Earth & Ocean at The Patio

Gt most casual aption, grilled lunches and dinners are
seiveil ponlside, weather permitting.

700§ - Bi00p

CHILLED, REFRESHING, QUICK FIRED

YELLOWTAIL \MHIMI'@
piekind yeystabiles, micro herbs, citrus dressing

KOREAN STYLE GRILEED KUROBUTA PORK SKEWERS
Bl wlaes, yusru mustard miso

CARARBCER PARTA
Lot shiwnk cagu, shiltake, amarillo tomatoes, toasted japanese
pankas. Baissiadish crumbs, parmesan cheese

NIGERIAN SHRIMP PROVENCALE
PGS peppel butter, roasted mediterranean vegetables,
it alall

WOTIREERIE PERING DUCK
phineas o shu pancakes, hoisin, cucumber,
Bk thay. [apsness fied rice, plum sauce

CURMIED CHisP NAAN Breap™)
QIR IRIS, capeis, buffalo mozzarella

CHEESE, SWEETS

PARMERS STYLE BAKED CAMEMBERT
1Y Py sbard, pain grille

POMME AU FOUR
BARRI ARpIS. Brawn sugar butter,
QIR cuuking, calvados gelato

HONEY ROARTED Flas

fg IR almsni financler, whipped cream,

Bini i whiskey gelato

RN THADVIRONY: Consuming raw or undercooked meat, pouliry,

| 0 Biis may Increase your risk for foodborne iliness,
Bave cartaln medical conditions

In Suite Dining

A breakfast door hanger is provided nightly
The Restaurant menu is served during dinner hours

available 24 hours

STARTERS
PROSCIUTTO & MELON+ED
CHILLED SHRIMP COCKTAIL*

CHICKEN CONSOMME
fresh vegetables

ROASTED TOMATO SOUP

MAINS
PENNE PASTA
plum tomato sauce

CAESAR SALAD
choice of grilled chicken or garlic shrimps

ROSEMARY ROASTED CHICKEN BREAST@
GRILLED NEW YORK CUT SIRLOIN*

CLUB SANDWICH*
grilled chicken breast, bacon, boiled egg,
coleslaw, french fries

HAMBURGER / CHEESE BURGER™
coleslaw, french fries

AMERICAN BEEF HOT DOG
coleslaw, french fries

DESSERTS
STRAWBERRY NEW YORK CHEESE CAKE

CHOCOLATE POT DE CREME
chocolate florentines

VANILLA, CHOCOLATE OR STRAWBERRY ICE CREAM
HOME MADE COOKIES
FRESH FRUITS

INTERNATIONAL CHEESE PLATE
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Dining Guide

The Restaurant
The Colonnade
The Grill by Thomas Kelle
The Patio
In Suite Dining

INTRODUCING SEABOURN'S
CULINARY PARTNER CHEF THOMAS KELLEF
In our ongolng quest to provide you with the world's |
travel experionces, we have partnered with world-reno
American Chel Thomas Keller, the chef and proprietor
Franch Laundry, Ad Hoc, Bouchon, Bouchon Bakery an

S0, Chel Keller is the first and only American-born cb

el e illlnle Aeeoann.abtmer wablmma fam 4$ha nraskl



The Restaurant

Our most elegant dining option, serving breakfast, lunch anil
dinner on advertised days. L

£100 pim = 9:00pm

FIRST COURSES
SEARED BEEF CARPACCIO WITH PESTO*
maiinated tomatoes and parmesan shavings

SALT BAKED BEETS & MOZZARELLA
blae b wlive tapenade, crostini

SOFT POTATO GNOCCHI
Aspainygis & asparagus butter

SECOND COURSES
MARRLMUT CRUSTED FETA cHEEsEGE ()
HAEs. henlnut vinaigrette

CHEAM GIF BALSIFY SOUP
tuasied sunflower seeds

MAIN COURSES

AN ROARIED D sNAPPER*EE
SUBERUER B, marinated beets

POACHED MO PRAWNED
SRR s aipone risotto, arugula,
satfisn vanilla betrre blanc

CARYED VEAL TENDERLOIN & CRISPY SWEETBREADS®

sibian patate gratin, mushroom & pea fricassee, veal jus
CANAMEBLIZED DUCK BREAST*EP

Binissdl giswis, buttered polenta cake, madeira jus

POTATO LEFK CREPES WITH GRUYEREY

yuung vegetables and garlic confit

CHEATIONS

ARFLE TARTE TATIN
yanille e cream

WHIRKY & PLUM SUNDAE
Yanilla lee cieam, pound cake

CHBCOLATE HAZELNUT CAKE
Blusheity compote

MO WHITE CHOCOLATE SOUFFLE
CARGIN snuce

The Grill by Thomas Keller

Features updated versions of iconic dishes prepared using
the freshest products from artisan purveyors

6:00pm — 9:00pm by reservation only

STARTERS

SUPER CHILLED ICEBERG LETTUCE SALAD

GULF PRAWN COCKTAIL*
preserved horseradish, pickled chilies and tomato cocktail

MARYLAND STYLE JUMBO LUMP CRAB CAKI
spicy aioli

NEW ENGLAND CLAM CHOWDER

DOUBLE CONSOMME "CELESTINE"
black winter truffles and julienned crepes

CASTROVILLE ARTICHOKE

garlic aioli

PLATES

EGGPLANT PARMESAN

DOVER SOLE MEUNIERE
LOBSTER THERMIDOR*

ROASTED FREE RANGE CHICKEN WITH THYME JUS
(serves two)

BROILED NATURALLY-FED VEAL T-BONE*
FLYSIAN FIELDS FARM LAMB CHOPS*

IRUE RIB-EYE OF SNAKE RIVER FARMS BEEF*
ITHICK-CUT PRIME NEW YORK STRIP STEAK*

SWEETS

MEYER LEMON MERINGUE TART
SEVEN LAYER COCONUT CAKE
DARK CHOCOLATE LAYER CAKE
ICE CREAM SUNDAE

SORBET - LEMON, STRAWBERRY

ICE CREAM - VANILLA

The Colonnade

Dine indoors or out and enjoy a wide variety of hot and ¢
stations for breakfast and lunch. Themed menus are featt
nightly

7:00pm ~ §:00pm

by reservation

WALDORF SALAD
crisp chicories, Fuji apples

celery branch
white wine poached currants
candied pecans
blue cheese dressing

GRILLED "RR" RIBEYE
blistered asparagus
whipped potatoes

santa maria style remoulade
“A4" sauce

CYPRESS GROVE FARM'S HUMBOLDT FOG
marshall's farm haney
grilled country bread

CHOCOLATE SILK PIE
whipped chantilly



