inspiration

4 three-course dinner suggestion
STARTERS

CraB CAKE

Meaty crab cake, com and

peppers and snow peas slaw
with basil afoli
or
CriLLED HONEYDEW MELON
Sour#
Splash of Midori liqueur and strawberry salsa
MAIN COURSE

ORECCHIETTE PAsTA

Shortrib ragu with shredded Parmesan cheese

DESSERT
JAFFA CAKE

Dark chocolate and orange parfaitwith
amarefto-lemon sponge cake

Wines of the

Now you can enjoy specially selected variefals,
handpicked from the wine list by our sommelier,
that will tanalize your palate and awaken the

senses in @ unique and interesting way.

Order a glass or bottle tonight and enjoy the evening.
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# gluten-free available | laciose-free available V'

Please inform your waiter if you have any. foad allergies or dietary needs.

MARCO MARRAMA
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starters

Summer Fruir MEDLEY #3V

apaya, mango, kiwi,

CraB Caked

ly crab cake, com and peppers
and snow peas skaw with basil afoli
SmokeD Duck Breast#4

Orange and fennel salad with
Cointreau-citrus dressing

CREAM OF MUSHROON
Mushroom, cream, cheese and chives

Fist aND ToMaTO CHOWDER
Spiced rockfish and vegetables
CHiLLED HONEYDEW

MeLon Soup# A

Splash of Midori liqueur

and strawberry salsa

ARUGULA AND Bosc PEAR

SALAD
Walnuts, crumbled blue cheese
and Cabernet dressing

SIMPLE AND CLASSIC

CAESAR SALAD #14
Crisp romaine lettuce, shaved
Parmesan cheese and herbed croutons

vegerarian

12003, Bom

icluding one

A Vitaliny™ dishes reflect a 3-course menu under
‘Royal Caribbean International gallag arer oo all

main courses

ORECCHIETTE Pasta i
Short rib ragu with shredded Parmesan cheese

GREEK VEGETARIAN MOUSSAKA V'
Chunky tomatoes, onions, feta cheese and oregano salsa

ChickeN Corpon BLeu
and chee: breaded chicken, rice-peas
af, seasonal vegetables and lingonberry relish

ANTRO-CRUSTED Cob LoiN 2.4
I ine rice, C

ac scented com-

Braisep Beer Duo* #
Short rib, beef shoulder, Carolina yellow stone
ed wine-beer sauce

ARUGUL
Walnut.

AND Bosc PEAR SALAD
ied Camembert and cranberry dressing

classics

Lmvcumt Wit PoMODORO SAUCE V
Fragrant tomato, onion and garlic sauce
tossed with al dente pasta

MARINATED GRILLED CHICKEN BREAST #4
Natural jus and assorted vegetables

BROILED FILLET OF ATLANTIC SALMON
Served with chef's choice of vegetables

PrEMIUM ANGUS BEEF SLIDERS #4
On a tomato brioche with steak fries and tarragon afoli

— ~
PREMIUM SELECTIONS

Make it an evening to remember

WhoLE MAINE LOBSTER

(1%=1% pounds) 29.95
Broiled, grilled or ed. Served with drawn
utter or fresh garlic-herb butter

CHops GRILLE FILET MIGNON® 1695
9 ounces of roasted beef tenderloin with
your choice of sauce

SURF AND TURF* 3495
6 unce broiled lobster tail and ;_gnlh}-l
9 ounce filet mignon with your choice of sauce

facluades choke of Baked posaio, mashed
pota, rice and wegeioble of the i

sty will b w3l

800 calories combined
erpen-fre g




