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NORWEGIAN GETAWAY

—APPETIZERS —

ROASTED TOMATO soup V' &

Pesto Macaroni, Pine Nuts, Créne Fraiche

CHICKEN NOODLE SOUP
Chicken Broth, Tagliatelle Noodles, Carrots, Celery Lecks

SPINACH CAESAR

Parmesan Cheese, Garlic Croutons, Caesar Dressing

coBB sALAD !
Turkey, Ham, Smoked Bacon, Chopped Eggs, Iceberg Lettuce,
Cabbage, Cucumber, Tomato, Red Wine Vinaigrette

WEDGE SALAD ¢
Iceberg Lettuce, Tomato, Blue Cheese, Chopped Eggs,
Bacon, Blue Cheese Dressing

SWEET CORN HUSH PUPPIES V'
Bell Pepper, Creole Dipping Sauce

CRUSTLESS VEGETABLE QUICHE Ve
Roasted Tomato Sauce,
Garden Greens, Balsamic Dressing

—HANDHELDS —

PHILLY CHEESESTEAK*
Grilled Onions, Bell Peppers, Cheese Sauce,
Hoagie, French Fries

CHICKEN QUESADILLA
Cheddar and Monterrey Jack Cheese, Flour Tortilla,
Pico de Gallo, Sour Cream

TUNA MELT
Tuna Salad, Swiss Cheese, Grilled White Bread,
French Fries

CLASSIC CHEESEBURGER*
Cheddar Cheese, Lettuce, Tomato, Onion,
Brioche Bun, French Fries
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NORWEGIAN GETAWAY

ENTREES

POACHED BOSTON BLUEFI5H "
Vegetable Broth, Sweet Peas, Green Beans,
Lima Beans, Snow Peay,

SHRIMP ARRABIATA Y
Penpe Pasta, Spicy Tomato Sauce, Black Olives,
Darmaggiano Reggiano, Basil Ofl

SPANISH FRITTATA V

Bell Peppers, Ontons, Fingerling Potatoes, Arugula

CURBAN ROTISSERIE CHICKEN Y
Mojo Marinated Roasted Chicken, Black Beans,

Yellow Rice, Plantains

CHICKEN PARMIGIANA
Breaded Chicken, Mozzarella Cheese, Spaghetti,
Basil, Marinara Sauce

—WINE —
RECOMMENDATIONS

RIESLING
SHADES OF BLUE
MOSEL, GERMANY

$12.50 | $29

SAUVIGNON BLANC
LOS VASCOS DOMAINES BARON DE ROTHSCHILD (LAFITE)
CASABLANCA VALLEY, CHILE
$17 | $30

CHARDONNAY
BARKAN CLASSIC
UPPER GALILEE, ISRAEL
$12.50 | $29

CHARDONNAY ORGANIC
IL BORRO “LAMELLE” BY SALVATORE FERRAGAMO
TUSCANY, ITALY
$18 | $32

Guests with More At Sea™ unlimited open bar receive
up to a $15 discount on wine by the glass
Guests with More At Sea™ unlimited open bar
receive 20% discount on all wine by the bottle

—DESSERTS —

MOCHA POT DE CREME
Caramelized Phyllo Nest

RASPBERRY PANNA COTTA
Rose Water Syrup

BANANA CREAM PIE &

Rum Anglaise Sauce

PEANUT BUTTER CUP CHEESECAKE &3
Milk Chocolate Sauce

DAILY SELECTION OF FRESH FRUIT
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