
Master Chef Rudi Sodamin Recommendations

STARTERS . SOUPS . SALADS

. Carpaccio of Beef Tenderloin
olile or Rcss a.o Parmig ano, who e srain mustard sauce

Green Chile and Corn Chowder
ro.sied be peppcr, c a.Lro

MAINS

Pork Buco
tomatosalce, €mon a.. ic, mushroom nsotio

'Seared Scarlet Snapper with lsland Fruit Salsa
baby cor. mcdlcy. ice pilal

RECOMMENDED WINES

WIIITE

Formation Monterey Sauvignon Blanc,CA
Goosebenyand (sp t , op (a  D r i r cLv ' l i l ' f  r €J . . sh iT i n , s .

"Evolution" by Sokol Blosser, Oregon
5 iah tyo f i  i . . r  r  thR.s in i  kc  'a , . rs . r r3c l .A .e , . lT€

RED

Niebaum Coppla Diamond Claret
De,cou5yr .hand. rea . ryshowng s tewed a tp  es  r .d  r i r . r re3

George Duboeuf, Beaujolais Vil lage, France
L leh t& i ru  ty  6amayr ih  w d  b ,an , !e  bE4 lev . r3

ll
39 9.75

49 12.25

13.50

7.OO



STARTERS .SOUPS . SALADS

Bay Shrimp Cobb with Celery Slaw
BlLre cheese, b..on, sreei oi on red ra.l sh, app e c der

Carpaccio of Beef Tenderloin
ol !e o i l ,  Reggiano Parm s: io ,  mun.r i  saLr .e

Tomato and Goat Cheese Tart
tesh greefs,  bas in f lsed o lve o

Green Chile and Corn Chowder
roasted bel pepper, cl dntro

Chicken and Leek Soup

Chil led Guava and Passion Fruit Soup

i!) Heart of Romaine Lettuce Nigoise
tuna ,  g fee .  beans ,  cuc !mbers ,  tomato ,  o l l !es ,  fed  on ion ,  po ta to

HOLLAND AMERICA LINE SIGNA1 UR.ES

French Onion Soup "Les Halles"
GrLrybfe cheesecrouton

Classic Caesar Salad
P.irnesan clreesc, ear c cfolions..nchov e!

MAINS

Penne with Crisp Pancetta
bel pepper, roscmary. tom;to, Fonti.D cheese

The Chef's Salad Bowl
smoked ham, Swiss cheese o!.n roaste.l tLrfkey,..s. nso s.ram, hard bo led ecs
'  Seared Scarlet Snapper with lsland Fruit Salsa
baby cor f  rned ey rce p af

- Gri l led NY Strip Loin with Charred Button Onions
er i  ed legetab es.  o i le  o i  red sk n mashed pola ioes

Pork Buco
tomaio  sa ! .e , l , "mon gar  i . ,  m lshroom r  so t io

Chicken with Dried Cranberries and Orange Relish
, o o  d d D . .  a  o d o  o  a r d  . 6 9 d , o d

Eggplant and Zucchini Piccata
rorsted peppers, onion.oLscous, tomato co! s

HOLLAND AMERICA LINE SIGNATURES
'Gri l led Salmon with Ginger-Ci lantro Pesto
ba5mai nce,5wlss chard .trtrot bato.
'Broi led New Yorl  st f lp Loin
.r! uower gratin. green peppercorn sa!.e

Oven-Roasted Chicken
qu noa p al, herb roasted legctab es jus



DESSERTS

Chocolate Caramel Tart
c.ushed honeycomb

Key Lime Pie
wnrppeo creami mafSo sauce

Viennese Apple Strudel
cinnamon, faisins, warm vanilla sauce

Creme Br0l6e
Gland Marnierscented custard. caramelized sugar

Banana Crisp
vanilla ice cream

Cheese and Fruit
Maytag Blue, Briede Nagis, Leiden.Gouda

Sliced Fruit Plate
selection of lresh fi! i

O vanila.O Ama,€tto

AFTER DINNER DRINKS
Mocha Mint Cordial tr .ouueni' etass
Kahlua, Crame de Mentheand Crame de Cacao Wh te

Espresso
Cappuccino
Askyour beverage server for additionaldrink selections

@ar,,*^*r aou"a'. O"o ruoo* ^ooro

6.95

1.50
1.95

O Lemon Torte
lemon crearn, eraon garnish

Brownie Hot Fudge Sundae
Vanilla ice cream,whlpped cream. toasted nuts

lce Cream

Pi.eapple Sorb€t. Banana Frozen Yosud


