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Tropical Fruit Medley

kiwi, rmanzo. lychees. papaya, Malibu dressing, vocorat
Bay Scallops Cocktail

cucurnber salad, tomata-cilantre salsa

Barbecued Sweet Potato and Haloumi Cheese
with corn kernels and herb dressing

Beef and Chicken Satay

spicy peanul savce, cucuriber salad

White Bean Soup Piemontese
chorizo savsage, white truftie oil

Seafood Cioppino
seatood and vegetakies in a broth flavored with roasted fennel end lomato

Chilled Beet Soup

vogurt purée, roasted haets, carrars, honey, raspberry vinegar, sour cream, chives

Gourmet Greens
toasted pecans, cherry tomaloes, orange segiments

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup "Les Halles”
Gruyere cheese crousten

Classic Caesar Salad
Parmresan cheese, garh¢ croutons, anchovies

Jumbao Shrimp Cocktail

American cocktail sauce

MAINS
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Spaghetti Carbonara

2gg-cream sauce. pancetta. Parmesan cheese

Barbecue Chicken Salad

suscado. tomato, corn. Black heans cutumuer ramaire. barbec.e Ranch dressing,
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Breaded Yellowfln Sole Fillet =

e oz bEane Lol ndw gt atoes

Fresh Catch Grouper with Fennel and Tomato ~
miparaoes nerpad sautded potatoes

Isiand Braised Beef Tri-Tip *

ies=e notate, asparages, shitake mushroom

Osso Buco Milanese
= wine and resh romate sauce, iemon garlc finish, creamy mushroom risotto

Parmesan-Crusted Turkey Breast
honey-rmustard sauce. basil mashed potato, sautdad cherry tomatoes

indian Jalfrezi
curried vagetable stew, basrati rice

IIOLLAND AMERICA LINE SIGNATURES

Grilled Salmon with Ginger-Cilantro Pesto *
uasmali rice, sautéed greens, garlic chermry tomatgas

Broiled New York Strip Lein *

cauliflower gratin, green peppercorm sauge

Oven-Roasted Ch|cken

grilreas pilaf, e f rhasied vegeia



DESSERTS

Sacher Torte
dark and dense chocclate cake, apricot preserves, chocolate glaze

Tiramisu
clouds of light mascarpone cream on coffee and rum-soaked ladytingers

Banana Bread and Butter Pudding

slices of banana and pieces of bread vanilla custard, vanilla sauce

Créme Brilée
Grand Marnier-scented custard, caramelized sugar

Apple, Peanut Crisp

vanilla ice cream

Cheese Plate
Leiden, Cambozola, Aged Gouda, Camembert,
accompanied by dried fruit, nuts, crackers, bread

Sliced Fruit Plate

selaction of fresh fruit

Strawberry Crumble no sugar added
pastry crust, spiced strawberry compote, streusel

Cherries jubilee Sundae
vanilla ice cream, Bing cherries, whipped cream, chopped nuts

lce Cream
Vanilla « Butter Pecan

Strawberry Sorbet = Banana Frozen Yogurt

@ Vanilla @ Mint Chocolate Chip

AFTER DINNER DRINKS
Banana Split Cordial in souvenir glass 6.95
Crérme de Banana, Creme de Cacao & Amaretto
Espresso 1.25
Cappuccino 1.75

ask your beverage server for additional drink selections

®CULINARY COUNCIL ®NO SUGAR ADDED
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