STARTERS e SOUPS & SALADS

&%+ Summer Fruit Salad with Sambuca
Sambuca-flavored dressing
Crab and Shrimp Tower with Avocado Salsa
diced ripe avacado and fresh lomato, clive oil, lime and citantre
i Crostini Sampler
Mrench sread garlic, tomato., basil, sautéed imushrooms. goat cheese
Hazelnut Crusted Brie
crankary rensh
= Sweet Corn Soup
szsil alive o'l whipped cream
Chicken Pho with Lime and Rice Stick Noodles
crcoe ot mitk arath, cilantra, galangal, mint, bean sprouts, Serrano chises
= Chilled Peach and Ginger Soup
vimeg butteemilk, apple juice
Lollo Rosso alla "Mimosa”
Seq fleafl istruce, mavinated shrodded vegetables with an Erglish relish
HOLLAND AMERICA LINE SIGNATURES
French Onion Soup “Les Halles”
Oiuperz Creese Croston
Classic Caesar Salad
Farmesarn cheess, ganic croutans, anchovies
Jumbo Shrimp Cocktail
Americen cocktal sauce
MAINS
4‘;’ Asparagus-Tomato Risotto with Fresh Goat Cheese

A
it

~

toasted pine nuts, balsamic-caramel

Salpicon of Beef Salad *

Latin-flavored shreddad beef, frisee and iceberg lettuzs, citantre, Jack cheese,
pickled jalapedo, avocada. red onion, fime-oregano dress ng

Seared Monkfish Fillet with Lemon-Parsley Vinaigrette *
saitron-jasmine rice, sautéed savay cabbage

Sesame-Coated Basa *

ils caramelized mango, tarragen sauce,

25, and asparagus spears

Red Wine-Braised anket

sagrikas=afussn anons

Breaded Pork Chop alla Milanese

a1o CuNCasseE muEsd 1Esn wegatables, spaghetti

Braised Guinea Fowl with Mandarins and Sage

sautéed groens with bacon reasisc fsscie potatoes

Bhindi Masala

okra, onion, tomata, turmeric. garlic chili, garam masala, hasmali rice, naan

HOLLAND AMERICA LINE SIGNATURES

Grilled Salmon with Ginger-Cilantro Pesto *
basmati rice, sautéed greens, garlic cherry tomatees

Broiled New York Strip Loin *

cauliflowsr gratin, green peppercorn sauce

Oven-Roasted Chicken

culnes ohaf, et roasied vagetanles, p.s

s, nuttermilk mashed potatoes, snow peas. carrots, brocccli



DESSERTS

Flourless Chocolate Cake
rich chocolate cake, whipped cream, berries compole

Wild Berry Cream Gateau

sweet crust, jam, sponge, mousse

Banana Chocolate Strudel
rum flavored vanilla sauce

Créme Brilée
Grand Marnier-scented custard, caramelized sugar

Cherry, Almond Crisp

vaniilaice cream

Cheese Plate
Old Amsterdam, Stilton, Edam, Brie,
accompanied by dried fruit, nuts, crackers, bread

Sliced Fruit Plate
selection of fresh fruit

Apple Crumble

pastry crust, spiced apples, streusel

Cherries Jubilee Sundae
vamilla ice cream, cherries compote, whipped cream, chopped nuts

Ice Cream
Vanilla » Rocky Road

Strawberry Sorbet » Coffee Frozen Yogurt

@ Vanilla @ Butter Pecan

AFTER DINNER DRINKS
Hazel Eyes Cordial in souvenir glass 6.95
Frangelico, Bailey's and Kahlua
Espresso 1.25
Cappuccino 1.75

ask your beverage server for additional drink selections

®CUL!NARY COUNCIL @NO SUGAR ADDED
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