DESSERTS

Tartufo

dark and white chocolate mousse, dark cherry glaze

Berry Snow Cap

berry compote, sweet biscuit, meringue

Rum Cake
Moist pound cake sprinkled with rum and
surrounded with a rich vanilla sauce

Creéeme Brilée
Grand Marnier-scented custard, caramelized sugar

Peach-Blueberry Crisp

French vanilla ice cream

Cheese and Fruit
Gorgonzola, Pont-I'Evéque, Hollow Dulcet, Edam

Sliced Fruit Plate

selection of fresh fruit

@ Apple Tower

white sponge cake, cinnamon apples, whipped cream

Cherries Jubilee Sundae
French vanilla ice cream, Cognac-Bing cherries, whipped cream, chopped nuts

lce Cream
Vanilla * Pistachio

Raspberry Sorbet » Cookies N Cream Frozen Yogurt

@ Vanilla * @ Coffee Fudge

AFTER DINNER DRINKS

After Eight Cordial in souvenir glass 5.95
Kahlua, Creme de Menthe Green and Bailey's Irish Cream

Espresso 1.25
Cappuccino 1.75

ask your beverage server for additional drink selections

@CUUNARY COUNCI @NO SUGAR ADDED




pork Medallions

sun-dried romato $pa

[ icken Breast
nte Oven-Roasted Chic | |
i:;cr:m chilies, coasted bell peppers, saffron rice, grilled vegetables

getable Cutlet GOURMET VEGETARIAN
heans, tomato Sauce, baby bok choy

t7\e. apricot, prune, apple

4% Curried Ve

NS :
\ndian spices, garbanzo

HOLLAND AMERICA LINE SIGNATURES
€) Grilled Salmon with Ginger-Cilantro Pesto *

basmati rice, Swiss chard, garlic cherry tomatoes

Grilled New York Strip Loin *

cauliflower gratin, green peppercorn sauce

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

® culinary council

.
J vegetarian 0 responsible seafood



