


RECOMMENDED WINES
CHARDONNAY, Ancsno Glass 4.00 o Bottle 17.00




CHEF KEEs VAN SANTEN'S
DINNER RECOMMENDATIONS
Coppa HaM wiTH PoACHED RED WINE PEARS
SPINACH WITH PINK GRAPEFRUIT SEGMENTS
SLow RoasTED PRIME RiB OF BEEF

STRAWBERRY SENSATION Mousse CAKE

ENTREES

BRAISED LAMB SHANKS
caramelized onions, mashed potatoes, zucchini in tomato sauce

SAUTEED CALF'S LIVER
apple and bacon, sautéed bokchoy and homefries

Srow RoasTeD PRIME RiB OF BEEF
baked potato, green beans with almond, carrot Vichy

STEAMED CRAB LEGS
fried garlic rice and mixed vegetables

GRILLED SWORDFISH “VERA CRUZ”
topped with bay shrimp, spicy potato teezers, sautéed spinach

VEGETARIAN ENTREE

* VEGETARIAN CURRY MADRAS
mango chutney, crisp onions, toasted coconut and raisins in basmatic rice ring

THE LIGHTER FARE

FrEsH CURED GRAVLAX
SPINACH WITH PINK GRAPEFRUIT SEGMENTS
GRILLED SWORDFISH “VERA CrUZ”
CHOCOLATE BROWNIES
* Indicates a spicy dish.
Upon request, substitute a baked potato, served with sour cream, chives and bacon bits.

The above entrées can be served with the sauce on the side, zg;on request.
Holland America Line features Alberta grain-fed beef.







