STARTERS e SOUPS ¢ SALADS

Fresh Fruit with Peach Schnapps

grilled peacs wedges, strewbarrias

Artichoke and Olive Bruschetta

toasted focacc.a. artichoke arc Kalamata alive tacerade, oxira virgin live ol

Smoked Duck Carpaccio *
roassec [ g balsamic nepoercom reduchion

Clams with Pancetta

white wing vath gackin diced temale bas), garlic aread

Tomato and Zucchini Bisque

créme frdfiche basil

Chicken and Corn Soup

sroked chycken, roasted corn, scatlians, bell pepoes mus runms
Chiiled Rhubarb Soup

uhart Oiienon, ceramohzed sugar

Gourmet Greens with Smoked Salmon and Pear Salad *
rad ofile, fdISENS, TN LS

HOLLAND AMERICA LINE SIGNATURES
French Onion Soup “Les Halles”

Gruyére chigase rreaton

Classic Caesar Salad

Farmagsar chaose. garic croutons, anthowies

Jumbo Shrimp Cocktail

Arnancan cocktad sauce

MAINS

e

Linguini Verdi alla Conti
grean oeas. diged ram. croarry Parmesar chigess seuce

Farmer's Choice Salad

purp e cabbage, citrus hasamic dredsing, antloupe aonte, weinuds
Blackened Ahi Tuna Qaxaca-Style ”

creamed [dlapeno tarn sateed green Sedns. thipothe rice

Salmon Coulibiac

sauce bewre Dang and broceal Harels

Braised Oxtail

sLa-dried ramato - satte, mested ool vegesablas
Parmesan-Coated Veal Loin

artichoke mushrser ragsit, mase apore pelenta, brench greee beans
Chicken Marsala

marsala crean sacre, parcine mustrooms, drned chersies and fethuccize

Southwestern-Style Manicotti

creany foreto savce coasied camn, ball peppess. clantro, basil olees, green onons,

lapena oapeer, Fead-na cheess
HOLLAND AMERICA LINE SIGNATURES

Grilled Salmon with Ginger-Cilantro Pesto *
basmiat nee, Sedss aiard, garlic crerry tomatees

Broiled New York Strip Loin *

Cauntowser grabin, green peppercon sauce

Oven-Roasted Chicken

- s i L g, v e mmb o s ok i
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DESSERTS

Coupole Bronze Cup
prled with assorted fresh fruits, tepped with hght Marsala sebayon

Lemen Tart
EBlucherey rompate

Marbled Cheesecake

chocalate swirled arnungd varglla cheesecake, fruit coulis

Créme Brilee
Grand Marnfersseented custard, ceramelized sugar

Cranberry, Walnut Crisp

vaniace cream

Cheese Plate
siection of low cnecses, accormpanied by dred fruit, sots, crackers bread

Sliced Fruit Plate

selection of frash frint

@ Chocolate Delight no sugar added

chocolate cake, dark chocolate panache, whipped crearn chacelate shavings

Mango Sundae

vaaiiaice cream, dired margo, manga sauce, whipped crcam

lce Cream
Viandla » Bandnd

Pireapple sorbet « Mixed Brrres Frozen Yogurt

@ Vam”a-@ Batier Pecan

AFTER DINNER DRINKS
Nutty Irishman Cordial .- scevens glass 6.95
Frangel co Bailey's irsh Cream
Espresso 1.25
Cappuccino 175

ask your beverage server for additional drink selections
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