Pear

Appetizers
Moules Mariniéres

Mussels, Shallots
White Wine and Parsley

Bleu Cheese Napoleon
Heirloom Tomato
Vinaigrette
Soup
French Onion Soup
Swiss Cheese Crouton
Salad
Yogurt Marinated Cucumber Salad
On Radicchio Leaves

Entrées

* Grilled Salmon Supreme
__Rice Pilaf, Chive Beurre Blanc Sauce

Spinach & Feta Stuffed Chicken Breast
Couscous Pilaf, Grilled Zucchini
Shallot Cream Sauce

* Thyme Crusted Pork Tenderloin
Brussel Sprouts, Garlic Mashed Potatoes
Marsala Gravy
Gnocchi Pasta
Sautéed Lobster
Pomodoro Sauce
Desseris

Sacher Torte

Apple Strudel

*Consumer's Advisory
Warning: Eafing animal food such as Beef, Eggs Fish, Lamb, Milk, Pork, Pouliry or Shellfish that

Seas

Cruises®

Chef's Recommendation
Moules Mariniéres
Mussels, Shallots
White Wine and Parsley
Spinach & Feta Stuffed Chicken Breast

Couscous Pilaf, Grilled Zucchini Shallot
Cream Sauce

Always Available

Oxtail Consommé

Traditional Caesar Salad
Topped with Shrimps, Grilled Chicken Breast or Plain

*New York Strip Steak
Garlic Butter Rosette

*Herb-Crusted Grilled Chicken Breast
Natural Jus Mustard
_SideOrders.
Steamed Vegetables

Mashed Potatoes or Baked Potato

Desserts
Cheesecake
Ice Creams
Sorbets
Fruit Plate

Cheese & Cracker Plate

is raw, undercooked or not otherwise processed to eliminate pathogens, significantly
Weoses risk of food borne iliness. Especially if you have certain medical condifions




