SAGE

For centuries, sage has been valued for culinary

and medicmnal purposes, and in many cultures it 1s
assigned spiritual propertics, The soft grayish-green
leaves of the plant are typically used to season a
variety of pork and poultry dishes. As celebrated

mn the English folk song "Scarborough Fair,” sage

is one of the essential herbs of the British Isles, a
key ingredient m traditional foods like stuffing for
turkey and the green-marbled Sage Derby cheese. In

Italian cooking, sage 1s often mcorporated mto rich,

butter-based sauces for pastas.
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A three=cowrse dinner sugpestion

STARTERS

CrHiLLep CHERRY BisQue #
Spiked with Burgundy wine

(OR)

BaBy SHRIMP SALAD ¢
With brandied cockrail sauce

MAIN COURSE

MusTarD-CRUSTED Roast BEEF® 1§
Au jus, potato gratin, fresh marker vegetables

DESSERT

Warsm PECAN-BUTTERSCOTCH TART A
Sweet pastry, baked caramel pecans
and vanilla 1ce eream

RECOMMENDED WINES

A Nmpfﬂr wine list is available Mpon your request
Glans Bonle

296 WHiITE BLEND, CONUNDRUM,
CALIFORNIA 10 49
651 CHARDONNAY, Louls Japor,
MEursauLT, FRANCE 75
337 CHARDONNAY, PETALUMA

WINERY, ADELAIDE HILLS,
AUSTRALIA
208 RIESLING, SELBACH-OSTER,
SPATLESE, MOSEL, GERMANY 49
726 SyraH, L'EcoLe No. 41,
“SEVEN HiLLs VINEYARD,"
WaLrLa WaLta, WASHINGTON 67

667 MERLOT, NORTHSTAR,
Warta WaLLa, WASHINGTON 85
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(HOPS GRILLE

CHOPS GRILLE

Chops Grlle, Royal Caribbean’s signature

American steakhouse, has been a guest

favonite since its debut in 2001, Serving

the finest curs of steak prepared just as
you like, plus fresh seafood, hearty side

dishes and delecrable desserts i an upscale,

contemporary i(‘ﬂll‘lg.
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Duo oF MELON AND
GRAPEFRUIT # V'
Dry sherry, pickled ginger

Bapy SHRIMP SaLaD #75
Brandied cocktail sauce

EnGrisH CHEDDAR CHEESE
Sticks # V'

Fried golden, served with a sweet
lingonberry relish

LENTILS AND ROOT VEGETABLES

Sour VA
Crispy Indian pappadams

Cock-A-LEEKIE ¢
Chicken broth, rice, leeks, prunes

CHiLren CHERRY BisQue #V
Spiked with Burgundy wine

GARDEN SALAD #0YV A

Greens, radishes, romatoes, cucumbers,

green ontons

Royar SHriMp COCKTAIL #75
Served chilled with spicy-sweet
Royal cockral sauce

EscARGOTS BOURGUIGNONNE
Tender snails drenched in melted

herb butter. May ke Mmprmn!} wnavailable

due to @ world-wide lﬁnrf-ig.‘

SiMpLE aND CLAssIC
CAESAR SaLap #04
Crisp romaine lettuce, shaved

Parmesan cheese and herbed croutons

GRILLED CHICKEN Savap &
Cucumbers, tomatoes, red beans, corn, hearts of palm,
roasted 1ed peppers, black olives and choice of dressing

SiNGAPORE NOODLES
Shredded pork, sautéed vegetables in a light Asian sauce,
prawn skewer

SoLE MEUNIERE # &
Lemon butter, horseradish mashed potatoes,

grilled zucchim

RoASTED CHICKEN # %
Sage and onion stuffing, peas, carrots, sautéed potaroes
and au jus

MusTARD-CrUSTED RoAsT BEEF® §
Au jus, potato gratn, fresh market vegetables

YukoN Gorp Poraro P V
Baked in a buttery pastry crust, served with succotash

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

PREMIUM ANGUS BEEF SLIDERS #{}
On a tomato brioche with steak fries and tarragon aioli

BrROILED FILLET OF ATLANTIC SALMON
Served with chef’s choice of vegetables

MARINATED GRILLED CHICKEN BREAST #(1
Natural jus and assorted vegetables

F.

AGED HAND-CuUT MANHATTAN STRIP STEAK® #7
Grilled to order and served with garlic-herb butter
and scasonal vegetables

CELEBRATE CRAVINGS

Make it an evening to truly remember with these special plates

MaINE LopsTER (I%—1% pOUNDS) 29.95
Broiled, grilled or steamed. Served with drawn
butter or fresh garlic-herb butrer

Surr aND TURF® 37.50
Maine lobster and a juicy, 10-ounce Chops Gnlle
filet of beef

CHops GriLLE FILET MigNON® 1495
10 ounces of thick and flavorful tenderloin

Includes choice of Mashed Potatoes, Baked Potato,
Rice xnd\'rgrub:t of the Day

15% granary will be added

A Vieality™ dickes reflect a 3-cousse menw under 800 calories combined
Please inform your waiter if you Fave any food ;Hngm or n’::.'..n}- needs Ro’\-m‘ Caribbean International g.l”(\'s are nor food .r”r:g(u—fm environments.

*Connisning row cr undercooked mests, seafiood. shellfish. eggr. milk. or ponliry sy incersse your ik of foodborne llvess. opecially d you love creva maedecal condimonm




Sosserts >

CaprruccCINO LAYER CAKE
Chocolate and coffee-flavored cake with fudge icing

TRADITIONAL ENGLISH TRIFLE
Sherry-soaked sponge cake and fruit cocktail layers,
custard, almonds, whipped cream

WARM PECAN BUTTERSCOTCH TART A
Sweet pastry, baked caramel pecans
and vanilla ice cream

Low-FAT ROASTED PEACHES
Slow-roasted peaches, red wine reduction
and cinnamon créeme anglaise

SuGAR-FREE PINEAPPLE UpsiDE DowN CAKE #3
Sugar-free vanilla ice cream

IcE CREAM, SUGAR-FREE ICE CREAM AND SHERBET SELECTIONS

SIGNATURE DESSERTS
BBB CREME BRULEE #

Baileys Irish cream-flavored créme briilée with caramelized bananas

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

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

ESPRESSO BEVERAGES
v‘sf""‘ffsm EsPrESSO ® CAPPUCCINO
LATTE * CAFE MOCHA

Royal Caribbean International® exclusively serves espresso and fresh-brewed coffee
from Seattle’s Best Coffee”. Available in regular or decaffeinated ar 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 dict‘ar:.' needs. Royal Caribbean
International galleys are not food allergen-free environments.

¥ Qluten~free available v lactose~free available  \/ vegetarian
A Vitality™ dishes reflect a lighter, healthier fare



