arrived in Scandinay
ngredient was reserved
uxury for special occasions. We consider every
cruise special, so we use it beyond our Scandinavia
— every gUEst can enjoy it in
Corvina Filler. Derived from
handpicked flowers that yield only a very small
amount of the spice, saffron is often priced at rates
higher than che cost of gold. But the power of its
distince flavor to enhance nearly any dish makes it

eruly priceless!
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A three-course dinner suggestion

STARTERS

CHILLED BANANA AND Runm Sour #
Tahitian vanilla cecam
OR
RomaN VIGNOLE SaLap #3
Peas, artichokes, sprin

fresh min and crispy prosciutto w
bacon-balsamic vinaigreece

MAIN COURSE

Pan-FRIED SILvEr CorviNa FILLET #§4
Saffron-i
tomato, capers, Sultana grapes and a pine nut relish

DESSERT

BITTERSWEET CHOCOLATE SouF
Lighr, bittersweer chocolate dessert with
espresso sauce

fow you can enjoy specially selected varietals,
bandpicked from the wine list by ur sommelier, that will
tarttalize your palate and awaken the senses in a
unigue and interesting way.

Order a glass or boutl tonight and enjoy the cvening,

STEFAN BRUEGGEMANN

Born in Altena, Germany, Chef §
completed his apprenticeship as
and is a graduate of the illustrious Belin
Hotel School. Stefan went on to refine his

onditor

skalls as a master baker and pastry chef
throughout Europe, Asia and the Middle

East before joining the Royal Caribb

Guten appenit!
O
J mif/erzgx =)

SHAVED CANTALOUPE
w MELON ¥

i
b butter and

1t #G A

Ricotta-spinach gnocchetri

CHILLEL Al
AND RuM Sot

Tahitian vanilla cream

RoMaN VIGNOLE SaLaD #
Peas, artichokes, spring onions,
sugar snap peas, fresh mine and
crispy prosciutto with a warm
bacon-balsamic vinaigretee

RovaL SHRIMP CockTaiL #§
Served chilled with spicy-swee
Rayal cockrail sauee

ESCARGOTS BOURGUIGNONNE
Tender snails drenched in melted
garlic-herb butcer

SIMPLE AND CLASSIC

CAESAR SaLap ¥

Crisp romaine lettuce, sl

Parmesan cheese and herbed crofitons

C»m) coteided O

SHRIMP RavioL!
Wilted spinach, creamy thyme and corn with
a lobster sauce

ARTICHOKE s au Gratin V'
Fontina ch

cheese reducti

RosemARY ROASTED HaLF CHICKEN
Mashed potatoes, buttered brioche stuffing,
baby carrots, natural jus

PaN-Fr 1LVER CoRVINA FILLET SN
Saffron-infused caulifiower, fondant potatoes, tomato,
cape ana grapes and a pine nut relish

SEARED SIRLOIN STEAK® #f
Morel-crimini mushroom sauce and creamy

ped potatoes

NOLE SALAD #9

Roman Satmon v
L ions, snow peas, fresh mint.

Peas, artid sprir
crispy prosciutto, bacon vinaigr

MARINATED G

MNarural jus an

On a temato brioche with steak fries and carragon a

PREMIUM SELECTIONS

THOLE MAINE LOBSTER
—1% pounos) 29.
led or steamed. Served with
n butter or fresh garlic-herb butter

Crors GRILLE FILET MIGNON® 16.95
9 ounces of roasted beef tenderloin
with your chaice of sauce

SURF AND TURF® 34.95
6 ounce broiled labster cail and a grilled

ai
9 ounce filer mignon with your choice of sauce

Inchades choice of baked potate, masbed potate,
rice and w_;m‘h of the dary

18% gransry will be added

A

# pluen-foee availeble 1§ acos-free availale  \P eguarian A, Vialty™ diskes et « 3-course menw under $00 caloie combined
Plessc inform your wsiter if you bave any food allegies or dictary mecds, Royal Caribbean Infarnational golleys are not food allergen-free environments

"Comuaming paw ot undcrcooked meat, safood, heltish. eggh, miB

k. oc poulery muay increast your risk of foodborne ilness. especully if you Rave

i mwedical conditions,




