q_HE CHEF r,‘_I_)F-';"ESEI'%.ITS

We take pride in presenting Chef Miche! Roux's recommendasion
for this evening's meal, foods especially desioned
to complement each other and provide a fine dining cxperience:

SMOKED SALMON CLAULMNE
An envelope of Smoked Salmon
filled with Smeked Trour and Safmon Mousse
complemented by.a refreshing Cucumber Ralish

CREAM CARODLINE

A smooth creamy Corn otz

TOMATD SALAD
lceherg Latruce with Fed Onions amd Basil,
the Chef saggeses Orlental Vinadereite

DUCKLING A TORANGE

Crisply roasted Long lstand Duckling
complemented by the traditional Orange Sawce, served wdrh Berny. Potaroes

APPLE TART TATIN
A delicious French styie preparation
with g Coramelized Top-and a delicate Pascry Bortam,
serted with Coloados Sunce

1II]_II-IE rWlNE STEWHHD SUGGESTS

The following Winer are recommended eh complament the Chef"s Selection

Chardonnay Raymiond Viseyard, Napa Valley

Chireau Malescot, Saint Exupéry, Grand Cru Classé, Margaux

WINES BY THE (GLASS
Whire: Chardonnay, Santa Caroling

Red: Cabernel Sauvignon, St, Francis, Sonoma

(_BEU’EEJAGES

Freshly Brewed Regular or Decaffeinared Coffes leed Coffee
Tea, Herbal und leed Tea Hot Chocolate Milk

Celebeity Croises mems ond senvice bave been desipnid
vnder the personal sipervision of Ineernacienal Clhel Michel Roos,
He iz uncivalled tn Evrope s one of the mast inmowative
and exceprional of restauratens.




ﬂFF ETIZERS

amoled Salmon Clavdine with Marinared Cucumber Belish

*Forest Mushroom Terrine

smoked Ham and Cheese Fritters Eacargoes d la Boursuwignonne
SGUFS
Cream Caroline Onion Soup

*Chilled Melon and Mint

L_g ALADS

Tassed Belgian Endive and Romaine with Cucumber, Mushroom, Radish
and Oriental Vinaigrerie

Sliced Tomato, Red Onion-and Basil
Orriental Vinaigrerre Tarragon Thousand 1sland “Yogurt Pepper

E-NTHE ES

Filler of Halibut
Broiled Halibwr placed on o bed of Zucching Spaghert
enhanced with an Apple Cider Bevrve Blane

Baverrine il Gamberi
Parnseared Sheimp Scampi, Garlic and Lemon presented on a hed of Bavettie
with guen rpasted Tomate, grilled Dell Peppers, Basil und Extra-Virgin Olive Ol

Duckling a 'Orange
Crisgly roasted Long lsland Dheckiing
complemented by the raditional Orange Sauce, served with Berny Potatoes

“Roasted Pork Lain
Stuffed with a mixnere of sundried Tomardes, Herbs and o tosuch of Wasahi,
prresented on g delicate blend of Naewral Juice flavered with Three Museards

Tournedo Forestiere
{Zenter cut Tenderlain-of Beef broiled o perfection,
enhanced with Juniper Berry Satce, Mushrooms and Market Vegerables

‘D
ESSERTS

Warm Apple Tart Tatin, Calvados Sauce Truflle Chocolate Cake
Cherries Jubilee Pear Flan Souffle, Vanilla Sauce
Meli-Melo Sherbet with Fresh Fruiis Mo sugar Added Lemon Tulip with Fresh Fruits
Butter Pecan, Vanilla, After Fighr or Mo Sugar Added lce Cream Today's Sherbee

A selection of relined Domestic and Imported Cheeses
served with Crackers and Biscuits

*Please rurn page for Lean and Light Wutritional Informari
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