STARTERS e SOUPS e SALADS
&) Fresh Fruit Medley

melon, mango, pineapple, mint-lemon yogurt

@ Italian Prosciutto Ham *

cantaloupe, frisée

@ Baba Ganoush

flat bread, olives, cilantro, endives

Seafood Croquette
ravigotte dip
New England Clam Chowder
onion, potato, smoked bacon
Beef and Barley Soup
onion, celery, carrots, leeks, tomato, mushroom
") Chilled Pear, Cucumber and Melon Gazpacho
pineapple juice, mint, rice wine vinegar, jalapefio peppers
Garden Wedge Salad
Iceberg wedge, cherry tomatoes, cucumber, red onion
HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyére cheese crouton

C."{

Classic Caesar Salad

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

Crab Legs Cocktail

American cocktail sauce

MAINS

Fusilli Primavera

vegetable julienne, white wine cream, Asiago cheese,

grilled chicken on request
Grilled Tuna and Haricots Verts *

spring lettuces, tomato, red onion, bacon, hard-boiled egg

Dover Sole Meuniére *

lemon-butter sauce, sautéed green beans,

olive oil red-skin mashed potatoes

Filet of Beef Wellington *

Madeira sauce, duchess potatoes, asparagus, sugar snap peas
@ Sheppard's Pie

minced lamb, green peas, mashed potato

Chicken Marsala

Marsala cream sauce, mushrooms, dried cherries, fettuccine

%l Vegetable Curry with Forbidden Rice
cauliflower florets, green peas, root vegetables, pearl onions,
coconut cream, curry spice, lime, cilantro

HOLLAND AMERICA LINE SIGNATURES

Grilled Salmon with Ginger-Cilantro Pesto *
jasmine rice, sautéed greens, 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

Baked Alaska

cherry compote

Butterscotch Panna Cotta

chocolate sauce

German Chocolate Cake
berries compote, vanilla ice cream

Créme Brilée
Grand Marnier-scented custard, caramelized sugar

Blackberry Crisp

pecan nut butter streusel, vanilla ice cream

Cheese Plate

Marco Polo, Edam, Camembert, Leiden

Sliced Fruit Plate

selection of fresh fruit

Lemon Torte
lemon cream, lemon garnish

Chocolate Fudge Sundae

vanilla ice cream, chocolate fudge sauce, toasted nuts, whipped cream

Ice Cream
Vanilla « Rum Raisin

Strawberry Sorbet « Raspberry Frozen Yogurt

@ Vanilla « @ Coffee Fudge
AFTER DINNER DRINKS

Make My Day 6.95
Grenadine, Kahlua, Créme de Cacao White and Bailey's

Irish Cream

Espresso 175
Cappuccino 2.25

ask your beverage server for additional drink selections
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