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Chitled Papaya with Kiwi Wedges

blusherries. mint, mange, rasplerry sauce

Sasham| of Salmon with Wasabi Mayonnatse
firely diced cuc i

Pkl =, SOy Sauce,

Heirtoom and Ciliegine

Cnspy F|sh Cakes

atle Fnes sauce

Dute:h Green Pea Soup

a, celery leaves, smoked nam and sausage
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Lemon Turkey Spinach Barley Soup

bell pepper, Parmesan chaess

celery carmols,

Chilled Blackberry Soup

Topped with tangy, lemar mint crém = feali

Mixed Greens Salad with Fresh Pear

Blue chieese, toasted pecans

drassing. chiegine mazzare |shalls, 5
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French Omon Soup “Les Halles"

Classic Caesar Salad
sheeso. gadic croutors, anchavies
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Jumbo Shrimp Cocktail

Seanzan cocetal sauce

MAINS

2
g
~+

o
L

Ziti with Sautéed Andouille Sausage

ahwe il, garlic, roastad bell peppe:,

Yucatan Salad with Chicken

rmese un mixed greens, red radish. orange slices,

red gman, Mannara Cavenne

cilantro, avacado sa‘sd vinaigretls

Dark and Stormy Ginger Yellow Fin Tuna *

ginger-lamon butter saase, steamed cocenut rice. sauteed cucchini

Fillet of European Plaice with Lobster Dumplings *
grilled succhin, basil o

Carne Asada *
grifled steak, steamea rice Slack heans, guacamole, ware ficur totilias

Grilled Kangaroo with Rhubarb Chutney *

jus reduction acon ang mushrooe auinas and oroccst

Cogau Vin

red wine, masiraoms, orions. hacon. parsig puree

Savory Grilled Tofu

seasonad chick peas, caramahre

d ehiors and mushrooms

HOLLAND AMERICA LINE SIGNATURES

Grilled Salmon with Ginger-Cilantro Pesto ~

Basmati rce, Swiss chard, garic cherry tomatoes

Broiled New York Strip Lein *

caul flower gratin, green peppercorp sauce

Oven Roasted Chlcken
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DESSERTS

Denali Fudge Brownie
chocolate brownie with pecans, chocolate ganache,
butterscotch and chocolate sauce

Pear Flan
creamy custard, slices of pears, cherry compote, whipped cream

Pecan Slice
caramel sauce

Créme Briilée
Grand Marnier-scented custard, caramelized sugar

Banana, Peanut Crisp
vanilla ice cream

Cheese Plate
Maaslander, Chaumes, Gorgonzala, Port Salut,
accompanied by dried Iruit, nuts, crackers, bread

Sliced Fruit Plate

setection of fresh fruit

Lemon Torte no sugar added
lemen cream, lemon garnish

Brownie Fudge Sundae
vanilla ice cream, brownie crumbles, whipped cream, toasted almonds

Ice Cream
Vanilla » Chocolate Chip Cookie Dough

Watermeton Sorbet » Pineapple Frozen Yogurt

@ Vanilla « @ Mint Chocolate Chip

AFTER DINNER DRINKS
Banana Split Cordial \n souvenrr glass 6.95
Créme de Banana, Creme de Cacao and Amaretto
Espressc 125
Cappuccino 1.75

ask your beverage server for additional drink selections

®CULINARY COUNCIL @NO SUGAR ADDED

DAY 42




