FrulvJr.o~ ~ Bakers OtJ"eYV
Enjoy our selection of freshly baked breads

With inspiration and the finest
ingredients, our chef has created
a special entree for your dining
pleasure this evening

Bocconcini and Cherry Tomato Cocktail ( ~ V)
Baby mozzarella and sweet cherry tomatoes
in a basil-olive oil dressing

Coq au Vin
French chicken stew with
red wine, mushrooms, bacon,
and caramelized baby on·

Melon Prosciutto
Slices of sweet seasonal melon wrapped in
dry-cured Italian ham

Calamari Fritti
Tender calamari, lightly dusted and fried,
served with a garlic mayonnaise

Bouillabaisse
Seafood soup with vegetables and garlic crostini

White Bean Soup

Ravioli Mare Monte
Filled with crabmeat in a mushroom sauce

Baked Perch ( 6]l )
With lemon garlic butter, served with sauteed spi
and steamed potatoes

With crispy pancetta, tomatoes, and spring onion

Vichyssoise (V)
Chilled cream of potato and leek soup garnished
with chopped chives.

saUu£
Mesclun and Fennel Salad ( 6]l V)
Seasonal greens with apple, shaved fennel,
and focaccia croutons

Royal Steak
Herb crusted with our special seasonings,
with parsley potatoes and assorted vegetables

Vegetable Paella (V)
Saffron rice with tomatoes, onions, bell
peppers, and asparagus tips, garnished with
black olives and chopped scallions

Sweet£~
Your waiter will present
you with our menu of
specially selected desserts.

Traditional Caesar Salad ( 6lll)
Penne with Marinara Sauce (V)
Broiled Fillet of Norwegian Salmon ( 6lll )
Grilled Chicken Breast ( 6lll )
Grilled Black Angus Top Sirloin ( 6lll )

Mashed potatoes, baked potato or rice
Vegetable of the day

Wiltef
For wine selection and pricing,
please ask your waiter for
the Royat W~LUt.

6lll - In keeping with today's increased nutritional
awareness, our Royal Lifestyle dishes reflect a lighter,
healthier fare.

V- Vegetarian selection

In an effort to support worldwide
conservation measures, ice water is
served upon request only.

