STARTERS e SOUPS ¢ SALADS

Fruit Cup au Naturel
pineapple, mango, cantaloupe, honeydew

Parfait of Salmon and Tuna Tartares *
créme fraiche, salmon caviar, crostini

Forest Mushroom Paté Brioche
lingonberry marmalade, Waldorf salad

Cheese Mayo Baked Green Lip Mussels
chili sauce

Singapore Style Red Laksa Soup

chicken broth, vermicelli noodle, coconut milk

Corn and Yellow Squash Soup with Crabmeat
garlic, thyme, curnin, scallions

Chilled Sour Cherry Soup

créme fraiche, ginger

Assorted Garden Greens
hearts of palm, carrat, tomato, scallion

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles"”
Gruyére cheese crouton

Classic Caesar Salad
Parmesan cheese, garlic croutons, anchovies

Jumbo Shrimp Cocktail

American cocktai! sauce

MAINS

Penne with Crisp Pancetia
bell pepper, rosemary, tomato, Fontina cheese

Fresh Mozzarella and Tomato Salad
red cherry tomatoes, baby mozzarella, leman-dressed arugula, basil, parsiey

Lobster Pot Pie
baked in white sauce seasoned with Old Bay spice with peas, carrots, fennel
and topped with flaky pastry

Black Cod with Fennel and Tomato *
olive oil, saffron, roasted asparagus and herbed new potatoes

Chateaubriand *

sage, garlic roasted potatoes, vegetable bouquet, peppercorn sauce

Sautéed Calf's Liver with Apples and Pancetta *

caramelized onion, sautéed spinach, crispy potato pancake

Singapore Chicken Rice
boiled chicken, hainan rice, tomato, dark soy, chili with garlic sauce

Phad Thai Noodles

vegetables, peanuts

HOLLAND AMERICA LINE SIGNATURES

Grilled Salmon with Ginger-Cilantre Pesto *
basmati rice, sautéed spinach, garlic cherry tomatoes

Broiled New York Strip Loin *

caulifiower gratin, green peppercorn sauce

Oven-Roasted Chicken

e ollzf bero rossiz segatables, jus




