- Appetizers

Grilled Thai Beef Salad

dressed with sesame, cilantro, fresh lime juice and anchovy essence

Deep Fried Sushi with Bacardi Wasabi Emulsion
and Kimchi
tempura fried vegetable rice roll and spicy marinated cabbage
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| winning dish of the Gth annual Bacardi bartender & chef cruise

2 -
L ¢ competition awarded to Princess Cruises
j#er
e Warm Oysters over Wilted Spinach in the Half Shell
e gratinated with shallots, white wine, cream and dill
Shrimp Cocktail
an American classic with horseradish-spiked cocktail sauce
Soups and Salads
i French Onion Soup
% baked with gruyere cheese crouton

Clam Chowder with Clamato Juice

smoked bacon, cream and oyster crack

(v) Chilled Sweet Corn and Potato Vichyssoise

flavored with jalapeno, shredded basil and smoked tomatoes

(V) Butter Lettuce, Curly Endive, Radicchio & Arugula Salad

choice of homemade and low-fat dressings

(V) Classic Caesar Salad
crisp romaine lettuce, caesar dressing, parmesan cheese
and herb croutons; anchovies upon request

(V) Vegetarian

Ifyou have any food related allergies or special dietary requirements, please

 make sure to contact only your Headwaiter o the Maitre ¢ Hotel
ming undercooked or raw meats, poulty seafood, shellfih or eggs may incredse
s of foodborne illness, especially if you have cerain medical conditions.







