SAFFRON

When saffron spice arrived in Scandinavia
in the 1300s, the rare Asian ingredient was
reserved as a luxury for special occasions.
We consider every cruise special, so we use it
beyond our Scandinavia and Russia sailings
— every guest can enjoy it in our Pan-Fried
Corvina Filler. Derived from handpicked
flowers that yield only a very small amount

of the spice, saffron is often priced at rates

higher than the cost of gold. But the power of

its distince flavor to enhance nearly any dish

makes it truly priceless!
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STARTERS

CuitLep Banana anp Rum Soup #
Tahitian vanilla ¢ n

Roman Viaron
Peas, artichokes, sprix
sugar snap peas, fresh
crispy prosciutto with 4 warm
bacon-Balsamic vinaigrette

nint and

MAIN COURSE

Pani-Prigo Cowvina Fiuuer #ih
Saffron-infused cauliflower, fondant
poratons, wmato, capers, Sultana grapes
and a pine nut relish

DESSERT

Brrrmnswess CrocoLarn Sourri
Light, bittetsweer chocolate dessert with
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STEFAN BRUEGGEMANN

Born in Altena, Germany, Chef Stefan completed
his apprenticeship as a Konditor and is a graduate of
the illustrious Berlin Hotel School. Stefan went on
o refine his skills as a master baker and pastry chef
throughout Europe, Asia and the Middle East before
joining the Royal Caribbean International culinaty

team in 2007. Guren appetit!

DousLe-BoiLep CHicken Consommt #84

Ricorca-spinach gnoccherci

CHiLLep Banana anp Rum Sour #

Tahitian vanilla cream

Satap #j

1g onions, sug

Roman Vicnor
Peas, artichol
fresh mint and crispy prosciutto with a warm
bacon-balsamic vinaigrette

nap peas,

Fraxcn Onion Soup
With Gruyere toast

Rovar Surip Cockran. #§
Served chilled with spicy-sweet
Raoyal cockeail sauce

Escanaors BoURGUIGNONNE
“Tender snails drenched in melted
gatlic-herb butter,

Simpnn asn Crassic CAssar Satap #4
Crisp romaine letaice, shaved
Parmesan cheese and herbed croutons

SHRIMP Raviorr
Wilted spinach, creamy thyme and corn with
alobster sauce

ARTICHOKE-FILLED CrEPES AU GRaTIN V'
Fontina cheese, Piave veechio and mascarpone
cheese reduction

Roastep Duck §
Blackcurrant sauce, sweet red cabbage and golden
potato croquettes

PAN-Friep Corvina FiLLer #i4
Saffron-infused caulifiower, fondant potatoes, tomato,
capers, Sultana grapes and a pine nue relish

Canvep FiLer or Beer Tenperoin® #4
Morel-crimini mushroom sauce and creamy.
whipped potatoes

Roman SaLmon VignoLE Satap #5
Peas, artichokes, spring onions, snow peas, fresh mint,
crispy prosciutto, bacon vir

Linguint with PoMoboRo Sauce V'
Fragrant tomato, onion and garlic sauee tossed
with al dente pasta

> CHICKEN Breast #§
d vegetables
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Fisn oF THE Dav?®
Served with chef's choice of vegetables

PreEmium Angus B

SLIDERS # &
Ona a

mato brioche with steak fr

Acip Hanp-Cur ManHaTTAN

and served with garlic-herb butter
and scasonal vegetables
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PREMIUM SELECTIONS

Make it an evening 1o remenber

Whions Maing Lopster
(¥a—1% pounns) 29.95
Broiled, grilled or stcamed. Served with
drawn butter or fresh garlic-herb butter

Crors Griuue Fiuer MiGNon® 16,95
9 ounces of roasted beel tenderloin
with your choice of sauce

Suki AND TURE® 34.95
6 ounce broiled lobster cail and a grilled:
9 ounce filer mignon with your choice of sauce
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