TRUFFLE

The mysterious wild mushrooms known as
truffles are Fri-/rd for their rich flavor, purp wrred
nphmdisiac qunht ies and elusive nature; those
constdered the best grow around the roors of
certain trees m rural areas of Italy and France and
are uncovered by highly trained dogs. By weight,
these rare tubers are one of the most expensive
foods in the world. Delicate shavings adorn pasta
dishes, elevate potato preparations to gourmet
status and star in a decadent savory custard. A
delicacy like no other!

A three-course dinner suggestion

STARTERS

Onion Focaccia V

Herbed cream cheese and crudités
(OR)

SEAFOOD SALAD ¥}

Shrimp, scallops, smoked salmon, brandy
cockrail sauce

MAIN COURSE

THAI-STYLE PRAWNS (i
Ginger-lemongrass marinade, stir-fried vegetables

DESSERT

CoconuT ParFarT
Coconut tce cream and whipped cream Iaycrs.
mango sauce

RECOMMENDED WINES

. | :ompl'rrr winte list is available npon your reqiest

Glaw Bottle
697 WHITE BLEND, FAIRVIEW,
CHENIN Branc, DarLING,
SOUTH AFRICA 35
267 WHITE BLEND, REMY PANNIER,
Vouvray, FRANCE 39

321 SauvieNoN Branc,
MonNTGRAS, CENTRAL VALLEY,
CHILE 35
706 RED BLEND, HENRT GOUGES,
NuITsS-ST.-GEORGES, BURGUNDY,
FraNCE 57

688 CABERNET SAUVIGNON/SYRAH,
ConcHa ¥ Toro, “CASILLERO
pEL Diasro Privapa,” Marro,
Reserva, CHILE 39
532 Rep BLEND, SEcco-BERTANI,
VALPOLICELLA-V ALPANTENA,
ITaLy 49

v g}u:m-fﬂr available Lirre;r'_,r'rrr available

b

\* vegetarian
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WINDJAMMER CAFE

The Windjammer Café serves flavorful, freshly
prepared fare throughout the day, Enjoy
fresh fruit and baked goods, soups, salads,
sandwiches and more. Beyond breakfast and
lunch, the Windjammer is a grear option for
dinner on a might when you may want to
spend a little more e ar the pool or just
relax over an informal meal.
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@iters O

OnionN Focaccra
Herbed cream cheese and crudités

SEAFOOD SALAD #11
Shrimp, scallops, smoked salmon,
brandy cocktail sauce

VEGETABLE SAMOsA 3V
Curr}'-ﬂavon:d Indi.’m paslr}',
mango chumey

CrEaM ofF CauLIFLOWER Sour '
Paprika croutons

Beer ConsoMME RovaLE
Truffle royale custard, chopped chives

CHILLED BLUEBERRY AND
YoGurt Soup #
Freshly chopped mint

BosToN LETTUCE #6V A
Chopped eggs, fire-roasted red bell peppers

RovaL SHRIMP COCKTAIL #75
Served chilled with spicy-sweet
Royal cocktail sauce

ESCARGOTS BOURGUIGNONNE
Tender snails drenched in melted
herb butter. May be temporarily sunavailable
due 1o a world-wide shortage

SiMrLE AND CLASSIC

CAESAR SaLap #8

Crisp romaine lettuce, shaved
P.'ll"“{'s.'l“ rl‘Jrl‘sr :I]'Id hcrl’il‘d croutons

GritLEp NY Steak CAEsAR® 5
NY steak strips and Parmesan cheese

PAPPARDELLE AND FrEsH PEas #
Cu'am Sdlice, h iui |ll OsCiuiio

THAI-STYLE PRAWNS ¥
Gingcr-]cmongr;lss marinade, stir-fried vcgcrablcs

BUTTERMILK FRIED CHICKEN
Chicken gravy, buttery mashed potatoes, roasted corn

BEEF BOURGUIGNON [
Tender beef braised in Burgundy wine sauce, pearl
onions, mushrooms, crispy bacon and rice pl']:lf

ZuccHing Piccata Y
Fried cgg-bartcrcd zucchim, buttered pasta, p[uln
tmatoes and pesto

Lingumnt witH PoMoporo Sauce V'
Fragrant tomato, onton and garlic sauce tossed
with al dente pasta

PrEMIUM ANGUS BEEF SLIDERS # (1
On a tomato brioche with steak fries and tarragon aili

Bro1LED FILLET OF ATLANTIC SALMON
Served with chef's choice of vegetables

MARINATED GRILLED CHICKEN BREAST #2
Natural jus and assorted vegetables

AGED HAND-CuT MANHATTAN STRIP STEAK® #18
Grilled to order and served with garlic-herb butter
and seasonal vegetables

CELEBRATE CRAVINGS

Make it an rvmr:'rrg e m:{\- remember with these spfri..!f pl‘nrrs

Maing LoesTER (1%—1% pOUNDS) 29.95
Broiled, grilled or steamed. Served with drawn
butter or fresh garlic-herb butter

Surr AND TURF* 37.50
Maine lobster and a jutcy, I0-ounce Chops Grille
filer of beef

CHops GRILLE FILET MiGNON® 14.95
10 ounces of thick and flavorful tenderloin

Includes choice of Mashed Potatoes, Baked Potato,
Rice and Vegerable of the Day

15% grassiey will be added

x WMI‘!'I)"" dishes r{ﬂr-‘! a 3-couise menw wnder 80U calovies combined
Please inform your waiter if you bave any food rx”{r_girs or n’i(rnr‘\' needs, Kﬂynﬂ' Caribbean frl'rrrrm.rf;‘nnfgn”{r; are :mr__fomf a'”rrgm:f’rﬂ ERVIFONNIENLS.

*Connanng raw or undercooked mears, seafood, shellfiah, egge. milk, ar poultey may merease your risk of foodborne illness. copectally if you have certam medieal condinions.




Sosserts >

WaARM CHOCOLATE BREAD PUDDING
Baked chocolate egg custard and vanilla ice cream

PassioN FrRuiT MERINGUE TART &
Raspberry glaze, golden meringue

CocoNUT PARFAIT
Coconut ice cream and whipped
cream layers, mango sauce

Low-FAT SUMMER PUDDING fi
Bcrry pudding with marinated berries

SUGAR-FREE FrRUIT NAPOLEON

Vanilla pastry cream, assorted
fruits and raspberry sauce

Ice CREAM, SUGAR-FREE IcE CREAM
AND SHERBET SELECTIONS

SIGNATURE DESSERTS
BBB CREME BRULEE ¥

Baileys Irish cream-flavored créme bralée with caramelized bananas

CHOCOLATE SENSATION
Espresso sponge, chocolate truffle mousse,
almond icing and chocolate glaze

RoyvaL CHEESE PLATE
Daily selection of cheeses with fig and date
compote, artisan dried fruit bread

ESPRESSO BEVERAGES
v“h EspRESSO * CAPPUCCINO
LATTE ®* CAFE MOCHA

R()}-'al Caribbean International” cxc[usivc]y serves espresso and fresh-brewed coffee
from Seattle’s Best Coffee”, Available in regular or decaffeinated at current bar pricing.
Your check may reflect an additional tax for certain ports or itineraries.

Please inform your waiter if you have any food allergies or dietary needs. Royal Caribbean
International galleys are not food allergen-free environments.

¥ gluten~free available & lactose~free available /' vegetarian
A Vitality™ dishes reflect a lighter, bealthier fare



