STARTERS e SOUPS e SALADS

Q

Prosciutto* Genoa Salami, Melon and Figs
crostini, olives, sun-dried tomato

Shrimp, Grapefruit, Citrus Aioli
pomegranate, red radish

Arancini Pomodoro
mozzarella, ratatouille, basil

Borlotti-Pancetta Soup
rosemary, pumpkin, parsnip, carrot

Potato, Onion and Pea Champ
This traditional Irish soup is flavored with bacon and slow cooked with peas,
potato and onion

Chilled Apricot Soup with Snow Egg

Champagne, cinnamon, meringue

Roasted Baby Beet Oak Leaf Salad

thyme-roasted beets, oak leaf lettuce, goat cheese

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyere cheese crouton

Classic Caesar Salad
Parmesan cheese, garlic croutons, anchovies

MAINS

Spaghetti with Meatballs

marinara sauce

Grilled Duck Salad with Dried Sour Cherries *

frisée, watercress, mache, poached egg, walnuts, tarragon, sour cherry vinaigrette

Dover Sole Meuniére *
lemon-butter sauce, sautéed asparagus, olive oil red-skin mashed potatoes

Prime Rib of Beef au Jus *
baby corn medley, baked potato

Grilled Lamb Chops Black Olive Couscous *

curry oil, spinach

CLASSIC: Rosemary Roasted Chicken
@‘ptg uoL’ carrots, green beans, herb stuffing

;  Spicy Vegetarian Chow Mein

egg noodles, shiitake mushrooms, scallions, snow peas, bean sprouts,
spicy red chili peppers, soy ginger sauce

HOLLAND AMERICA LINE SIGNATURES

€@ Grilled Salmon with Ginger-Cilantro Pesto *

basmati rice, Swiss chard, garlic cherry tomatoes

Broiled New York Strip Loin *
cauliflower gratin, green peppercorn sauce

Oven-Roasted Chicken
quinoa pilaf, herb roasted vegetables, jus



DESSERTS

Whiskey Chocolate Torte

chocolate cake, whiskey flavored ganache

Dutch Apple Pie

raisins, lattice crust

Strawberry Cream Cheese Tortchen
cookie crust

Créme Brilée
Grand Marnier-scented custard, caramelized sugar

Rhubarb Crisp

French vanilla ice cream

Cheese and Fruit
Gorgonzola, Pont L'Evéque, Cheddar Block, Edam

Sliced Fruit Plate

selection of fresh fruit

Linzer Torte no sugar added
hazelnut pastry shell, raspberry jam, pastry lattice veil

Cherries Jubilee Sundae
vanilla ice cream, Cognac-Bing cherries, whipped cream, chopped nuts

Ice Cream
Vanilla * Butter Pecan

Passion Fruit Sorbet * Banana Frozen Yogurt

@ Vanilla = @ Chocolate

AFTER DINNER DRINKS
Nutty Irishman Cordial in souvenir glass 7.99
Frangelico, Bailey's Irish Cream
Espresso 1.75
Cappuccino 2.25

ask your beverage server for additional drink selections
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