APPTTIZTRS.

San Daniele Prosciutto
Smoked Ricotta, Micro Méche and Fig Preserve

Seafood Ceviche
Scallops, Shrimp, Cucumber, Pickled Ginger,
Tomato and Sesame Seed Oil

Mozzarella Cheese and Bell Pepper Empanada
with Cilantro Pesto

SOUPS & SAL

Chilled Cucumber and Yogurt Soup
Mint, Preserved Lemon

Tortilla Scup
Spiced Chicken, Avocado Sdlsa
and Scallion Scur Cream

Mixed Green Salad
Avocado, Daikon Sprouts,
Edamame and Miso Dressing

Boston Lettuce and Radicchio Salad
Cherry Tomatoes, Feta Cheese,
Toasted Pistachios and Pomegranate Vinaigrette

Daily alternative dressings / vinaigreties

SALAD TNTREE-

Marinated Griled Chicken Breast
and Frisée Salad
Tomato-Avocado Salsa
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Smoked Chicken and Macerated Potato Napoleon E SS EQ -|: S
Chopped Parsley, Cream Fréiche -~

Soiitéed Feh Colse Celebrity Signature

Pressed Avocado, Wilted Greens and Chili Oil Berd Alaska
Neapolitan lce Cream
Crispy Gnocchi covered with Vanilla Sponge

Sweet Peas, Sprouts, Wild Mushroom Foam and Soft Merlngue

and Ash Goat Cheese Poached Pear
with Dried Fruits, Vanilla

lce Cream and Yogurt Sauce

SOUPS & SALADS- No Sugar Added

Citrus Roulade
vanilla Rolled filed with Lemon

Green Lentl Soup

Italian Sausage, Toasted Caraway Seeds Cream, served with Berrg Coulis
lce Cream
Chited Crearmy Celery Roof Soup Vanilla, Chocolate, Caramel
Caviar, Crispy Potato Chips or Cherrg—Brondg
Mediterranean Salad Sorbet
Crispy Pita Chips, Peppers RGSDDG?’FQ
2 and Pomegranate Vinaigrette Low FCIT Frozen YOQUFT

Plain or Mandarin
Grilled Vegetable Salad
2 Mesclun Mix, Feta Cheese No Sugdr Added
: Strawberry lce Cream

i Daily alternative dressing / vinaigrette

(|assic Desserts
New York Cheese Cake

- AN 4 = - Your choice of Caramel, Chocolate,
S AL A TP\ﬁE\“ Strawberry, Peach & Passion Fruit Toppings

. Apple Pie a la Mode
3 Confit Duck Leg Sdlad with Vanilla lce Cream
7 _ Chopped Endive, Frisée Créme Brulée
: ; and Black Truffle Emulsion

Chocolate Cake
yed meots, seclood, shielfish, pgs. ik or peutiy mo Layers of Dulce de Leche
bess, speciclly i serlon | it and Chocolate Fudge

A Selection of Domestic

and Imported Cheeses served
with Crackers and Biscuits
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DESSTRES.

Pear Cobbler
with Oat Streusel, Star Anise,
and Frozen Yogurt

Bananas Foster

Sautéed in Brown Sugar,
Flambéed with Rum:

Served with Vanilla Ilce Cream

No Sugar Added

Café Pot de Créme
Blue Mountain coffee,

French Creamy Custard

lce Cream
Vanilla, Strawberry, Chocolate or

Rum Raisin

Sorbet
Pineapple

Low Fat Frozen Yogurt
Plain or Mango—Lime

No Sugar Added
Butter—Pecan Ice Cream

(lassic Desserts
New York Cheese Cake

Your choice of Caramel, Chocolate,
Strawberry, Peach & Passion Fruit Toppings

Apple Pie a la Mode

with Vanilla lce Cream

Créme Brulée

Chocolate Cake
Layers of Dulce de Leche
and Chocolate Fudge

A Selection of Domestic

and Imported Cheeses served
with Crackers and Biscuits

8 Dessert
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