_l\"ﬁﬁ,\.‘ 000 vears, the South and Centeal
nicis have worked (o pecfect the chili Peppet.
0aeof the worlds oldest cultivared ctops. Upon
sampling his first chali in 1493 Chnistopher
Columbus called it “pimiento,”
Thels popularity surged in the vears following,

* & scabarning traders shared chili se
world, They're still making their way all across the
st s we sl 1o, 280 destinations, using chilies ro

'n‘l:lhmc dishes on board every :?1[]".

eds all over the
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A three=tourse dinner suggestion
STARTERS

CHILLED STRAWBER Ry Bisque #
With mint foam

MAIN COURSE

Gasvic Ticer Prawns #
Seasonal vegetables and garhe |

heeb burter
DESSERT

STICKY BREAD AND Biiy TER P

UDDING
Caramel sauce and vanill

a ice cream

3 u‘lzr&nf varieials
r sammelier, thar will

spanish for pepper.

(72(&#0 Cottides O

Lasagna ar Forme

Baked layers of 2 pasta with heef bolognese

and cream sauces

I-jm;s_-:..t.\.'l ParMIGIAnA ('
Pan-fried, breaded egeplants, Pomodoro satice,
fresh basil and mowrarells and Parmesan cheeses

CHICKEN MaRSALA #90
Sautéed chicken scaloppine, Aarsala-mushroom satice,
burttery oes and fresh vepetables

ALEX PER BERSCHLAGER
Born and raised in small
Mauerkirchen
Alex Perbersehlager completed his

apprenticeship for bakery and pastey in
Austria before 51

mashed porar

village in Gartic Traee P AWNS

Seasonal vegerables and

Austria, Corporate Chef

garlic herb butcer

" RoASTED Pogj

Prove :fnuv-r‘.:r_.u:n bake,

SHOULDER #5

ariing his meernational
CaAreer, \\JN\'I\

awaken ihe

occoll, carrots and black
brought him to famous

truflle sauce

bakeries anc pastey shops in Switzerland.

Hong Kong, singapore and New Zeala
He went 1o sea in 2( )3, wo

Loy

rea da
1 l
cruese liner b

. ] d [‘IH-.'.!]'\]\]F curry with
Pappadams an

Wi fia

and served with steamed

and raita

shrooms and caramelized aerved with chef's choice of vegerables
CREAMY RoasTD GarLic Soup
With rye bread croutons AGED Hanp-Cur A

Gnlled 1o order and se
and seasonal vegetables

AANHATTAN STRIP STEAK® 3
rved with garlic-herh butter

MinesTRONE §V7 A

Hearty romaro soup, mixed vegerables,

pasta and Pecorino Romano cheese

CHILLED STRAWBERRY Bisque #\¢
With mint foam

PREMIUM SELECTIONS

Make it an eveming 0o remember

RovAL SHriMp Cockrail #4
Served chilled with Spicy-sweet
Roval cockrail sauee

WHOLE Maive Loasten ([V—]1% POUNDS) 35.00
Broiled, grilled or sccamed. & oved with deawn baccer

or fresh garlic-herb bugter

Escarcors BourGUIGNONNE
Tender snails drenched 1n melied g
garlic-herh butter, May be lonporarily
wmavailae duc 10 2 world-widy ch

CHops GRILLE FILET MiGRoN® 2000
ounces of roasted beef tenderloin with your
chorce of sauce
e, SURE AND TURE® 41,00
0 ounce Maine lobster tail and a roasted
Sounce filec mignon with your choice of sauce

Tndiades ot of baked vt mashed ey~
i qmmgwig;ﬁr!q

SIMPLE AND Crassic
CAESAR SALAD #

Crisp romaine letwuce, shayed
Parmesan cheese and herbed crourons L




