FEEPRINCESS CRUISES

Italian Dinner
Coral Princess Soups and Salad
Zuppa di Lenticchie
homemade lentil soup with juliennes of chicken, aromatic vegetables
and toasted baguette crouton

Appetizers

inated Seafood /

Herb &
(v) Minestra di Orzo e Porri

traditional pearl barley and leek soup with garlic crostini

(V) Zuppa Fredda di More di Bosco

ool and refreshing creamy blackberry a hint of lemon

elot soup wi

(V) Mixed Greens with Sun-Dried Tomatoes
and Fresh Mozzarella Cheese

choice of homemade and low-fat dress

Signature Pastas

as an appetizer or main co

(v) Penne all’ Arrabbiata

quill-sh

Fettuccine Alfredo in Crisp Parmesan Basket
An All-Time Princess Favorite

mforting 2 ely satis

Main Courses

etto di Trota di Lago alla Boromea

e trou ! e bu

and parsley

Grilled

tinati
I

Capesante e Gamberi G
g 1
with floppy

Spice-Rubbed Tri T

ed sea scallops

Cotoletta di Vitello alla Milanese

pe with lemon butter

Princess Sirloin Be
and B

f-moc: sautded zucchi

pan-fried breaded veal esc:

and tomato spaghetti

ise Sauce*

Brasato di Manzo al Barolo
beef pot roast braised in batolo wine with all the trimmings, Tuscan vegeta

batons and grilled commeal cakes

Home-Style Cuisine: Petto di Pollo alla Valdostana
shallow-fried breaded chicken breast hrooms and fontina melt

spinach and oven-roasted potatoes

Pizzoccheri alla Valtellinese
whole wheat pasta, Swiss chard, potatoes and Napa cabbage tossed with
fontina and parmesan cheese, garlic and sage

(v

ltalian 2/12 ‘



