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EAS, SCALLOPS

AB SPAGHETTT PASTA
in seented lemon, Chardonnay wine
and eream reduction

Royal Caribbean International
SoFT SHELL TorTILLAS §V2

Vitalitym Filled with grilled vege

LED Pork CHop
With a medley of vegetables. porato gratin
and onion jus

served with soy ¢

- GRi
Royal Caribbean International cakes pride

ng you healthy meal options
nificing flavor. For our health
guests fooking for a lighter,

In the Canibbean, the namesake region we've sailed 19 pro
since 1970, mojo is the cornerstone sauce without s
marinade for many dishes. Mojo originated in the

CONSCIO

HorseraDIsH-CRUSTED FILLET OF

Canary Islands and has inspired regional variations healthie d:nmg_f\prmn:(: Royal Caribbean ATLANTIC SALMON S4
o Giba to Ducetd Rico and bevond Mose mosos International offers s Vitaliey™ selections ~ ' :

yond. Mos ] e + This cymbol euides Celeniac-potato mash, snow peas and a len ure
nclude olive oil. gadlic, paprika and cumin with FURTE SRECHE m e FYbaL gudcs blanc and sweer mustard drizele

you o a specially selected, 3-course menu

added flavorings such as vinegar, lemon, orange or
under 800 calories.

lime juice.

CarvED RoasTeD Beer Prive Rie
Yorkshire pudding, roasted rosemary potatoes and
B horseradish infused pan gravy

~—

2 J—MW__J Avoo Gosl MeTHI #5Y

Fenugreek-flavored potato and
served with fragrant basmari r

cauliflower curry

SmokeD FisH RiLLETTES" #
Delicate seafood spread of smoked CHI SAAG
salmon, mackerel, trout and sour Steamed basmati rice, grilled ron. pay

cream garnished with prawn

STARTERS and garlic crostini

A three=cowrse dinner suggestion

=

SmOKED FisH RILLETTES" # .
STRAWBERRY, KIWl aND -
Delicate seafood spread of smoked PineAPPLE MEDLEY #8V A dﬂ(‘«.‘;—)
salmon, mackerel, trout and sour 7 5
Juicy, fresh fruit drizzled with ) p = ’
cream garnished with prawn LinGuint witH PoMODORO SAUCE

sweet-tart lime syrup

Fragrant tomare. onion and g

and garlic crostini
with al dente pasta

EGGPLANT aAND ARTICHOKE TART
MAIN COURSE Red pepper hummus, arugula,

Carvep RoasteD BEEF PRIME Ris® mascarpone cheese and a port
wine-shallot reduction

STEAR AND MusHroOM P
Baked porato, carrots, mange tout

Yorkshire pudding, roasted rosemary poratoes
and horseradish infused pan gravy

ToasTep Farro anp BROILED FILLET OF SaLMON #5
Lame BrROTH § Served with chef's choice of vegetables
DESSERT With root vegetables
CarroT CAKe = HARD-CUT MANHATTAN STRE '8
Layered -virJ_\ cinnamon-nutmeg and cream AROMATIC ASIAN COCORUT Grilled to order and served with ga
cheese frosting SeAro0D Sour #4 and seasonal vegerables

Shrimp. bay scallops, calamar,
mussels, ginger and lime

» WATERMELON AND RASPBERRY r PREMIUM SELECTIONS w

Sour #\V Make it an evening 1
Pistachio dust and mojito foam ; :
: t& WioLE Maine Losster (11 ]
Broiled, grilled or steamed. Served with dr

E ied.
ESCARGOTS BOURGUIGNONNE or frech garlic-herb butcer

Save Tender snails drenched in melted 1 3 l > S
% i B e e e ooy e 7 ~Saite beek tenlcelown with your
/ off wnavailable due 10 @ world=wude shortage. S
SIMPLE AND CLASSIC SURE AND TURE" 41.00
CAESAR SaLaD # 6 ounce Maine lobster tail and a roasted

r mignon with your choice of sauce

Crisp romaine lertuce, shaved 9 ounce
Parmesan cheese and herbed croutons e

e S
5010 onbined
A Vitality™ dishes riflice & 3-course menn under 800 cafories combuscs
ot food allerpen-free environments
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