STARTERS ¢ SOUPS e SALADS

e

& Pineapple Boat

toasted hazelnut, blueberries

@ Artichoke and Olive Bruschetta
"~ lightly toasted focaccia, artichoke and Kalamata olive tapenade,
extra virgin olive oil ’

€ Seafood Cocktail *
bay shrimps, scallops, mussels, American cocktail sauce
Spiced Coconut Crusted Meatballs
pork, garlic aioli

&) Cheddar Cheese Soup

cream, garlic, mustard, tabasco, diced bell pepper

American Bounty Vegetable Soup

beef stocks, bel peppers, carrots, tomato, corn, broccoli, onion, garlic, parsley
4 Chilled Roasted Peach Soup

sliced almonds
&) Gourmet Greens

toasted pecans, tomatoes, mandarin segments

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyeére cheese crouton

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

Jumbo Shrimp Cocktail *

American cocktail sauce

MAINS

£ o\

& Baked Macaroni and Cheese

garlic French bread

Tomato and Bread Salad with Tender Chicken Bites
parsley, romaine lettuce, red wine vinegar, olive oil
Ginataang Hipon (Coconut Shrimp with Calabaza)

butternut squash, spinach, chili, onion, scallions, sticky rice

Braised Oxtail

sun-dried tomato risotto, roasted root vegetables

@) Grilled Molasses Lamb Chops *

garlic mango chutney, green beans, roasted onion, Vichy carrots,
scalloped potatoes

Chicken Cordon Bleu
Swiss cheese, ham, mushroom medley, green zucchini,
parsley-chateau potatoes

)mn Vegan Shepherd's Pie

chickpea and sweet potato mashed
HOLLAND AMERICA LINE SIGNATURES
@) Grilled Salmon with Ginger-Cilantro Pesto *

basmati rice, sautéed greens, garlic tomatoes

Broiled New York Strip Loin *

cauliflower gratin, peppercorn sauce

Oven-Roasted Chicken

quinoa pilaf, herb roasted vegetables, jus

® CULINARY COUNCIL @ VEGETARIAN ,mn VEGAN GLUTEN FREE



DESSERTS

Sacher Torte
chocolate cake, apricot preserve, chocolate sauce

Pecan Slice
caramel sauce, whipped cream

Ricotta and Raisin Tart

berries gel

Créme Brilée
Grand Marnier custard, caramelized sugar

Blueberry Crisp

pecan nut butter streusel, vanilla ice cream

Cheese and Fruit
Gorgonzola, Marco Polo, Sharp Cheddar, Edam

Sliced Fruit Plate

selection of fresh fruit

Apple and Blueberry Strudel

Filo dough, vanilla sauce, whipped cream

Cherry Jubilee Sundae

vanilla ice cream, compote of cherries, whipped cream, toasted nuts

Ice Cream
Vanilla - Cheesecake with Raspberry Swirl

Lemon Sorbet - Coffee Frozen Yogurt

@ Vonillo-@ Chocolate

AFTER DINNER DRINKS
After Eight 6.95
Kahlua, Créme de Cacao Green and Bailey's Irish Cream
Espresso 1.75
Cappuccino 2.25

ask your beverage server for additional drink selections
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