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




M/s

ca
enture

Diinner

Wednesday, July 19,1972

WINE SUGGESTION
White : Orvieto Mild

Macon Superieur

Red :  Barolo Opera Pia

Saint Emilion

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



JUICES

APPETIZERS

SOUPS

FARINACEOUS

FISH

ENTREES

ROAST

GRILL

COED-BUREET

VEGETABLES
POTATOES
SALADS
DRESSINGS
ICE CREAM
DESSERTS
COMPOTES
CHEESE
ERUITS

BEVERAGES

CLAM TOMATO V. 8 ORANGE GRAPEFRUIT

CHERR YSTONE CLAMS ON HALF SHELL, COCKTAIL SAUCE
ICED CELERY RED RADISHES CHERRY TOMATOES

CONSOMME DIABLOTIN
PASTA E FAGIOLI

JELLIED BEEF BROTH
POTAGE NORMANDE

RIGATONI RAGUTATI, ALLA TRASTEVERINA

SAUCES : TRASTEVERINA MEAT GRAVY TOMATO

FILLET OF COD FISH A LA DORIA
SAUTE SLICE OF RED SNAPPER WITH PEAS, LEGHORN STYLE

BRAISED OX TONGUE IN MADERA WINE SAUCE SAINT GERMAIN
NOISETTES OF VEAL CONTE DI SAVOIA

PHILADELPHIA CAPON IN COCOTTE A LA MAINTENON

PRIME SIRLOIN STEAK, PEPPERED SAUCE FRENCH FRIED POTATOES
LAMB CHOPS A LA TIROLIENNE, MINT SAUCE

GLAZED LOIN OF PORK, APPLE SAUCE

RUMANIAN PASTRAMI, CHOW CHOW
BEEF AND POTATO SALAD

WESTPHALIAN HAM

STUFFED BREAST OF VEAL
TUNA FISH SALAD A LA NICOISE
ROAST CHICKEN

PRIME RIBS OF BEEF, HORSERADISH SAUCE

CAULIFLOWERS ITALIAN BEANS MASHED TURNIPS
RISSOLES BAKED IDAHO FRENCH FRIED
ADUA ICEBERG TOMATO
VINAIGRETTE FRENCH AIOLI RUSSIAN

VANILLA STRAWBERRY COFFEE CHOCOLATE RASPBERRY SHERBET

SACHER CAKE FOULARD A LA MODE ITALIAN PASTRY

CHERRIES IN SYRUP PEARS IN SYRUP

BEL PAESE BLUE CHEESE EMMENTHAL GOUDA 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.
Agenss for Flagship Cruises Limited

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