French O

Gruyere Cheese crouton

Classic Caesar Salad
Parmesan cheese, garlic C

MAINS

Farfalle Affumicato

bow tie pasta, smoked <almon, rosé-cream sauce

Asian Sesame Salad *
Chinese cabbage, mixed greens, bamboo shoots, bean sprouts, water chestr}uts, SNOW
peas, carrot, rice noodles, Asian sesame dressing, sesame-crusted salmon fillet

Five Spice Shrimp

Cotija mashed potatoes, sautéed green beans with red bell pepper and corn

Tri-Tip with Roasted Shallot Vinaigrette *

cheesy polenta cake, sautéed green beans

Crackling Pork Belly

braised red cabbage, boiled potatoes, raisin-apple chutney

Sweet-and-Sour Chicken
Asian-style vegetables, egg fried rice ring

Baked-Stuffed Eggplant courMET vEGETARIAN
rago(t of zucchini, onion, eggplant, tomato

HOLLAND AMERICA LINE SIGNATURES

Snlled Salmqn with Ginger-Cilantro Pesto *
asmati 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

reésponsible seafood




DESSERTS

Chocolate Seduction
salted caramel SauCe

Cherry Pavlova
A sweetly crisp mering
topped with whipped Cre

Coconut Panna Cotta
toasted coconut - fruit salsa

ow-like center,

|| with a soft marshmall
i d almonds

am, tart cherries and toaste

Creme Brilee
Grand Marnier-scented custard, caramelized sugar

Peach Crisp

French vanilla ice cream

Cheese and Fruit
Gorgonzola, Brie, Marco Polo, Edam

Sliced Fruit Plate

selection of fresh fruit

Viennese Apple Strudel no sugar added

The Agstrian classic. made with fragrant cinnamon-scented apples and raisins
colled in a strudel dough and served with a warm vanilia sauce |

Strawberry Sundae

Frehch vanilla ice cream, strawberry topping
whipped cream, nutty praline crunch

Ice Cream
Vanilla * Mint Chocolate Chip

Strawberry Sorbet * Blackberry Frozen Yogurt

@ Vanilla s @ Coffee Fudge

AFTER DINNER DRINKS

‘ e

Espresso




