STARTER

Crispy Fried Tofu /4

shredded cabbage, edamame, ginger-soy
vinaigrette

Lime and Salt-Cured Salmon *
bay shrimp, crunchy peas, pickled cucumber

Escargots Bourguignon
mushrooms, garlic herb butter

Wedge Salad “*

bacon, red onion, iceberg lettuce, bleu cheese
crumble

Crab & Shrimp Seafood Bisque

brioche croutons, basil pesto

PASTA

Cheesy Tortellini
with ham and peas

MAINS

Mushroom and Zucchini Mascarpone
Créepes ,4

thyme-cream sauce

Pan-Seared Snapper Fillet *
eggplant caponata, garlic herb oll

Seared Duck Breast *

sour cherry jus, celeriac puree

Land & Sea *

beef tenderloin with jus, lobster tail with
bernaise, double-baked potatoes, sautéed
spinach

PRINCESS FAVORITES

Princess Shrimp Cocktail
lettuce chiffonade, cocktail sauce

French Onion Soup
gruyere cheese crouton

Fettuccine Alfredo . /4

rich parimesdan creaim sauce

Seared Salmon with Cold Water Shrimp ¥

saffron beurre blanc, creamed leeks

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

LIFE'S SWEETEST REWARDS-

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

Sugar-Free Chantilly Swan @

raspberry sauce

Chocolate Pistachio

almond cake, bittersweet chocolate mousse
almond & pistachio nougatine
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Sugar-Free Cherry Trifle "¢

berry compote

Crepes Suzette
vanilla ice cream

Traditional New York Cheesecake
macerated strawberries

French Vanilla Bean Creme Brulée
sugar cane crust, lemon madeleines

Create Your Own Sundae

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

whipped cream

Vegan Ice Cream L7

Ask Your Server For Today'S Flavors




