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Fresh from the Local Market
 

Broiled fresh Lemon and Gar/ie-marinated Covina Fillet
 

Diced vegetables alld apples in smoked tomato sauce and roasted potatoes with the skin 

Roasted Empire I<osher Chicken 

Tzimmes carrots and cranberry relish
 
Chicken gravy and roasted potatoes
 

Roast Prime Rib of B/acre Angus Beef 

Melange of vegetables, pan-fried No11vclle potatoes, shredded fresh horseradish all d natural jus 

Lamb curry "Madras" 

Braised pieces of lamb in a hot curry sauce with all the traditional Indian spices
 
Steamed long grain rice, papa dam bread and condiment platter
 

Couscous Casablanca* 
AssoIted stewed vegetables, chickpeas, raisins and almonds, with Harrisa sallee 

Sirfoin SteaT{ of Bracle Angus Beef 

Grilled to YOUI' preference 

• Salmon Fillet 

Prepared to order: plain grilled, poached, broiled or pan-fried 

Grilled Chicken Breast 

Marinated Shrimps from Java 

at and Sour Soup 

Refreshing Sorbet 

Roast Prime Rib of Blacle Angus Beef 
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Chilled Jamaican Fruit Coc/nail 

Cucumber and Yellow Peppers Soup 

Refreshing Sorbet 

Broiled fresh Lemon and Garlic-marinated Covina Fillet 

*LACTO ova VEGETARIAN 



Seven Seas Voyager 

Friday, December 26,2008 

En Route to Grand Turk, Turks & Caicos 

Krisztian Kiss
 

PASTRY CHEF
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Bel Paese - Saint Felicien - Langres
 

Goat's Cheese "Buche" - Danish Blue
 

Offered with a gla:;s uf Port Wine. Served with assorted craekcrs,
 
Fri:neh bn)ad and huttl:r
 

For thuse with a taste for a fine selection of dessert wines
 
or after dinner drinks our Head. Sommelier is available
 

to lwlp with a reeommendatioll should you
 
wish to purehase a pn:mium hrand.
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MiIl< Chocolate, Hazelnut - Pistachio Gateaux 

Sponge cake with ehoeolate praline layers 
and pistaehio ha varoise 

Coffee Biscuit Terrine with Creme Legere 

Soft hisnuts surrounded }Jy pastry cream
 
Creamy earamel sauce
 

low calorie Baked Apple 
Filled with walnuts and scrv!~d. on vanilla sauce 
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Creme Bru lee 

Caramelized vanilla l)ustard 

New York Cheesecake 

Served with raspberry l~oulis 

G?Gz~~
 
Apricot-Almond Cream Cake 

Almond eak(: with vanilla and lemon juicl;
 
Topp (.J with aprieot cream and served. with fresh }Jerries
 

Triple Chocolate Ice Cream 
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Ice Coupe "Denmark" 

Vanilla icc cream with warm (;hoeolate sauee, 
almonds and. whipP'~d. cream 

Refreshing Sake & lychees Sherbet 

Premium lee Creams:
 
Dulce de Leche - Mint Chip Chocolate ­


Rum & Raisin
 
Hot dlO(;o)ate or eara.md SaUl'l) 

Strawberry Frozen Yogurt 

Gourmandises 


