STARTERS e SOUPS e SALADS

Caramelized Orange and Grapefruit Cocktail
melon. tequila drizzle

Lomi-Lomi *
marinated salmon, Spanish on'ons, diced torato, cianira. lima juice

Bruschetta di Parma *
toasted focaccia, mascarpane, roasted vegetables, proscivtto, extra wrgin olive ol

Double-Baked Cheese Soufflé

arugula reasted bell peppers

&7 Cream of Five Onions Soup
Spanfsh, Vidal a. red and white onions, vegetable stock, cream. white wing, seatlions
Russian Borscht
beef broth. root vegetables, sour cream, dif
& Chilled Strawberry Bisque
Qreen peppercor cream
; Baby Oak and Frisée
carameiized apple wedges, haby corn, charry tomatoes, organic mixed seeds
HOLLAND AMERICA LINE SIGNATURES
French Onion Soup “Les Halles”
Greyere cheese crouton
Classic Caesar Salad
Parmesan cheese, garlic croulens, anchovies
Jumbo Shrimp Cocktail
American cockiail sauce
MAINS
Linguine with Smoked Salmon, Scallops and Shrimp
lomato cream sauce, Parmesan chease
Grilled Lamb Brochette and Marinated Vegetable Salad *
romaina kettuce, diced tomato cucumiber. parsley, yoghurt Lahini dressing,
toasted pita triangies
Pan-Fried Plaice with Bacon and Shiitake Mushrooms *
braised red beets, S.wiss chzed potate croguette
Fresh Catch Baked Cod with Irish Cheese Crust *
mustan crean salce perslew bolied potate, broccoti and cherry tomato
¢ Prime Rib of Beef au Jus *
go-z b2z slmer o ne, sugsr-glazed carrots. baked notate
Grilled Veal Tenderloin®
creamy morel sauce. braised celery, snow peas and sundriad tomato spaelsle
Chef George Geary Panko and Pine-Crusted Chicken
basil crearn, garlic mashed potato, broccoii
~7  Baked-Stuffed Eggplant

ragoll of zucchinn. onion, egeplant, tomato
HOLLAND AMERICA LINE SIGNATURES

Grilled Salmon with Ginger-Cilantro Pesto *
basmati rice, Swiss chard, garlc cherry tomatoes

Broiled New York Strip Lain *

caulifloarer gratin, green peppercorn sauce

Oven-Roasted Chicken

sipwa pllai, el sussied wigeiaoles, us




DESSERTS

Snickers Cake
chocolate cake, caramel nougat cream, salted caramel frosting

Coconut Rum Cake
maist pound cake, coconut rum, vanilla sauce

Sherry Trifle

Sherry-laced spange cake, strawberry jam, creamy custard, whipped cream

Créme Brilée
Grand Marnier-scented custard, caramelized sugar

Peach, Walnut Crisp

vanillaice cream

Cheese Plate
Maaslander, Chaumes, Gorgonzola, Port Salut,
accompanied by dried fruit, nuts, crackers, bread

Sticed Fruit Plate

selection of tresh fruit

Strawberry Torte no sugar added
vanilla sponge, strawberry mousse, strawberry compaote

Strawberry Sundae
vanilla ice cream, strawberry topping, whipped cream

Ice Cream
Yanilla « Biscotti

Mango Sorbet « Peach Frozen Yogurt

@ Vanilla » @ Mint Chocolate Chip

AFTER DINNER DRINKS
Love Boat Cordial in souvenir glass 6.95
Tia Maria, Créme de Banana, Bailey's Irish Cream
Espresso 1.25
Cappuccino 175

ask your beverage server for additional drink selections
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