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POMODORO

For the people of Italy, Greece and many
neighboring countries, it would be hard to
imagine a kitchen deprived of the ripe red and
versacile flavor of pmodero — the classic comato.
A cornerstone ingredient of this region's cuisine
for centuries, tonight’s menu showcases pomodore
in tribute to the breathaking Mediterranean

A three-course dinner suggestion

STARTERS

EGGPLANT AND KALAMATA
OLvE TARTARE PV A

OR

Frencr OnioN Soup
With a Gruyére toast

MAIN COURSE

Honey Baxeo Ham #
Roasted 5-:», geeen beans, whole grain
aze

DESSERT
FROZEN STRAWBERRY SOUFFLE #
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Royal Caribbean has sailed for more than a decade.

Pita bread crisps and roasted red pepper hummus

Refreshing frozen dessert with fresh strawberrics
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EGGPLANT AND KALAMATA
Ouive TARTARE # A VA
Pita bread crisps and roasted red pepper hummus

SpanisH Tapas PLaTe # RN
Assorted cold cuts, Manchego cheese and a Spanish

potato frittata

LentiL AND RoseMary Sour #
Maltagliati pasta

FRENCH ONION Soup
With a Gruyére toast

CHILLED PINEAPPLE AND LYCHEE Soup ¥
Malibu-scented cream and toasted coconut

RovaL SHRIMP CockTalL # §
Served chilled with spicy-sweet Royal cocktail sauce

ESCARGOTS BOURGUIGNONNE
Tender snails drenched in melted garlic-hecb butcer.

SIMPLE AND CLassIC CAESAR SaLaD 'L
Crisp romaine lettuce, shaved Parmesan cheese
and herbed croutons
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RIGATONI PASTA #
Prosciutto-Chardonnay wine sauce and grated
Piave cheese

cen beans, whole grain
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SWEET AND SouR V
With Jasmine rice

BucHe DE MNoEL V
FisH, SEAFOOD AND MasH § Traditional French yule log filled with
Barxered fish fillet, sea scallops and shrimp, minced peas, orange chocolate cream

mashed potatoes and a rémoulade sauce

CHRISTMAS CAKE
anilla cream

Warm Sp
ROSEMARY Lams SHANK #1 Brandy sauce,
Haricots verts, caramelized pearl anions,
roasted pumpkin and a Cabernet jus

—
PREMIUM
SELECTIONS

Make it an evening to remember

TanDOORI CHICKEN SaLap B
Julienne cucumber, fried pappadams and cilantro
with yogurt dressing

LINGUINI WITH PoMoDORO Sauck '

Frlaﬁnm tomate, onion and garlic sauce tossed
with al dente pasta

WHOLE MaINg LOBSTER
(1%-11% pounds) 29.95
Beoiled, grilled or steamed. Served with
drawn butter or fresh garlic-herb butter

CHops GRILLE FILET MicNON® 16.95

9 ounces of roasted beef tenderloin
with your choice of sauce

MARINATED GRILLED CHICKEN BREAST #4
Natural jus and assorted vegetables

BROILED FILLET OF ATLANTIC SALMON
Served with chef's choice of vegetables SuRF AND TURE® 34.95

6 ounce broiled lobster tail and 2

of the day

18% gratuty will be added

wice and voera

AGED HAND-CUT MANHATTAN STEAK” #8
w and served with garlic-herb bucter
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