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Dover Sole Meuniere 

Pan-fried whole Dovel' sole with lemon-parsley butter, boiled potatoes and garden fresh vegetables 

Coq auVin 

Bl'aised chicken in red wine sauce, taghatelle pasta and vegetable bouquetierc
 
Garnished with mushrooms, omons and a fried crouton
 

Entrecote au Poivre 

Grilled rib eye of Black Angus beef with gI'een peppercorn sauce
 
Ratatouille, green beans and gratinated potatoes
 

Roti d'Agneau 

Roast rack of lamb with herb crust, ratatouille, green beans, gl'atinated potatoes and natural gravy 

Wild Mushroom Strudel with Brandy Cream Sauce" 

FOl'l'est mushrooms sauteed in butter with fresh rosemary, baked in crispy dough 

Sirloin Steal< of Blade Angus Beef 

Grilled to your preference 

Salmon Fillet 

Pl'epared to order: plain grilled, poached, broiled or pan-fried 

Boneless Breast of Chic!een 
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Fresh Green Asparagus with Orange Segments 

Salade Nic;oise 

Refreshing Orange Cointreau Sorbet 

Dover Sole Meuniere 
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Fresh Green Asparagus with Orange Segments 

Fresh Halibut Veloute 

Refreshing Orange Cointreau Sorbet 

Dover Sole Meuniere 

*LACTO OVO VEGETARIAN 



Seven Seas Voyager 

TuesdaY,December23,2008
 

En Route to Castrie-s, St. Lucia
 

Krisztian Kiss
 
PASTRY CHEF
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Gruyere - St. Nectaire - Comte 

le Delice - La Roche 

Offered with a glass of Port Wine. Served with assorted
 
crackers, French hread and huttp.r
 

For thosp. with a tast!" for a finp. sr.lection of dessp.rt wines
 
or after dilJJlP.r drinks our Head So=elier 1.8 available
 

to hdp with a reconllrl.f~ndation should you wish
 
to lJurchase a IJrp.mium brand.
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'l(/arm Chocolate Souffle 

Fresh raspbeny coulis 

Apple Tart with Caramel and Vanilla Sauce 
Crispy sheets of puff pastry layers
 

Caramelized apple slices and pastry cream
 

low carb lemon - Cherry Parfaits 
Sherry, peach and lemon flavon~d frozen parfait
 

Witb yogurt crcam
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Creme Bni./ee 

Caramelized vanilla p.ustard 

New York Cheesecake 
Served with raspberry (:oulis 
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Strawberry Trifle 

Vanilla custard combined with frp.sh strawberries
 
Sprinkled with flakf'A:l almonds
 

Butter Pecan I'ce Cream 

~ng;;~
 
Ice Coupe "Cassis" 

Vanilla icp. cream with white winp. soaked pp.ar
 
Topped w-ith Cassis liqueur and Chantilly cream
 

Refreshing Orange Cointreau Sherbet 

Premium Ice Creams:
 
Pistachio - Cookies 'n' Cream - Strawberry
 

Hot r.hocolate or caramel sauce 

Black Cherry - Vanilla Frozen Yogurt 

Gourmandises 


