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APPETIZERS
& MELON TRIO

watermelan, canialoupe. honeydew, port wine reduction

MARINERS SEAFOOD COCKTAIL

brirmming gablet of fruits de mer, served with lemon and cocktail sauce

@ GOAT CHEESECAKE WITH RED ONION JAM

puif pastry crust

HERB-CRUSTED SCALLOP

avocado-tomato salsa

SOUPS AND SALAD
SALMON AND BABY CORN CHOWDER

redskin potatoes. celery, basil

GREEK MEATBALL SOUP
srnall mint-flavored meatballs, chicken broth, julienne of vegetables
whipped egg, iermon juice liaison

& CHILLED ANJOU PEAR SOUP

ginger, cinnamion, dried cherries

& ASSORTED GREENS
roasted tornato, beil pepper, organic mixed seeds
make it your main with grifled chicken breast or shrimp

MAINS
MUSHROOM RAVIOLI

garkic cream sauce, forest mushrooms, tomato ragodt

© GRILLED HALIBUT WITH CRAB HOLLANDAISE *

green asparagus risotto, sautéed greens with pinenuls, asparagus

BROILED LOBSTER TAIL

garkic herb butter, scalloped potatoes and vegetable bouquet

FILET OF BEEF WELLINGTON *
duxeiles of duck liver, puff pastry, madeira sauce, asparagus,
snow peas, carrots and duchess potato

SAUTEED VEAL MEDALLION WITH CREAMY MOREL SAUCE

asparagus, seared snow peas and sun-dried tomato spatzie

QUAIL WITH APRICOT BREAD STUFFING

tig batsamic reduction with savoy cabbage, roasted potatoes and cherry tonmiatoes

& STUFFED BELL PEPPERS AU GRATIN

turnato savce, Mexican vegetable rice, mozzarelia cheese

HOLLAND AMERICA LINE SIGNATURES
FRENCH ONION SOUP “LES HALLES"

gruyére cheese crouton

CLASSIC CAESAR SALAD

parmesan cheese, gariic croutons, anchovies



DESSERTS

@

Flourless Chocolate Cake
nch ekocalate cake, Tiollen chooolate center, whipped croam

Vanilla Soufflé
serees wikh wanilia pauce

Key Lime Pie

the redl deal mcamperabby retreshing and tartly saracag. in a flaky pie crust

Créme Brilée
Crand Marmies scented cuslard, caramehzed sugar

Apple, Almond Crisp

vaniltg 1ce cream

Cheese Plate

sefection of toug chenses, accompaniad by dried fruit nats, crackers, bread

Sliced Fruit Plate

sclecthion of frivst fruil

Mango Mousse Feuilleté no sugar added
Ut mastry layered, mange mousse, kiwi and strawberres

Bananas Foster Sundae
vantlaice congre, caramelzed hanara, whipped cieam, toasted nuts

lce Cream
Vanilia « =na U aada

Menge Sarbat » Blackberry Frozen Yogurt

arnlia @ Chucaoate Chip

AFTER DINNER DRINKS
Love Boat Cordial in souvenr grass 6.95
Tia Maria, Creme de Barana, Batey's Insh Cream
Espresso 125
Cappuccino 175

ask your beverage server for additional drink selections
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