POMODORO

For the people of Italy, Greece and many
neighboring countries, it would be hard to imagine
a kitchen deprived of the ripe red and versatile
Havor of pomodom — the classic tomato, A
cornerstone ingredient of this regiots cuisine for
centuries, tonight’s menu showcases pomodoro in
tribute to the breathtaking Mediterranean Royal
Caribbean has sailed for more than a decade.

A ibree=course dinner supgestion

STARTERS

EGGPLANT aND KALAMATA OLIVE

TarTARE FRV A

Pita bread crisps and roasted red pepper hummus

OR

CHILLED PIMEAPPLE AND LycHEE Soup #
Dalibu-scented cream and toasted coconut

MAIN COURSE

RosEmarY Lamp SHank P
Haricots verts, caramelized pearl onions,
roasted purnpkin and a Cabernet jus

DESSERT

WiLL1AMS PEAR CHOCOLATE Crisp f
Smooth Williams pear cream, chocolate crunch
and a chocolate reduction

RECOMMENDED WINES

A complete wine list is available wpon gowr request

Borda
278 RIESLING, YALUMBA,
“THE Y SeRIES,” Germany s
288 GrEco D1 Turo, FEUDI DI SaM
GREGORIO, Traly 52
715 SavviaNon BLane, Smonsic,
Stellensbosch, South Africa s
208 RIESLING, SELBACH-OSTER,
SPATLESE, Mosel, Germany 49
500 MeErRLOT, DUCKHORN,
MNapa, California, USA it
730 GRENACHE, BoDEGAs Borsao, LA
Campo de Borfa, Spain 29 m

FROM SCRATCH

All of the cuisine onboard is made

totally from scratch using simple, quality
ingredients — real butter, grains, premium
meats — that combine for sumptuous
gourmet dishes.

Fateid O

EGGPLANT AND KALAMATA OLIVE

TarTARE FAVA
Pita bread crisps and roasted red pepper

humrmus

Par-SEARED SEA ScalLoPs

AMD CHORIZO

Cauliflower purée with a crispy pancetta
and herb crumble

SpaMIsH Tapas PLATE #
Assorted cold cuts, Manchego cheese
and a Spanish potato frittata

LENTIL AND RosEMaRY Soup #
Maltagliati pasta

FrENCH ONIoN Soup
With a Gruyere toast

CHILLED PINEAPPLE AND
L¥cHEE Soup #
Malibu-scented creamn and toasted coconut

TomaTo aND BAKED FETA
CHEESE SALAD ##

Arugula, red onions, Kalamata olives
and a balsamic vinegar rednction

Roval SHRIMP CockTatl P
Served chilled with spicy-sweet
Royal cocktail sance

HscarsoTs BoURGUIGHOMNE
Tender snails drenched in melted
garlic-herb butter. May be temporarily
wnavailable due to @ world-wide siaoﬂ@ge.

SRAPLE AND CLASSIC

CaESAR SaLaD #

Crisp romaine lettuce, shaved
Parmesan cheese and herbed croutons

R1GATONT PasTa §
Prosciutto-Chardonnay wine sauce and grated Plave cheese

SWEET AND S0UR PREMIUM
VEGETARIAN CHICKEN CHUMES §
With Jasmine rice

RoasTED TURKEY A
Apple bread dressing, cider gravy, roasted red bliss,
Brussels sprouts, carrot sticks and a tart cranberry sauce

FisH, SEAFOOD AND MasH fi
Battered cod fillet, sea scallops and shrimp, minted peas,
mashed potatoes and a rémoulade sauce

Rosemary Lame SHavk #f
Haricots verts, cararnelized pearl onions, roasted
purnpkin and a Cabernet jus

TanpoorI CHICKEN SaLsD FA
Julienne cucumber, fried pappadams and cilantro with

yogurt dressing

LINGUINT WITH PomMoDora SaUcE Y
Fragrant tomato, onion and garlic sauce tossed
with al dente pasta

MARINATED GRILLED CHICKEN BrEaST #
Matural jus and assorted vegetables

Bro1lED FILIET 0F ATLANTIC SALMON
Served with chef's choice of vegetables

PrEMIUM ANGUS BEEE SLIDERS #(
On a tomato brioche with steak fries and tarragon atoli

AGED HAND-CUT MANHATTAN

STrRIP STEAK® P

Grilled to order and served with garlic-herb butter
and seasonal vegetables

PREMIUM SELECTIONS

Malke it an evening to remermber

WHoLE Maing LoesTer, (%1% potnns) 29.95
Broiled, grilled or steamed. Served with drawn butter
or fresh garlic-herb butter

CHops GRILLE FILET MienoN™ 16.95
9 ounces of roasted beef tenderloin with your
choice of sauce

SURF aND TURF® 34.95
& ounce Maine lobster tail and a roasted
9 ounce filet mignon with your choice of sauce

Tucludes choice of baked potato, mashed potato,
it and u:g.zmb% of the day

15% gransiey will b added
. vy

# gluienfree available @ lactosefree available N vegetarian Yo Visaliy™ dishes reflest a 3-conrse menw weder 800 ealaries combined
Please inform yowr waiter if you bave any food allewpies or dictary needs. Royal Canibbean International galleyi ane not food allenpen-free environments,

*Consurning zaw or undercooked roeats, saafood, shellfish, eggs, mill, or poultry may incresse pour sisk of foodborne illness, especially if you have certain medical conditions.




