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Grilled or steamed salmon fillet*
garden vegetables, hollandaise sauce

Broiled beef filet mignon*
thyme-roasted vegetables, natural jus

Grilled chicken breast
lemon oil, roast vegetables,

green asparagus

Sauces for your steak
Madeira sauce,

green peppercorn sauce,
creamy mushroom-mustard sauce

Desserts

International cheese selection

from the trolley
fruit and vegetable preserves, jellies,
honey, dried and fresh fruit

Turkish baklava
layers of phyllo dough filled
with assorted nuts and soaked in syrup

Lemon delight
sponge cake with limoncello cream

Tiramisu

mascarpone cream,

sponge fingers dipped in coffee,
bitter cocoa powder

Selection of ice cream

and fruit sorbets

ask your waiter for our

assortment of ice cream and sorbets

@ Ice cream

ask your waiter for our
daily selection

Petits fours
Fresh fruit plate

Baked Just for You

Enjoy a different selection
of fresh-baked bread every day

- If you have any allergy or sensitivity to specific foods, please notify
our staff before ordering.

- *Public health advisory: Consuming raw or undercooked meats

(poultry, beef, lamb, pork, etc.), seafood, shellfish or eggs may
increase your risk of foodborne lliness, especially if you have certain
medical conditions.
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Starters

Mixed fried seafood fcs
deep-fried squid, shrimp and cuttlefish, homemade aioli

Beef carpaccio®
Parmesan shavings,

Greek salad | .
tomato, cucumber, sweet pepper, red onion, Kalamata olives

and feta cheese on a bed of fresh lettuce
Oregano vinaigrette

Bouillabaisse
Mediterranean fish and vegetable soup, saffron and Pernod essence

Main Courses
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g~ Fresh Pasta Made on Board

Lasagne Bolognese i |
au gratin with beef sauce, béchamel and Parmigiano Reggiano

Spanish shellfish paella
clams, scallops, mussels, shrimp, sweet peppers, peas, saffron broth

Veal ossobuco
braised veal shank, green peas, buttered potato purée, gremolata dust

Grilled spring lamb chops*
green beans and bacon, grilled tomato, roasted rosemary potatoes

Chickpea hummus and aubergine baba ghanoush
unleavened wholemeal bread

Deliciously Healthy

Did you know?
Red vegetables, such as tomatoes, contain two phytochemicals:

lycopene and anthocyanins, which are both powerful antioxidants.

Red vegetables also contain vitamin C, which aids the production of collagen,

maintains blood vessels, stimulates the immune system,
and increases the absorption of iron from plants.

'/ Buffalo mozzarella caprese

ripe tomatoes, fresh basil, extra virgin olive oil, sea salt

Pan-seared swordfish*
couscous, asparagus spears, vegetable salmoriglio

@ Mint-flavoured pineapple salad
coconut flakes

\«egetanan @ Vegan @ NoO Sugar AddEd

mesclun salad, extra virgin olive oil, aged balsamic vinegar



