welcome

Welcome 1o the Royal Caribt

dining room fe

rent menu f|| app
S, €r |lru. portion salads and desserts

the ‘Chef s

are available every night

{CIAL DIETS

incl UUL\ icons for dis}

option, ar
course VitalitySM A menu
prepared as such

chef’sﬂ |

inspiration
A three-course dinner suggestion
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SPINACH SALAD #73Y
Fresh spinach, plum tomatoes, sliced
mushrooms and toasted sunflower seeds

MAIN COURSE

Mojo-MARINATED GRILLED
Pork CHop #4

Roasted sweet potatoes and broccoli
with a cumin-orange-lime reduction

DESSERT
CarrOT CAKE
Layered with cinnamon-nutmeg,
cream cheese

CSBererage
Rackag

[
RAISE A GLASS TO BIG SAVINGS
and enjoy unlimited wine while you dine

DELUXE %55 USD

per person, per day, plus 18% gratuity

* Cocktails, Spirits, * Premium coffees and teas
Liqueurs, Beer + Non-Alcobolic cockusils
* Wines by the glass + Fountain soda with
(up to $12 value) Coca Cola® souvenir cup.
Pacl Includes any single beverage item with a value

up 10 $12. Plus, receive a 40% discount on bottled wines

priced up o $100. and 2% discourt on wines priced
above $100.
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Delicate .Jood s:auad of
smoked salmon, mackerel,
trout and sour cream, gam
with a tiger shrimp and ,;arln
crostini

EGGPLANT AND
ARTICHOKE TART &V
Red pepper hummus, arugula,
mascarpone cheese and 2 port
wine-shallot reduction

ToasTED FARRO AND

Lams BrotHd
With root vegetables

AROMATIC ASIAN COCONUT
SEaFoOD Soup #4

Shrimp, bay scallops, calamari,
mussels, ginger and lime
WATERMELON AND RASPBERRY
Soup #

Pistachio dust and mojito foam

SPINACH SALAD # V4
Fresh spinach, plum tomatoes,
sliced mushrooms and toasted
sunflower seeds

SimpLE aND CLASSIC
ChEsAR SALAD #4i

Crisp romaine lettuce, shaved Parmesan
cheese and herbed croutons

;eunxn )-V

main courses
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BRroiLED FILLET OF ATLANTIC SALMON* #7
Served with chefs choice of vegetables
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PREMIUM SELECTIONS
Make it an evening to remember
WHOLE MAINE LOBSTER (1%-1% Pounps) 29.95
Broiled, grilled or steamed. Served with drawn butter or
fresh garlic-herb butter

Crors GriLLe Fi.er Micnon® 16.95
9 ounces of roasted beef tenderloin with
your choice of sauce
SURF AND TURF* 34.95
6 ounce broiled lobster tail and a grilled
9 ounce filet mignon with your choice of sauce

Includes choice of baked potato, mushed
potats, rice and vegecsble of the day

15%% gramity will be added

Mn}m dishes reflect a 3-course menu under 800 calories combined
oya.l Canbberon l.nlm'nmonal galleys are not food allergen-free environments.




