% PRINCESS CRUI

STARTERS, SOU!

Quail & Venison Terrine®

gingered onion compote, Mes e

Twice Baked Goat Cheese Soufflé @

garlic sabayon

Cream of Wild Mushroom Soup @

sun-blushed roma tomatoes

Boston Bibb Lettuce @

shallot vinaigrette

INTERMEZZO

Strawberry Sorbet @

infused with lemon and wild thyme

MAINS

Vegetarian Fried Rice Noodles @
black mushrooms, egg and cabbage

Seafood Stuffed Trout, Whiskey Butter Sauce

pecan-dijon crust, maple-roasted carrots, barley pilaf

Seared Diver Scallops, Apple-Ginger Chutney*
crispy pork belly, green bean and potato hash, pea purée

Cocoa Spice-Rubbed Pork Tenderloin*

eggplant & zucchini ratatouille, truffled mashed potatoes, natural jus

Filet Mignon and Sweet Potato Brochette*

mushroom-barley pilaf, zucchini, Romeseo sauce

Crispy Southern Fried Chicken
coleslaw and French fries




CHEF'S DINNER

Baltic Cuisine €4
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PRINCESS FAVORITES

Available every evening

Shrimp Cocktail

an American classic with ho

Classic Caesar Salad ®

crisp e lettuce, caesar dres

anchovies upon request
Fettuccine Alfredo
An All-Time Princess Favorite @

tich, comforting and entirely satisfying

Grilled Salmon with Herb & Lemon Butter*

seasonal vegetables, parsley potatoes

Country Chicken

pan-seared breast, fragrant thyme jus and h

Princess Gourmet Beef Burger*
blue crab, asparagus, hollandaise sauce
French fries

D,

gétarian

arvest vegetables

may increass

tions.




