
STARTERS  . SOUPS   . SALADS

€3'    Citrus Delight with Amaretto
cranberry-apple vinaigrette

Bruschetta di Parma *
mascarpone, roasted  red  bell  pepper,  balsamic virgin olive oil

S    Vegetable spring Roll
rice  paper,  peanut,  lettuce, carrot, garlic

Seafood Croquette
cod,  salmon,  bay  shrimp,  ravigote  clip

Tomato Soup Florentine
tomato, spinach,  pasta

©    Crillode pollosoup
corn, potato, carrots, green  peas, rice, chill, cilantro

©1    Chilled Blueberrysoup
creme de cassis, champagne, vanilla ice cream, honey

!5:gil    Salad caprese
green  lettuce, tomato,  red  onion, fresh  buffalo mozzarella,
extra-virgin  olive  oil

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup "Les Halles"
Gruyere cheese crouton

Classic Caesar Salad
Romaine lettuce, Caesar dressing, grated  Parmesan cheese,

garlic croutons and anchovies

Jumbo Shrimp Cocktail *
American cocktail sauce

MAINS

Rustic Home-Made Lasagna
chunky tomato sauce,  basil, garlic  bread

t¢    Salad Ni€oise
green  beans, steamed  potatoes, crisp cucumber, fresh tomato,
onion, olives, vinaigrette

Seared Turbot with Serrano Ham *
celeriac potato cream, asparagus spears,  red wine  morel  mushroom  sauce

Steak and Mushroom Pie
mashed  potato, carrot, peas, corn, gravy

®    Pork Rib Roastwith pearThyme sauce
apple cider, roasted  potatoes, tomatoes, green  beans

Butter Chicken
basmati  rice,  naan  bread,  raita

I?:.gr", Spaghetti and Meatless Meatballs
tomato sauce, olive oil,  basil

lloLLAND AMERICA LINE SIGNATURES

®    Grilled salmon with Ginger-Cilantro pesto *
basmati  rice, saut6ed greens, garlic tomatoes

Broiled New York Strip Loin *
cauliflower gratin, peppercorn sauce

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

®CULINARVCoUNCIL        ©VEGETARIAN    6ffifl   VEGAN       ®GLUTENFPEE



DESSERTS

Schokolade Tasche
purse of crispy phyllo dough, chocolate ganache

Apple Buckle
spiced butter cake, chocolate sauce, whipped cream

Caramelized Pear Crepe
vanilla  ice cream

Crame Bral6e
Grand  Marnier-scented custard. caramelized sugar

Cranberry Crisp
macadamia nut butter streusel, vanilla ice cream

Cheese Plate
Beechers, Gorgonzola, Fontina,  Fiscalini

sliced Fruit Plate
selection of fresh fruit

Mango and Blueberry Streusel
vanilla sauce, whipped cream

Mango Sundae
vanilla ice cream, sweetened mangoes, whipped cream, toasted nuts

lee Cream
Vanilla .  Pistachio

Blackberry Sorbet .  Mixed  Berries Frozen Yogurt

©   Vanilla.©   Chocolate

AFTER DINNER  DRINKS

Gingerbread Cookie
Frangelico, Bailey's Irish Cream and Gingerbread Syrup

Espresso
Cappuccino

ask your beverage server for additional drink selections

6.95
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