S

LOBSTER AVOCADO - BEETROOT GORGONZOLA - Duck FoiE Gras
Sweeteorn
Pinrenit
Red Wine
Cuion
Pineapple

T

MusstL - QualL, BREAST - DUCK
Fenuel
Pear
Berries

A

IED FisH - Cob - LossTar
Anise
Celerine
Herbs
Pisfon
Baby Spinach

R

Lawmie - TOURNEDOS ROSSINGE - BIACK PORK
Bacon
Ountion
Perigourdine
Celeriac
Parsnip

S

BasY PEAR - CHERRY CHNNAMON CRUMBLE - CHOCOLATE FONDANT
Valrohna Chocolute
Caramel
Crdre de Menthe Iee Creans

ALWAYS AVAILABLE SILVERSEA HERITAGE “ALL STARS”

PENNE - GIGLL - PANSGTTI
Carbonara
Genovese

Salsa di Noci



THE STARS' MARTIN] COLLECTION

MAD MEN MARTINI
Gin or Vadha, Vermouth

THE DEeep BLUE "C" MARTING
Fin Gogh Blue Vodka, Cointrean, Pomegranate Juite and a Splash of Linte

HBERMUDA SIDECAR
Guslings Reun, Cofutrean and Letnon

STARS' SIGNATURE COCKTAILS

“THE SUVER SPIRIT"
Sauvignon Blane, St. Gevinain, Plymonth Gin
and @ Dash of Linte Juice

SILVERSEA MARGARITA
Tequila Sitver, Cointrean, Grand Marnier, Sweet & Sonr Mix

“FRUIT OF THE GLEN"
Cranberry Juice, Créme de Cassis and a Dash of Dewar’s

YOUR COMPLIMENTARY WINES

FRIULANG MONTINE
Italy, 2008

CHARDONNAY A1BIZZIA,I.G.T. MARCHES] DI FRESCOBALDE
Tistany, Italy, 2006

PRIMITIVO DI MANDURIA
Puglia, Italy, 2007

Col n1 Sasso, LG.T., BANF
Tiscany Italy, 2006

SANTA ALICIA, LATE HARVEST 2005
Maipo Valley, Chile

Jazz Duo
Mickki Brown & Eric Niessner

STARS MaAiTRE D’ CHEF DE CUISINE
Gustave Mendes Dos Sanios Antonio Amor



