STARTERS e SOUPS e SALADS

Duck Pate Country-Style

lingonberry, Cumberland sauce

VEGETARIAN
X" nt Caponata GOURMET : celer
Jj ;E\%ﬂid vegetzble mélange made from sautéed eggplant and y

' -sour sauce,
seasoned with sweetened vinegar, and capers in a sweet-s
served with crispy ciabatta toast points

Crab and Shrimp Crostini

chili créme fraiche
Cream of Breadfruit with Spinach
ginger, curry spice

Italian Wedding Soup

vegetables, pasta, miniature meatballs

Chilled Carrot and Orange Bisque with Cumin GOURMET VEGETARIAN
jalapeno peppers, ginger, lemon grass, honey, sour cream

Gourmet Greens
toasted pecans, cherry tomatoes, orange segments

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyére cheese crouton

Classic Caesar Salad
Parmesan cheese, garlic croutons, anchovies




-

DESSERTS

Snickers Cake |
chocolate sponge, peanut-nougat cream, salted caramel frosting

Warm Fig Tart

vanilla ice cream

Mango Spire

mango mousse, mango puree, chocolate sauce

Créme Brilée
Grand Marnier-scented custard, caramelized sugar

Peach-Mango Crisp

French vanilla ice cream

Cheese and Fruit
Stilton, Port Salut, Beecher's Dutch Hollow Dulcet, Maaslander

Sliced Fruit Plate

selection of fresh fruit

& Cheesecake no sugar added

A luscious blend of cream cheese and
vanilla, garnished with strawberry compote

Pear Belle-Hélene
French vanilla ice cream, poached pear slices, chocolate sauce, whipped cream

Ice Cream
Vanilla * Rum Raisin

Lemon Sorbet « Heath Bar Crunch Frozen Yogurt

@ Vanilla-© Butter Pecan

AFTER DINNER DRINKS

Mocha Mint Cordial in souvenir glass .95
Kahlua, Créeme de Menthe and Créme de Cacao White
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Espresso
Cappuccino

ask your beverage server for additional drink selections
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