Main courses

THrEE-CHEESE TORTELLONI

ed mushrooms and MAscarpone cream sauce

MearBaLLS V'
Mexican-inspired lentil chili and tce
JASMINE
: 5 : THAI CHICKEN BREAST
From China to Singapore to Thailand, Asia’s

me and shii
southeastern coastlines are a palatable adventure into

exotic flavor. But you don't have to take a Royal

Caribbean Exotic Asia crise to enjoy them. Across LOCAL FLAVOR

our fleet, the main dining room features many Asian- | FisHERMAN'S PraTE #HA

influenced dishes and ingredients, like Jasmine rice Most food onboard is sourced from local oiled lobster t
cluding some items o

bok chay and

ic butter and seasonal
Named for the soothing and aromatic Jasmine flower,
Jasmine rice is an intrinsic part of Thai culture. This 2 the ship's reglon

pervasive ingredient receives blessings at every salmon in Alaska, Galangal spice in S1oW-ROASTED BEEF STRIPLOIN® #
of its life cycle — before cultivation, at the time of Singapore snd muatimoms Joxk aditional Potato croquette d Roma tomatoes,
planting and at harvest English breakfast in the U.K haricots verts &

Ch@f SMOKED SALMOM

Assorted lettuce, vin ed U toes with Thousand

I nspiration | Starters s s

CrEAMED WILD MusHRoOMS V'

.
e e P s Flaky puff pastry, sautéed wil C[ o/
A three-course dinner suggestion | e e et assics

sh au jus

STARTERS ROYAL CrAB COCKTAIL #1¥
m. ) i ': XIAL Livoumit WiTH PoMoporo SAUCE V'
Jonah crab claws, tomato
BLE S o #° and g sauce tossed
DousLe Duck CONSOMME e e
Aged port and julicnne vegetable mélang
OR | Duck AND PorT WINE TERRINE & MARINATED GRILLED CHICKEN BREAST #
Natural jus and assorted vegetable:
RoasTED PeacH Soup 7V
Peach and strawberry gamish L BROILED FILLET OF ATLANTIC SALMON
Served with chefs choice of vegetables
MAIN COURSE ROASTED POBLANO PEPPER
‘ ; Anp Corn Soup ’ PreMiuM ANGUS BEEF SLIDERS #1
SLow-ROASTED BEEF STRIPLOIN® #2.1 Cilantro oil drizzle On a fomato brioche with steak fries and
Potato croquettes, semi-dried Roma tarragon aloli
Laomiloes‘ haricots verts and horseradish DoupLe Duck CONSOMME #51
Az port and julienne vegetable

DESSERT | mélange

Ivory CHocoLATE MOUSSE | RoasTED PEACH SOUP # V'

Silky, white chocolate Peach and strawberry gamnish

macerated berries WHOLE MANE LOBSTER
95

PREMIUM SELECTIONS
\fake it an evening fo remember
] HousE SaLAD #1 arnds)
Wlne S Boston and leaf lettuce, vine-ripened Broiled, grilled or steamcd. erved with
tomatoes and sunflower sceds drawn  butter or fresh garlic-herb burter
of the Day CHops GRILLE FILET MIGNON® 16.95
| RovAL StriMp COCKTAIL #11 9 ounces of roasted beel tenderloin with
5 x z your choice of sauce
0y, Served chilled with spicy-sweet Royal g
& = cocktail savce SuRrF AND TURF® 34.95
& ounce broiled lobster tail and a grilled
: 9 ounce filet mig ut chal f S
off EsCARGOTS BOURGUIGNONNE 9 ounce filet mignon with your choice of saisee
Tender snalls drenched in
Now you can enjoy specially sclected varietals, melted garlic-Herb butter. Includes choice of aked potas, mavhed
handpicked from the wine list by our som: that potata, rice and vegerablc of the iy
will lamalmf your ?sahlﬂ and awaken the senses ina SIMPLE AND CLASSIC ¢ gy A 8
unique and interesting way. Capsa SaLAD#1 J
Order o glass or bottle tonight and enjoy the evening. 5 Crisp romaine lemnuce, shaved Parmesan
cheese and herbed cro

# giuterfree availatie (8 laciose-free avollable V' wgeiariany  Ja Vialit™ disher reflect o -ourse mens wnder SO0 calarics combincd
Fleass inform your waiter if you have any fox allergies or diewary needs. Koyal Carlbbean Ingernationol galleys are not food ollergen-free emvironmenis

«Comaming i o ool mests, sestocd,shellfoh, . milk, o piy may SRS iak of foxdorme iiness, capec-aly o Rave verwin meadcal condition

JASMINE




