3% PRINCESS CRUISES CAPTAIN'S WELCOME DINNER
{ FEATURED

British Isles-Baltic Cuisine €4 LR EVERREES

Boustiful Arctic Waters

STARTERS, SOUPS & SALAD

. Applewood Smoked Duck Breast®
trambarry-biackberry rulish. bady greens From euleed b 4 — m...u.ﬁmn-
L ki ek e Maniss 8 Though it is widely engoyed Fruch, several techaigues have been ik
green apple. celery and roasted walnuts o T
S b rh eh 4 yw untal it accires & iy ik .
: & Ih Sl ek o
wavary e crust. eharred e pepper salea “ sy il s bt S T A0 e dill,
Freach Onios Soup Thare ate s many ways of preparing fiak sx there ave fiah ks
Suphre rheess crosion tha sen.
Creamy
‘recipe from Master Ched Alfreda, posched salmen quenelies
Chilled Swesr Corn and Potats Soup & PMNE[SS FAVORITES
Jalagate. shredded banis amoked 1mazons frvwilabls vty rarch
Db e madicel Shrimp Coaktall
& Aroguls Salad @ ¥ 2= Amesican claasic with horseradish-spiked cocknail sauce

MAINS
Farfalle alls Restica
B cla pota. twder val, fresh basil. meerel mushsoome, coensm spwte
Pan-Seared Burramund
loeks, grees aspuragras. petats batona, grain msstard pause

Shrimp “Daniele”
beailed tiger shrimp, Caé de Paris burier. broezchi
wagetable fried rice

Roasted Cornish Game Hen
Potats & mushenes ragout, pes pods, pan jus

Grilled Medallions of Beef Tenderloin®
currate, roanted sgeask, almeed croquatten, tralfle demi

Reasted Roswmary Leg of Lamb®
wtring beans, Peovesgale tomats, ob

Spimach & Fotats Flan, Spicy Tomato Sauce ©
saparagas spears, sstchisi batons, cherry tomarees
rowat petaton

Classie Caesar Salad @
eelap remuine lettucs, crssar dressing, parmesan, herk crewions
anthovies wpon request

Fettuccine Aliredo
An All-Time Princess Favorite ©
rich, comforting and entisely satisfying

Grilled Salman with Herb & Leman Butter”
sessonal vegetables, parslay potatoss

Country Chicken
pan-seazed boesat, fragrant thyme jus asd harvest vegetables

Princess Gourmet Beel Burger®
keney glazed Vicginia ham. Brie cheese, French fries




