oking today. His fascination with ingredients and the art

career marked by creativity, critical acclaim and the

] oducts and cooking techniques. In addition to his flagship

'ownhouse, Burke's other properties include Fishtail (New York,

5 gdale's (New York, NY), Burke in the Box at McCarran Airport

Burke's Primehouse (Chicago, IL), David Burke Fromagerie
urke Prime (Foxwoods Casino, CT).

- * Parfait of Salmon and Tuna Tartare
f seasoned salmon and tuna tartare served with
stini fopped with créme fraiche and salmon caviar

R

n-seared Rainbow Trout
rout fillets, seasoned and cooked until




Appelizers

frgsh Fruit Medley Gourmer viceTARIAN
A composfmon of sweet melon, papaya and pineapple,
accented with rum flavor and a minted low-fat lemon yogurt

@ * Parfait of Salmon and Tuna Tartare
Lgyers of §egsoned salmon and tuna tartare served with
a crisp crostini topped with créme fraiche and salmon caviar

i Captain’s Antipasto Plate
Coumrs./ pate, thmly-sliced Bresaola beef, dry-cured Coppa pork and
paper-thin Prosciutto served with a Sicilian-style roasted vegetable salad

Tomato qnd Goat Cheese Tart courRMET VEGETARIAN
Baked in a flaky crust with herbs, tomato and
cheese, served with fresh greens and basil oil

SOUpE Euadl Selsdl |

Chicken and Callaloo Soup
Shredded chicken breast, butternut squash, callaloc greens, garlic and thyme,
combined in a flavorful chicken broth and topped with toasted coconut

Roasted Shallot and Butternut Squash Soup GOURMET VEGETARIAN
Topped with red beet crisps

Chilled Pear, Cucumber and Melon Gazpacho GourMET VEGETARIAN
A chunky flavorful soup made with pineapple juice and flavored with
basil, mint and rice wine vinegar spiked with jalapeno peppers

Chopped Farmer’s Salad ¢ourMET VEGETARIAN
Crisp romaine with red onion, green olives, fomato,
cucumber, green beans, diced apple and organic seed mix

Choice of Dressing: Olive Qil & Balsamic Vinegar, House Italian,
Thousand Island, Blue Cheese, Bacon Dressing or fat-free Creamy Italian

Fnltrées

Bucatini Caponata GourRMET VEGETARIAN
Bucatini noodles tossed with diced eggplant, olives, tomato, garlic, bell pepper. capers.
and basil, topped with toasted pine nuts and grated Parmesan cheese

Salade Nigoise GOURMET VEGETARIAN
Lightly dressed greens surrounded with tender green beans, steamed potatoes,
crisp cucumber, fresh tomato, onion and olives, drizzled with vincigrette
* Add seasoned grilled salmon fillet on request

7
Kg) Pan-seared Rainbow Trout
Flakey rainbow trout fillets, seasoned and cooked until
golden, served with al dente spaghetti and sautéed zucchini

* Prime Rib of Beef au Jus
Slow-roasted fo exquisite tenderness and carved fo order, served with crisp
green bean almandine, sugar-glazed carrots and a baked potato

Parmesan Coated Veal Loin
With artichoke mushroom ragodt, mascarpene polenta, and French green beans

Roasted Chicken with Sausage Cornbread Stuffing
Accompanied by aromatic-roasted vegetables with apple wood smoked
bacon, seasoned green beans and sweetened apple cider-chicken gravy

Eggplant Cannelloni Parmigiano GouRMET VEGETARIAN
Marinara-rocsted eggplant rolls filled with creamy pesto
ricotta cheese, on a bed of asparagus risotto

Holland America Line only serves sustainable seafood

* The US Food and Drug Administration advises that eating uncooked or partially
cooked meat, seafood, shellfish, milk, poultry and/or eggs may increosq your
risk for food borne iliness especially if you have certain medical conditions

Culinary Council Featured Menu ltem



