STARTERS e SOUPS e SALADS
&) Fruit Ceviche

papaya, pineapple, mango, lime-mint dressing
)

N

Crostini with Fresh Tomato and Basil
extra virgin olive oil, aged balsamic vinegar

€} Bay Scallops Cocktail *

cucumber salad, tomato-cilantro salsa

Aussie Style Chili Sausage Roll
paprika, puff pastry, minced pork, cumin seeds, ketchup

¢} Tomato-Red Bell Pepper Bisque

avocado cream

Fiesta Chicken Soup

lime, cilantro, carrots, bell pepper, corn, rice

&) Chilled Banana Soup

cream, vanilla ice cream, white wine, dark rum

Fo
) Sunset Salad
radicchio, caramelized pear, grilled red pepper, Blue cheese

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyére cheese crouton

Classic Caesar Salad
Romaine lettuce, Caesar dressing, grated Parmesan cheese, garlic
croutons and anchovies

Jumbo Shrimp Cocktail *

American cocktail sauce

MAINS
Pumpkin Agnolotti

pumpkin seeds, chicken dumplings, chive oil, shallot cream sauce,
fried parsley

Tomato and Bread Salad with Chicken

parsley, romaine lettuce, red wine vinegar, olive oil

Sweet and Sour Shrimp
steamed jasmine rice, sweet-and-sour vegetables,
grilled pineapple, scallions

Australian Meat Pie
steak fries, peas and carrots, mushroom, ketchup

Pork in Paprika Cream Sauce
Pappardelle, sautéed bell peppers, grilled asparagus

Braised Chicken in Garlic and White Wine

spinach, red skin mashed potato, olive oil, pinenuts, tomato concasée

329‘"1 Kung Pao Lentils

Kung pao sauce, Asian vegetables, cashew

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

®
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DESSERTS

Lamington
dark couverture, raspberry jom, whipped cream, coconut

E%gan Peach and Pear Crumble Tart

chocolate sauce

Espresso Créme Caramel
chocolate sauce, whipped cream

Créme Brilée
Grand Marnier-scented custard, caramelized sugar

Pear Crisp

macadamia nut butter streusel, vanilla ice cream

Cheese and Fruit
Dutch Hallow Beechers, Chaumes, Old Amsterdam, Port Salut

Sliced Fruit Plate

selection of fresh fruit

Chocolate Mousse Tart
chocolate pastry shell, mousse, chocolate shavings

Figs Sundae

vanilla ice cream, cinnamon-spiced figs, whipped cream

lce Cream
Vanilla - Macadamia

Blackberry Sorbet - Heath Bar Crunch Frozen Yogurt

@ Vanilla @ Fudge Track
AFTER DINNER DRINKS

Beam Me up Scotty 6.95
Kahlua, Frangelico and Bailey’s Irish Cream

Espresso 175
Cappuccino 2.25

ask your beverage server for additional drink selections
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