BEYONDSHIPS.COM

FEBRUARY
20I2

RESIAURANIREVIEW:

THECROWNGRItt
on Princess
Cruises'
GrondPrincess
ond Crownprincess
by

RichordH. Wogner

he Crown G.ill debutedon the Crown princ€ss
whenthat shipentercdservicein 2006. It wasso
successfulthat Princessincludedit in its two suL
sequent
ships,EmeraldPrincess
andRubyprincess,
and
has reho-fitted this venue into severalof its ships that
enter€dservicebeforeCrownPrincess.Grandprincess
receivedher Cro$T Grill during the extenstverenovationsthatweremadeto the shipin the Springof20l t.
All ofthe CrownGrillsacrosstheprincessfle€t
offerthe samemenus.Theyalsohavethe sameovemll
atrnosphereofurban sophisticationwith dark wood paneling.blackmarblefireplaces
andTiffan)-stylefixrures
giving offsoft light.. Eachhasan openkitchenso that
guestswho areso inclinedcanseetheirmealsbeingprcoaned.
There are difrerences,however The Crown
Grill on GrandPrincessis somewhatsmallerthan the
one on Crown Princess.It is locatedforwardofthe ahi-

um whercason CrownPrincess,
theCrownGrill is well
aft of the atrium. Also, whereasCrown princesshas
Prc-Raphaelite
style paintingsof King Arthur, his
knightsandcastles(apparcntlya referenc€to ',crowns").
the CrandPrincesshasblackand while photosof city
scenes(a referenceto the restaurant,sNew york City
steakhouseafmosDhere).
Of course,even though the restaurantsfollow
the samerecipesand havethe samest ndards,one has
to expectsomedifrerencesin the flavor of the food and
in the service. Different peopleoperatethe venueson
eachship, Still,I wasonly ableto detectvery minordifferencesLretweenmy experienceat the Crown Grill on
Grand Princessversus my experienceon Crown
Princesslessthan a week later
The CrownGrill is not merelya namechange
for the steakhousesGmnd Princessand some of the
otherPrincessshipshad previously.fie Crown crill

Theoriainal

menu is more extensive and includes more seafood
options. In addition, the atrnosphereis more upscale
andsophisticated.
The dining experiencein the Crown Crill
begins in eamestwhen the server wheels over a caft
with plastic-wrappedexamplesof the various cuts of
meat thst are listed on the m€nu. He or she then
explains the chamcterof eachcut including tendemess
and flavor.
Suggestions are made (€.9., order
Porterhous€mediumrare so that the sirloin poftion will
be more tender)as arc recommendations.
Clearly,this approachto dining reflects respect
for the guest. The restaumntis giving the guestmore
inform.tionthanis on the menu. Implicit in doingthis
is ar acknowledgmentthat the guest is intelligent
enoughto proc€ssthis informationandarrive at a better
decisionaboutwhat to order. It is a hallmarkof a superior diningexperience.
ln certain respects,the lobster cake starter is
similar to a traditionalcrabcake. Howevel I foundthat
the lobstercakehad a morc subtle flavor with lessofa
spicy punch than a crab cake. The light br€adedcrust
was thin and crisp, not overcookedand not overpoweriirg.
A strongerapp€tizeris lhe seascallopswrapp€d
in bacon. Sea scallopscan be rubbery if they are not
prepar€d
conectly.But theCrownGrill'svetsionofthis
classicdish succassfully
avoidedthatpitfall. The scallops weretenderandtheir mellownesscontlastednicely
with the bite of the bacon, which *6s neither unde.cookednor charred.
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The star of the soupofferings is the Black and
Blue Onion Soup. It is modeled after French onion
soup. However, in place of the tradition Cruyere
chees€.this souo arives with a ctust of blue cheese
coveringthe top ofthe cemmic pot. Whereasthe traditionalsoupus€sbeefstoclqthis soup is built upon
chicken stock, the theory being that a combinationof
blue cheeseand beef stock would be too heaq/ and
would have a muddy flavor Finally, in place of the
wine used in the traditional soup, this soup usesJack
Daniel'swhiskey.(The"black"in the soup'snameis a
referenceto the color of the Jack Daniel's label).
The souparrivesat the table very hot. While it
is tempting to breaklhrouShthe cheesecrust and start
consuming
the mixturesofbreads,onions,cheeseand
soupimmeiiately, it is much betGrto let it breathefor
a few minutes. Only when it has cooled down somewhat car you tastethe abundanceof flavors.
If you chooseone of the meat dishesfor your
main course,the serverwill bring out a selectionof
steakknives for you to selectliom before bringing the
main courseto the table. He or she will impart some
advice as to which knife best goes with the particular
cut of meat that you have ordercd. Still, the final
choiceof weaponis up to you.
For the filet mignon (Crown Princess),a butter
knifewouldhavesufficed.lt w.s tenderandflavorful.
With just a light demi-glazesauce,it was deliciousand
had an array of flavors. It arrived cooked exactly as
ordered.
The Porterhousesteak (Grand Princess)
reqlircd a heavierblade. Oncaagain,the filet sideof

the ste{k was soft and tender. However,as is alwaysthe
cas€with Ponerhousqlhe sirloin side put up more ofa
fight. The marbling in the sidoin, whioh producesthe
addedflavor of lhis cut also males it more chewy. ln
such situalions, the saucetakes on added importance.
Both the demi-glazesnd the Bdarnaisesauceenhanced
the flavor of the be€f.
Another welcome eniancement to the flavor
wasthe thrc€ goumet saltsthat lhe serverhad broughtto
the t ble. A slight sprinkle of any of thes€is all that is
necessaD/
to really bring out the fl.vor of the beei The
Hawaiian Black, with the look and texture of course
groundp€pp€r,hadthe srongestflavor. At the otherend
ofthe spectrlm,the HimalayanMountainPink Salthad
the finest texture. However,the one I enjoyedthe most
was the liagrant SmokedApplewood Salt becauseits
smokyl,aste
complemented
dle na ledsirloin.
Although not listed on the menu, you can
rcquestto combineone of the beef disheswith the lobster main cours€to maked "Surfand Turf." My server
plates in
brought the beef aad the s€afoodon separ"ate
orderto keepthe butter ffom the lobsterfiom gpfting on
the beefand the saucefrom the steakgening on the lobster This again shows rcspect for the guest's dining
experience.You aJ€free, ofcourse, to put them onto the
sameplate oncethey arrive ifyou wsnt the combination
of flavors.

lnstead of a single large lobster tail, I was
served several medium-sizedtails. As lobsteE can
becometough and less flavorful as they age, smaller
tails are usually more tasty. In any even! thes€ were
full of flavor and quite tender.
The Crown Gdll offe.s an army of vegetable
and potato side dishes. My seruerson both Gmnd
P.inc€ss and on Crcwn Princess recommendedthe
scalloped potato€s. But, I prefen€d the red skin
mash€dpolatoesas it did not competewith the main
courcefor attention. I was most impress€dby the com
caliseroleon Grand Princ€ssbut all of the vegetable
dishesthat I sampledon both shipswerc good.
For dess€rt,the Crown Grill ofrers an ar.ay of options.
Eachis temptingso the sampleroption, which includes
all of the dessertsexc€pt rhe Wild Berry and Apple
Cobbleris a wisechoice.
The standout dessert, however, was the
ChocolateObsession-This is a fallen cakeservedsouffle-style with a molten interior of dark chocolate.
A nice alternativeis th€ cobbler. It doesnot contoin as
much fruit as a New England cobbler but the cake is
tasty and contrastswell with the vanilla icE creamthat
sits atop lhe cobbler
The Ctown Crill is open for dinner and has a
mver chargeof $25 per person.

One of the late-ttCrown Ctills - - Grund Princess.
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