THE “GOLDEN LION,”
Flagship of the famous Dutch Admiral, Cornelius Tromp,
in Amsterdam harbour 1680,
painted by van de Velde the Younger.




Nentine

Dinner

Monday, October 30, 1972

A complete “WINE LIST” is available from the Wine Steward

JUICES

APPETIZERS

SOUPS

FARINACEOUS

FISH

ENTREES

ROAST

GRILL

COLD DISHES

VEGETABLES
POTATOES
SALADS
DRESSINGS
ICE CREAM
DESSERTS
COMPOTES
CHEESE
FRUITS

BEVERAGES

ORANGE V.8 GRAPEFRUIT TOMATO PINEAPPLE
JUMBO SHRIMP COCKTAIL
\ACED CELERY RED RADISHES RIPE OLIVES

1/COLI) CONSOMME ROSY
MINESTRONE ALLA MILANESE

DOUBLE BEEF BROTH
CREAM OF PEAS, CROUTONS

FRESH NOODLES
SAUCES : TOMATO BOLOGNESE

SUPREME OF HALIBUT ENGLISH FASHION
BROILED STEAK OF KING SALMON, CITRONETTE SAUCE

DUCKLING IN CASSEROLE WITH ORANGE SLICES, BIGARADE SAUCE
SWEETBREAD A LA CLAMART

1/RACKS OF BABY LAMB BOULANGERE, MINT SAUCE

ENTRECOTE MINUTE A LA MAITRE D’HOTEL, FRENCH FRIED POTATOES
DEVILED HAM STEAK WITH APPLE FRITTERS

CIMA ALLA GENOVESE CHEF’S SALAD VENISON PATTY
ROAST CAPON WITH PICKLES SMOKED OX TONGUE, MEAT JELLY

ASSORTED COLD CUTS RUMANIAN PASTRAMI, CHOW-CHOW
ROAST PRIME RIBS OF BEEF, HORSERADISH SAUCE
\/éELERY BORDOLAISE ‘/BRUSSELS SPROUTS CORN ON THE COB
BOULANGERE FRENCH FRIED MASHED
PAESANELLA ]AS CAROLE TOMATO
RUSSIAN GARLIC A{OUSAND ISLAND ROQUEFORT

COFFEE PISTACHIO VANILLA A{OCOLA TE CHERRY SHERBET

I/GI% \AHERRY YUBILE ASSORTED PASTRIES

(

APRICOTS IN SYRUP PINEAPPLE IN SYRUP

PIMENTO PASTORELLA PROVOLONE CREAM CHEESE
BASKET OF FRESH FRUITS IN SEASON

COFFEE \/SANKA POSTUM MILK SKIMMED MILK
TEA LINDEN TEA CAMOMILE



The SEA HOUND, mounted on prows of ancient
Viking longboats, now symbolizes Flagship Cruises Inc.
luxury cruise service.

FLAGSHIP CRUISES INC.
Agents for Flagship Cruises Limited

Illustration taken from “The Great Age of Sail,” devised and published by Edita, Lausanne.



