CLASSICS

APPETIZERS
SHRIMP COCKTAIL #/

| Horseradish cocktail sauce

CLASSIC CAESAR SALAD V' | Hearts of Romaine fettuce, garlic croutons, Parmesan cheese

ESCARGOTS A LA BOURGUIGNONNE | Garlic, parsiey, butter

FRENCH ONION SOUP | Gruyére cheese. herb croutons

ENTREES
Served with polatoes du jour, seasonsl vegetables

BROILED ATLANTIC SALMON®* # & | Hoffandaise sauce

GRILLED CHICKEN BREAST # & | Thyme jus

& | Herb butter or classic green peppercorn sauce

GRILLED NEW YORK SIRLOIN STEAK®

¢ o #5 no sugar added options available. Ask your waiter.
*COnsUMInG raw or Underco DWMNJS seafood, shellfish, eggs, milk, or poultey may increase yGur fisk of

foodborne iiness, especialy If you heve certain medical conditions. Please inform your waiter if you have any
food affergies or dietary needs. Royal Caribbean international galieys are not focd allergen-free environments

APPETIZERS

FOREST ERRIN
HAMACHI CRUDO
FENNEL SOUP | Lobste
ENTREES
SAFFRON LINGUINI | Baby calamari, grilfed shrimps. bay sce .

SEASAME CRUSTED TUNA' | o

BRAISED LAMB SHANK | Creamy spinach orzo, roas

GRILLED VEAL CHOP*

| Potato croquette, broceoli rabe, thyme

CAULIFLOWER FRIED RICE* Wo,




