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Pan-fried fresh Caribbean Grouper Fillet ala Duglere 

Villite wine sauce 'with tomatoes and parsley
 
Served with Parisienne potatoes and sauteed garlic spinach
 

Beef a la Stroganoff 
Sauteed beef tenderloin snips in paprika cream sauce with mllshrooms
 

Julienne of red beets, gherkins, sour cream, buttered spatzle and broccoli florets
 

Grilled Ostrich Medanions with Annato Spice 
Bok choy, sweet potatoes. chayotc and bell peppers, with tamarind-red wine sauce 

Traditional Wiener Schnitzel 
Breaded and golden-fried veal escalope, parsley potatoes, creamy green peas and carrots 

Papaya with Seasonal Vegetables" 
Simmered in a hght coconut curry sauce 'with steamed rice, papadam bread and toasted cashew lIUts 

Fillet Mignon of BlacJ< Angus Beef 
Grilled to your preference 

Fresh Salmon Fillet 
Prepared to order: plaill grilled, poached, broiled or pan-fried 

Boneless Breast of Chicl<en 
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Fresh Globe Artichoke Bottoms 

ChicJ(en Broth Celestine 

Refreshing Avocado Sorbet 

Grilled Ostrich Medallions with Annato Spice 
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Vellow Fin Tuna Tartare with Garden Greens 

Veloute of Green Asparagus 

Refreshing Avocado Sorbet 

Traditional Wiener Schnitzel 

*LACTO ova VEGETARIAN 



Seven Seas Voyager 

Saturday, December 20,2008 

En Route to Oranjesfad, Aruba 

Krtsztian Kiss
 

PASTRY CHEF
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Appenzetler - St. Nectarin - Talegio 

Munster - Maytag Blue 

Offt~It;d with a glass of Port Wine. Served "itb assorted 
craekers, French bread and butter 

For those "With a taste for a fine selection of dessert Wlnes or 
after diruler drinks our Head Sommelier is a vailable to help witb 

a recoronlendation should you -wish to purchase a premium 
brand. 
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Cherry Custard Tart 

Oven-wann cherry tart
 
Accompanied hy chocolate rum sauce
 

Coconut Mousse with Caramel Saut:e 
Light r.oconut mousse served on a biscuit base
 

Decorated "With grated coconut flakes
 

Low Carb Chocolate Cup Cal<e wJrh Frosting 
Cocoa-chocolate cups filled v.ith mascarpOlle,
 

Vanilla cream and raspbeny coulis
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Creme BrriU· 

Caramelized vanilla custard 

New Yorl< Cheesecake 

Served -witb raspberry coulis 
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Orange-Vanilla Timbale 

Creamy poached vanilla and orange mousse
 
Fresh forest berries
 

Butter Pecan Ice Cream 
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Ice Coupe "Amadeus Mozart" 
Vanilla ice cream wi th chocolate rron sauce
 

Topped -witb whipped cream
 

Refreshing Avocado Sherbet 

Premium Ice Creams:
 
I{ona Coffee - Coo/des 'n' Cream ­


Mint Chip Chocolate
 

Hot choeolate or caramel sa uee 

VaniUa Fr02.en Yogurt 

Gourmandjses 


