, nuimeg, pumgpkin purée, cranberry

Beef and Vegetable Soup

vermicelli, root vegetables, miniature meatballs

Chilled Roasted Peach Seup

strawberries, sliced almonds

Apple, Pear and Cucumber Salad

frisée, dried cherries, Blue cheese crouton
HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyare cheese crouton

Classic Caesar Salad
Parmesan cheese, gariic croutons, anchovies

Jumbeo Shrimp Cocktail
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Rustic Home-Made Lasagna
chunky tomato sauce, basil

Salpicon of Beef Salad *
Latin-flavored shredded beel, frisée and iceberg lettuce, cilantro, Jack cheese,
pickled jalapefic, avocado, red onion, lime-oreganc dressing

Dried Cherry and Thyme-Coated Salmon *
green beans with cararnelized red onion, rice pilaf

Sautéed Scallop and Shrimp Sambuca
fennel, carrot and celery ragolit, oven-roasted potatoes, Sambuca cream sauce

Master Chef's Favorite Braised Short-Ribs

red wine sauce with dried cherries, home-style mashed potatoes, root vegetables

Breaded Pork Chop alla Milanese
tomato concassée, mixed fresh vegetables, saffron rice

Roasted Duck Breast with Fig Balsamic Reduction *
roasted chateau potatoes, sautéed spinach, carrct batons

Vegetable Tagine with Apricot-Almond Couscous
Moroccan-style braised vegetables, garbanzo beans

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
guinoa pilaf, herb roasted vegetables, jus




DESSERTS
® Baked Chocolate Soup

anana. cinnaman, rum, meringue
ban v rng

Red Velvet Cake
brilbant red velvet cdke layers spread with dark chocolate iling
and cavered in @ cream cheese icing

Raspberry Terrine
molded raspberry mousse, raspherry coulis

Créeme Brillée
Grand Marmer-scented custard, cararmeslized sugar

Peach, Almond Crisp

vanllaice cream

Cheese Plate

selection of four cheeses, accompaniad by dried fruit, nuts, crackers, bread

Sticed Fruit Plate

selection of fresh fruit

Hazelnut Mousse Cake no sugar added
varnlla gponge cake, rum-flavored hazelnut mousse, pistachios

Cherries lubilee Sundae
vanillaice crearn, cheries, whipped cream, chopped nots

{ce Cream
Yariilla » Rocky Road

Mango Sorbet » Cookies and Cream Frezon Yogurt

@ Vaniila-@ Cotfee Fudge

AFTER DINNER DRINKS
Tangerine Dream Cordial in souvens glass 6.95
Grand Marnier and Crame de Cacao White
Espresso 1.25
Cappuccino 1.75

ask your beverage server for additional drink selections

®CU[INARY COUMNCY @NO SUGAR ADDED
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