STARTERS, SOUP & SALAD

Marinated Goat Cheese and Vegetable
Antipasto ,4

grilled eggplant, zucchini, bell pepper, tomatoes,
basil ol

Wahoo Mojito Ceviche *

pickled red onion, ginger-jicama slaw, yucca
Crisps

Seared Garlic Prawns
citrus mojo, zesty roasted bread

Greek Salad ,4

peppers, tomato, cucumber, oregano, red onion,
feta cheese and mediterranean dressing

Rum-Infused Pifia Colada Chilled Soup ’

coconut-pineapple

Caribbean Black Bean Soup

sweet potatoes, fresh coriander

Garden Salad ,4

mix of fresh lettuce greens, your choice of
dressing

PASTA

Linguine and Clams
tomato, white wine, garlic

Fettuccine Alfredo . ,’

rich parimesdan creaim sauce

MAINS

Green Vegetable Risotto ,4

peas, parmesan shavings

Seared Mahi Mahi, Pineapple-Mango Salsa
£

vegetable casserole, basil-infused quinoa pilaf

Bahamian Seafood Stew
shrimp, mussels, snapper, clams, ciabatta toast

Cajun Fried Chicken

mashed potatoes, coleslaw, biscuit, gravy

Grilled Pork Tenderloin  *
chimichurri sauce, black beans & rice, asparagus

Yankee Pot Roast *
mashed potatoes, carrots, peas

PRINCESS FAVORITES

Princess Shrimp Cocktail
lettuce chiffonade, cocktail sauce

French Onion Soup
gruyere cheese crouton

Seared Salmon *
green pea purée, chickpeas, mint

Pan-Roasted Chicken Breast
pan gravy, mashed potatoes, market vegetables

MAKE THE EVENING EXTRA
SPECIAL

Filet Mignon 70z - MDR(+) *
elegant and tender, with red-skin mashed
potatoes and sauteed mushrooms

Lobster Tail MDR 6-70z

sweet and succulent, with red-skin mashed
potatoes and grilled asparagus

SURCHARGE APPLIES

The Perfect Match *

filet mignon & lobster tail, with choice of
sides

LIFE'S SWEETEST REWARDS

Vanilla Mascarpone & Blueberry Cremeux
lime biscuit, berry coulis

Sugar-Free | emon Cream Pie @
coconut-mint dip

Milky Chocolate-Hazelnut Soufflé

amaretto sabayon

Princess Love Boat Dream

heart-shaped dessert with layers of chocolate-
raspberry mousse and vanilla-raspberry cream
on a shortbread cookie base

Lychee Raspberry Rose Mousse
coconut crisp, almond biscuit

Traditional New York Cheesecake
macerated strawberries

French Vanilla Bean Creme Brulée
sugar cane crust, lemon madeleines

Bananas Foster
vanilla ice cream

Create Your Own Sundae

vanilla or chocolate gelato, chef's daily sorbet
toppings: strawberry, chocolate, butterscotch,
caramel or pineapple

whipped cream

Vegan Ice Cream %
Ask Your Server For Today'S Flavors

Brie & Gouda Cheese

dried apricots, port wine reduction

Sweet & Nutritious Fruits
lemon twist, mint



