GAZPACHO

The dassic chilled soup of southern Spain,
gazpacho is 2 warm-weather favorite throughout
the Iberian peninsula — and on our fleet. Made
with raw vegetables, the soup shines with fresh
flavors, perfect for a light lunch or cooling starter.
Regional variations abound and modern cooks have
ntroduced watermelon, cucumber and avocado to
name a few.

A three—course dinner suggestion

STARTERS
MEDITERRANEAN SEAFOOD SALAD #§
Octopus, prawns, onions, bell peppers,
(OR)

CHicken CONSOMME
Roasted sweet corn and chervil

MAIN COURSE
OVEN-BAKED SEA BREAM #
Roasted fennel, potatoes, garden vegetables,
sun-dried tomato emulsion

DESSERT

CaARAMEL FLAN #
Caramel sauce and berry compote

RECOMMENDED WINES
A complete wine list is available upon your request

Glass  Bottle

219

AUTHENTIC INGREDIENTS

We know travelers enjoy the comforts —
and tastes — of home when on vacation.
That's why our European cruises include
traditional English items at breakfast like
baked beans, mushrooms and grilled tomatoes.
And in Asia, we source spices, herbs and soy

SPAGHETTI MATRICIANA STYLE ’a
Onion, bacon and tomato confit

RicorTa AND SpiNAcH QUICHE Y
With asparagus, arugula and marinated cherry tomatoes

sauce locally becase cue guests can ell the SALTIMBOCCA DI MAIALE #§
S s ot Pan-seared pork tenderloin scaloppini, prosciutto,

polenta cake, sautéed mushroom trifoliate, sage reduction

OVEN-BAKED SEA BREAM #§
Roasted fennel, potatoes, garden vegetables,
sun-dried tomato emulsion

(g

Lams CHors* #§
Garlicky ratatouille, green beans, rosemary reduction

@iters O

SaLape Nicoise #§

Potatoes, red onions, green beans, Roma tomatoes,
MEDITERRANEAN SEAFOOD 2 ? d
SALAD # olives, boiled eggs and chunky tuna
Octopus, prawns, onions, bell peppers,
Kalamata olives, citrus vinaigrette

ViteLLo TonnaTo® #§

Chilled veal in tuna sauce, e
radicchio, Belgian endive LiNGUINI WiTH POMODORO Sauck \/

ra tomato, onion and garlic sauce tossed
CaLAMARI FriTTI § il -

Fried golden with garlic aioli
MARINATED GRILLED CHICKEN BREAST 8
Natural jus and assorted vegetables

CREAM OF AspARGUS V'
With toasted almonds

BroiLep FILLET OF ATLANTIC SALMoN
CHICKEN CONSOMME with chef’s choice of vegetables
Roasted sweet corn and chervil 3

?Azmcuo v

GREEK BEEESTEAK ToMATO
- SALAD # VA

il




