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SEAFOOD
COCKTAIL

steamed baby shrimp,
scallops and calamari, pink sauce

= —Rh5 T
RLUEZE  RET. A HDE ) —AHZ

6. i :
ROCK LOBSTER BISQUE -

with a hint of brandy and chives ,,
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BAKED FRENCH ESCARGOTS
IN BUTTERED PUFF PASTRY
Bordeaux wine sauce
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RAW HAM emmm= fij | Cfi) 72T Fresh Pasta Made on Board
with mozzarella, cherry tomatoes and basil oo s
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veal jus, sage and shaved pecorino cheese
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SALAD & SOUPS
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aromatic herb emulsion
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crispy romaine lettuce, garlic croutons,
Parmesan cheese and Caesar dressing
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ROASTED
SEA BASS FILLET*

saffron-scented fish broth
with shrimp, buttered asparagus,
crushed lemon potatoes

ARFDT o L*
YISV EKRDBEDA—T BE.
T AINTG I ADINE—HEE,
25w LEVIRT MNRA

10.

DUCK A L’ORANGE
IN BIGARADE SAUCE

potato croquettes and julienne red cabbage
braised with apples
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BEEF
WELLINGTON*

truffled mushroom sauce,
almond broccoli, sautéed cherry tomatoes
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® AUBERGINES LAYERED
WITH SWEET-AND-SOUR
VEGETABLES
pumpkin soy cream
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CHICKEN IN MIRIN
TERIYAKI SAUCE
potato purée and buttered green beans
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BREAD & RIC

R T g, N MRS g S

NV &TAA
SLICE BAGUETTE FARMER SOUR- SOFT
TSI RIS DOUGH RYE BREAD ROLLS
BREAD ROLLS o—JL/5>
FA4FDO—)l
ROSEMARY SESAME SEED STEAMED JAPANESE
FOCACCIA GRISSINI RICE ZAKKOKUMAI
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white rice or multi-grain rice
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BAKED ALASKA
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ice cream-layered sponge cake,

caramelised meringue
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® COCONUT

TAPIOCA PUDDING

mango compote
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AFTER EIGHT
SENSATION

chocolate and mint mousse cake
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SELECTION OF ICE CREAM
& FRUIT SORBETS

ask your waiter for our assortment of ice cream & sorbets
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® SELECTION OF ICE CREAM

ask your waiter for our daily selection
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FRESH FRUIT PLATE
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If you have any allergy or sensitivity to specific foods, please notify our staff before ordering.
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*Public health advisory: Consuming raw or undercooked meats (poultry, beef, lamb, pork, etc.), seafood, shellfish
or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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