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7:00p - 9:00p

CHILLED, REFRESHING, QUICK MIRED

IBERICO PATA NIGRA HAM

shaved honeydaw metan, crisp fennel, castelvetrana olives,
ricotta salats

SHRIMP 1EMPUNA

quick pickled mushroams, pangy, aritacha mayo

PENNE PASTA

homemade spanish cherlzo sauvage, fire roastad plguille
peppers, friad capary, bhavll, aged paimenan

SMOKED, BRAISED

BACON LAYERED BRANZING

slow roasted potatoes, silllan caponsta vegatabies,
red curry butter sauce

48-HOUR BONELESS BEEF SHORD RIBS

grilled asparagus, glazed cpolhin onions, potato puréas,
banyuls jus

ROASTED GREEN ASPAHA(:II‘J-V,
canfit cocktail tomatoes, grated letnin rant, green pea
espuma

CHEESE, SWEETS

FARMER'S STY1E BAKID ( AMEMAERT
haney pamimery miustard, praht grillé

POACHED WIITIAM 'l AR
raspherry compote, Hiple chocglatle crumble, pear sarbeto

MANGO & PASSION FHLIED PAVIOVA
lemon maringum, thantilly

“Public heaith advivory consming rew ar undeicaohed maat,
ponlivy, saatumel, shobifishy, b ar sgge may Incraaee yau) Huk fog

toadhutie nass, sapaciaily i you have emtain medical eondivions,

avaliable 24 hours

STARTERS
PROSCIUTTO & MELON®#)
CHILLED SHRIMP COCKTAILKY

CHICKEN CONSOMMEL!
with hrenh vegetables

ROASTED TOMATO SOURRH V)

MAINS

PENNE PASTALY]
wute pomodoro

CARVAR SAJAD
chutcs of grilled ehicken or garlic ahrimpy

PAN SAUTIRD FRESH SALMON FILLET
HOSEMARY ROASTED CHICKEN BREAS Tt
GRILLED NEW YORK CUT SIRLOIN®kY

CLUR SANDWILH?
gtiled chicksn breast, bacon, holled agy, coleslaw, french fries

HAMAURGER / CHEEFSE BURGER*{Coaked to Order)
cirimsiaw, french frimy

AMERICAN BEEF HOT DOG
1 0lmalaw, honch hie

DISSERTS

STRAWBERRY NEW YORK CHEFSE CAKE
CHOCOGLATE POT DF CREM Pl

YANILLA, CHOCOLATE GH STRAWHLRAY ICE CREAM
HOME MADE COOKILES

FRESH FRUITS [

SELECTION OF CHEESE

1]
(M Gluten Fraa (i) Low Fat {¥) Vegetarian (s Sugar Free
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THOMAS KELLER

RICQTTA AND PARMESAN "GNUDI"
Fennel Bulb Compote and Temate - Saffron Emulsion

FILLET OF KING SALMORN*
Creamed Arrow Leaf Spinach and
Galden Beet Chutney

FRANGIPANE TARTE
Podrhed Pears and Raspberry Jam

ONLY AVAILABLE IN THE RESTAURANT

INTRODUCING SEABOURN'S CULINARY PARTNI
CHEF THOMAS KELLER

In ouwr ongoing quest to provide you with the worl
finest travel experiences, we have partnered with wor
renowned American Chef Thomas Keller, the chef a
propriciur of The French Laundry, Ad Hoc, Bouch
Bouchon Hakery and Per Se. Chef Keller is the first 2
only Amencan-barn chef to hotd multiple three-star ratit
from the prestigious Michelin Guide, as well as the f
mule American chef to be named a Chevalier of the Frer

I egion of Honor, the most illustrious decoration in Franc



FIRST COURSES

PARMA HAM WITH ASPARAGUS+)
agad balsamic, ricotta flan, virgin olive oil

POACHID S1APCOD TOURNEDOSE
quiel sautéed cabbage, sauce a I'américaine

SECOND COURSES )

MISCLUN & BNDIVE WITH MIMOSA GARNISHS LY
gnrden fresh harbs, orange - champagne vinaigrette

SA1S{FY W WLACK TRUFFLE VELOUTE "EN CROUTE"
sluw brained veal, salsify ragout
MAIN COURSIES

MUSTARD CRUSTED SCALLOPS
stalllon rivotte, caramelized pearl anions, forest mushroom

C APON SAITIMBOCCAYY
swasl garlie, broccoll, soft polenta

CARVED VENISON LOIN®
pummaes macalre, red cabbage, blackberries, barolo glace
aiMigr pastalY)

wild mushrooms, mushroam jus, crumbled goat's cheese

HOT AND HEARTY
BRAISEL LAMB SHANK
three bean cassoulet, chateau potato

CREATIONS
COCOA MERINGUE 8 BITTERSWEET CHOCOLATE MOUSSE

taspherty coulin, soft centered checolate truffles

RED BERREES I‘ARFAIT[&a
tasphberry coulls, crisp phyllo fan

HOT AMARYTTO SOUFFLE@
peath satce

W aiuten FREE U VEGETARIAN 0 SUGAR FREE
SEABOURN CLASSICS ALWAYS AVAILABLE

STARTERS
CLASSIC CAESAR SALAD
prepared tableside

$UPER CHILLED ICEBERG LETTUCE SALAD
spplewood smoked bacon, marinated tomatoas and blue cheese dressing

GULF PRAWN COCKTAIL*
presarved horseradish, pickied chilies and tomato cocktail

MARYLAND STYLE JUMBO LUMP CRAB CAKE
picy aioli

NEW ENGLAND CLAM CHOWDER

DOUBLE CONSOMME "CELESTINE"
black winter truffles and julienned erepes

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*
ELYSIAN FIELDS FARM LAMB CHOPS*®
TRUE RIB-EYE OF SNAKE RIVER FARMS BEEF*

THICK-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

[CE CREAM - VANILLA

*PUBLIC HEALTH ADVISORY: Consuming raw or undercaooked meat, poultry,
seafood, shellfish, fish or eggs may increase your risk for foadborne iilness,

especially if you have certain medical conditiens.

RUSSIAN

CAVIAR BUTTER
white loaf

APPETIZERS

SALAD OLIVIER
shrimp, potatoes, olives, eggs, carrots, peas

KAMCHATKA SEAFOQD CAKE
tartare sauce

BORSCHT

sour cream and parsley

MAINS

BAKED KING SALMON A LA MOSCOW*
sautéed spinach, vodka sauce

BEEF STROGANOFF*
julienne of beef tenderloin, pickled cucumber,
new potatoes, mushroom sauce, sour cream

VEGETARIAN

GEMELLL PASTAYY
wild mushrooms, mushroom jus, crumbled geat's cheese

DESSERT
STRAWBERRY ROMANOFF



