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THE “SOLEIL ROYAL

built in 1690,
was one of the finest sailing-vessels in the fleet of Louis XIV.



Dinner

Tuesday, July 18, 1972

WINE SUGGESTION

White : Orvieto Dry

Sauternes Sweet

Red : Chianti Riserva *Ducale

Macon Superieur

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

"BREAST OF TURKEY, CRANBERRY SAUCE

ORANGE TOMATO GRAPEFRUIT PINEAPPLE PRUNE

JUMBO SHRIMP COCKTAIL

ICED CELERY RAW CARROTS RIPE OLIVES

COLD CONSOMME OF BEEF CREME A LA DUBARRY

CONSOMME BOUQUETTIERE ONION SouP
SPAGHETTI ALLA SCARPARA
SAUCES : SCARPARA BOLOGNESE TOMATO

DEEP SEA SCALLOPS MEXICAN STYLE
GROUPER STEAK A LA MARINARA

VEAL SCALOPPINE SAUTE IN MARSALA WINE, MASHED POTATOES
SAVOURED QUICHE LORRAINE

BAKED PRIME RIBS OF BEEF, NATURAL GRAVY, HOT HORSERADISH SAUCE

SPICED HOME MADE PORK SAUSAGES A LA ESPAGNOLE
BROCHETTE OF CHICKEN LIVER A LA BRESSANE, LYONNAISE POTATOES

STUFFED EGGS NEPTUNE
RACK OF PORK, BAKED APPLES VEAL IN TUNA FISH SAUCE

VIRGINIA SUGAR CURED HAM BAKED LEG OF LAMB, MINT JELLY
ROCK CORNISH GAME HEN, SWEET CHOW CHOW WALDORF SALAD

VICHY CARROTS BRUSSELS SPROUTS ZUCCHINI A LA NICOISE
LYONNAISE BAKED IDAHO MASHED
PROVENCALE CUCUMBERS TOMATO
THOUSAND ISLAND VINAIGRETTE MAYONNAISE FRENCH
VANILLA CHOCOLATE COFFEE PISTACHIO LEMON SHERBET

PROFITEROLES AU CHOCOLAT  CARDINAL TARTLET ASSORTED COOKIES

PEACHES IN SYRUP PINEAPPLE IN SYRUP

PASTORELLA EDAM ST. PAULIN SCHWEIZER PROVOLONE
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.

PRINTED IN SWITZERLAND
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