are cheese crouton

Fettuccine Gorgonzola

-ream Sauce, <un-dried figs, dates

(L -

| pepper, green beans,

£ic Rim Salad
ol i : _green onion, bel
ure vinaigrette

arilled chicken, mixed greens, cucumber |
me seeds, signat

— ango, crisp wonton, almond nuts, S€s3

Grilled Fresh Hawailan Opah with Roasted Corn Salsa g

lack bean rice, <autéed green Deans

el -
L"‘td

Red Wine-Braised Brisket

pag:ika—mfused onions, butterm SNOW Peas, carrots, broccoll

Ik mashed potatoes,

“ u'au Platter”
A delicious sampling
and beef short ribs, se

of barbecue chicken, barbecue pork ribs,
rved atop sticky rice and fresh snow peas

Roasted Crispy Duck *

ople sweet-and-sour Sauce, stir-fried vegetables, fried egg noodles

pined

%) Couscous Florentine GOURMET VEGETARIAN
couscous, spinach, grilled vegetable kebab, dill-sour cream sauce

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

pasmati rice, Swiss chz |
i rice, Swiss chard, garlic cherry tomatoes

Grilled New York Strip Loin *

caulifio
Caulifiower gratin, BIEEN PEpPErcorm sauc
e - N N S Uve

Oven-Roasted Chicken

AL 2 L s
iuinoa priat, herb roasted vegetab|
L% : ol ~ g €:




Carameliz

espresso creartl, vanilla ice Cr

creme Bralée | =
Grand Marnier-scented custard, caramehzed SUE

Mango Blueberry Crisp

French vanilla ice créam

Cheese and Fruit
English Stilton, Humbold Fog, Beec

her's Marco Polo, Old Amsterdam

Sliced Fruit Plate

selection of fresh fruit

Passion Fruit Mousse Torte no sugar added
Delicate sponge cake topped with a thick
ayer of sweet, sugar-free passion fruit mousse

Raspberry Sundae
rrench vanilla ice cream, raspberries, whipped cream, almond cookie

Ice Cream
Vanilla * Red Cactus Pear

-emon Soroet * Black Cherry Frozen Yogurt

@) ‘/,amli'a-@ Chocolate Chip

AFTER DINNER DRINKS
After Eight Cordial

A

(1 2 | 5(\' (Sr)lJ“/()r\ r«rr ‘-
\aniua, Creme de ~Nir glass
‘I v ’ {!{} - ) . -
- de Menthe Green and Bail
2 PaleY's irish Craaen




ALA

Dinner

APPETIZERS

STRAWBERRY-BANANA-BLUEBERRY
coconut cream

PINEAPPLE JUMBO SHRIMP COCKTAIL
sweet Thai chili aioli

* FOIE GRAS AND RHUBARB
pecan, brioche loaf

SOUPS AND SALAD

CITRUS TOMATO SOUP
Greek yogurt, pesto crotons

THAI CHICKEN AND FORBIDEN RICE SOUP
mint, kaffir lime, cilantro

DATE, GOAT CHEESE AND BABY GREENS
raspberry vinaigrette

ENTREES

*"TOURNEDOS ROSSINI
toasted crouton, beef tenderloin, duck live

ed ¢ r pdté, Madeira
Parisian potatoes, aspara

KUS Spears, carrot batons
" BONELESS LAMB LOIN EN CROUTE

mushroom duxelles, Merlot reduction P

arisian-style potatoes,
ans with bacon

CKBREAST WITH APRICOT
Peppercorn vimngu‘rtte, Pancetta cabbage
CHEESE T’ORTELLINI

Spinach, olive oil, garlic, bol| pepper R

STEAMED ALASKAN CRAR Wi

Cllantro-coconl_n fice,

sautéed green be

" SEARED DU

chocolate

RAND MARNIER

Vanilla sguee

POACHER PEAR

DOangt Al




