PRINCESS CRUISES

Coves Cuarce $25 Pix Person

A#g MARDI GRAS PEFL-N-BAT SHRimr P1ouante

Char Grilled with Cayenne and Louisiana Hot Sauce

Sausact GRILLADES
Scallion and Cheese Grits

Ovsrirs, SIEUR DE BIENVILLE
Shrimp, Vermouth, Onion, Garlic and Bac

N-Awrins Crawrist, Mup Buc Bisou
Aioli Mustard Crotifons

SouTHERs GREENS SaLAD

s@ Field Greeas Tossed with Dendelion, Alligator Pear, Tomato
oV

Sinoked Bacon and Chopped £gg tn a Fire-Roasled

" 2 B
SearooD Gumso Ya-Ya Touvroust CHICKEN AND
Sirimgp, Crab, Scallops and Redfish CHORIZO JAMBALAYA
Stewed with Cajun Spices Creole Marinated ( i
Rice and Sweet Peppers and Stewed Okra ot
s = B8

FramBeAUX GRILLED JumBo PRAWNS Corn Meat Frisp CatrisH

CarPErBAGGER's TRINITY
Brac : xen B ETIE . o
KENED CHICKEN BROCHETTE SmorHEreD FiLeT or Bees®

STERLING SILVER

STERLING SILVER BONE-IN
PORTERHOUSE STEAK®

New YOrk STrir*
Garlic Mustard Grilled or Blackened Bourbon and Smoked Tl

Ren Preres Burter Browep 8 oz, Losster (Add $5.00)

Choose any of the Following to be Served with your Entree:
ity Rice, Bradani Potatos, Fried Green Tomatovs, Succot o Mare-Maz

Basket of Warm Johuny Cakes and Cheese Biscuits

Bivreasizk BrEan Proomc, Psracio Cagasisl Sauce
Sweer Poraro P, Geanas Cracken CRUST
Frien Yruwow Prack Pre, Cransry Reuiss
Basana Wasxey Poune Caxe, Honey Oxanct Guan
W nix Clocoiars Prance Burran Bar wirn Howsey Roasven Prasies
This dessert is @ Fribaete (0 Yae iova-and gerriage of peanut bufter on oiate. The base e

deticious disseri, developed by Chef Love, is u wist cake warde f;
Iapped it sliky. smoofi pranul butter creven and topped i & Layer of w
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