SPICY CHICKEN COCONUT SOUP

VINE RIPENED BEEFSTEAK TOMATO SALAD
LOBSTER BISQUE CAESAR SALAD
JUMBO SHRIMP COCKTAII

DUNGENESS CRAB CAKES
BABY ARUGULA SALAD

"PINNACLE OCEAN PLATTER

*“LAND AND SEA”

LOBSTER MACARONI AND ( HEES}

GRANDE WILD MUSHROOM RAVIOL]




*Filet Mignon *New York Strip Steak *Bone-in Rib Eye Steak *Porterhouse *Rib Eye Steak

Served with our own hand-crafted sauces: sun-dried tomato ~ master

béarnaise ~ horseradish-mustard ~ hollandaise ~ maitre d’ garlic butt

* GRILLED LAMB CHOPS
spiced apple chutney and fresh mint sauce
* VEAL CHOP * CEDAR PLANKED IRUT WITH SHRIMP SCAMPI
marinated overnight in a savory blend of rosemary, garlic and pepper vinegar w
CHICKEN BREAST
stuffed with spinach and garlic herb cheese and served with lemon gar i C T rNc
* FILET STEAK DIANE e
pan-seared medallions of beef tenderloin and enriched with must ns and ( “ BEEF DELIGHT
* WAGYU BEEF BURGER
a half-pound of ground 100 beef cooked to vour | *TANTALIZING LAMB
served with fried onion rings and ey
VEGETABLES
POTATOES

it Holland America Line only serves sustainable seafood
The US Food and Drug Administration advises that consuming r:

X on a aw or undercooked meat, seafood, shellfish, egs,
milk or poultry may increase your risk for foodborne illness, esp 5

ccially if you have certain medical conditions
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