fruit, drizzled with sweet-tart lime syrup

SMOKED FiSH TAPENADE

Sweet onjons, tangy capens and fresh herbs
meni this fish dish; served with a golden brown crosting

In keeping with today's increased nutntional awa
VIDALIA ONION TART (v) our Vitality™ dishes reflect a lighte, heall
then baked in a buttery crust: served with

beek fondue and sauléed red peppens

STRAWBERRY, Kiwl AND PINEAPPLE MED

SoPA DE TORTILLA ke ok ks i gz
Robust Mexican tomato soup gamished ulcy. it. drizzled with sweet-tart lime syrup
with fried julicnne tontilla

r AND SOUR SHRIMP SouP

gent lemongrass-scented seafood broth

o WATERMELON GAZPACHO (v) Served atop green lentils, green

s and textures play off beautifully in this soup:

1 CAESAR SALAD l
Simple and classic; crisp romaine lettuce with

shaved Parmesan and herbed croutons STRAWBERRY PAVLOVA (v)

Crispy menngue coated with fresh cream and topped with
SPINACH SALAD (iv) strawberry compote — as distinctive as its namesake
Fresh spi with plum sliced mush

ﬂlmm toasted sunflower sceds

WW 3 .yfr{'gnamie Alene

With énspiration and the finest ingredients, our chef has created this
Sugnature Menu for your dining pleasure thas evening

VIDALIA ONION TART (v) _
Sweet Vidalia onions combined with nutty Gruyére cheese, then baked in
a butiery crust; served with leek fondue and sautéed red peppers

PAN-FRIED PORK MEDALLIONS
Meaty medallions served with buttery mashed potatoes,
broceoli and a savory forest mushroom mgodt

CHOCOLATE CHERRY CAKE
Classic flavor combination in a cake; served with a dollop of Kirsch cream

AMain Cowroes

TRUFFLED WILD MUSHROOM LINGUINI ALFREDO (v)
White truffie oil enhances the earthiness of the wild
mushrooms in this creamy pasta dish
SLOW-ROASTED PRIME RIB
Juicy cut of beef served with tasty horscradish au jus and a baked potato

GRILLED MEDITERRANEAN QUESADILLA (V)
Melied Monterey Jack cheese and vegetables sandwiched in a warm flour torilla;
served with a tomato-cilantro salsa

PAN-SEARED GOLDEN SEA BASS (. v)
Served atop green lentils, green beans,
snow peas and verjus beurre blanc

ALoo GoBl METHI (v)
Fenugreek-flavored potato and cauliffower curry served with
fragrant basrmati rice. pappadams and tangy mita

Arcomfuersinmendts:
Mashied Potatoes, Baked Polato, Rice and Vegetable of the Day

W VERETARIAR BELECTION

f o

All our desserts ave prepared daily in our pastry shop

STRAWBERRY PAVLOVA (iv)
Crispy meringue coated with fresh cream and topped with
strawbermy )

pote — as di Ive as its 1

CHOCOLATE CHERRY CAKE
Classic flavor combination in a cake,
served with a dollop of Kirsch cream

SAVARIN
Luscious sponge cake soaked in Grand Marnier syrup and
fimished with fresh fruit and mango coulis

Low-FAT BLUEBERRY AND
PEACH COBBELER
£ Spiced with cinnamon and dusted with powdered sugar

SUGAR-FREE CHOCOLATE POT DE CREME
Rich chocolate cream perfumed with a hint of coffee

ICE CREAM, SUGAR-FREE ICE CREAM
AND SHERBET SELECTIONS

¢ Weiesse .#‘)’f*f'f"mym
Ly
ESPRESSO
CAPPUCCIND
LATTE
CAFE MocHA

e

Alleinative Seleclions:

LINGUINI WITH MARINARA SAUCE (v)
Fragrnt sauce of tomatoes, onion and garfic,
simmered and tossed with al dente pasta

FILET OF ATLANTIC COD
Broiled fish filet served with Chefs choice of vegetables

CHICKEN BREAST WITH SEASONAL HERBS
Cinlied breast of chicken perfumed with rsemary and
served with assormed vegetables

BLACK ANGUS TOP SIRLOIN
Gnilled 1o order, topped with herb butier and
served with garden vegetables

i
Fenturing w special selection from Chops Grille Menu®

FILET MIGNON - $14.95

10 CUNCES OF A THICK AND FLAVORFUL
CUT FROM THE TENDERLODIN
Served with your choice of mashed potatses or baked potato,
green asparagus or vegetable of the day

FEnpoy Chip Grille. Royal Caribbean Intemationsl's™ clissic steakhouse.
i v silatibe on select shigs ‘




ESCARGOTS BOURGUIGNONNE
Tender snails, drenched in melted garlic-herb butter
b and baked to perfection

| y LOBSTER BISQUE
wummwmmcw.
= hlﬁhh“h
_J_'b .

CAESAR SALAD
Simple and classic; crisp romaine lettuce with
shaved Parmesan and herbed croutons

©

. .
MJ %gn«law Alene
With inspiration and the finest ingredients, our rhj" has created this
Sygnature Menu for your diming pleasure this evening

ESCARGOTS BOURGUIGNONNE
Tender snails, drenched in melted garlic-herb butter and baked to perfection

FILET oF BEEF
Piquant green peppercorn sauce 15 the perfect pantner 1o this tender cut of beef;
served with a mound of creamy whipped potatoes and meaty,
sautéed crimini mushrooms
BITTERSWEET CHOCOLATE SOUFFLE
With each bite. this warm delicacy melts on the tongue 1o release
a hint of slightly bittersweet chocolate served with espresso custard

AMain Conrses

Bits of shrimp in "ﬂ:‘wn a creamy cx
hh--uu.-amﬂ -ﬂmm

] GRILLED SEAFOOD BROCHETTE
A monkish. scallops and shrimp kebab, served with potato and cauliflower hash,
and a black olive and red bell pepper pesto beurne blanc

ROASTED Duck
A black curmant sauce and sweet red cabbage complement the richness of the duck,
while golden brown potato croquettes add texture

SAUTEED SEASONAL MUSHROOMS ()
In a blue cheese cream sauce and Bohemian

POTATO CURRY (V)
Potatoes, onion and rich, spicy tomato curry served with

i o et

B e e e

mﬁdmtmﬁnuu chocolate served with espresso custard

) DOUBLE STRAWBERRY CHEESECAKE S
mem-mm add a dollop ﬂmorlmm :
of whipped cream, a spoonful of strawberry compote and enjoy Broiled fish filet served M‘m
MARINATED CHERRY BAKE (.v)
Marinated cherries baked in a light cake CHIC.(IN BREAST WITH
and served with vanilla sauce

Low-FAT BERRY MOUSSE (v)

Featuring a special selection from Chops Grille Mens®
F Bom— FILET MIGNON - $14. '
e 10 OUNCES OF A THICK AND
LATTE
CAFE MOCHA Served with your choice of mashed potatoes
green asparagus or vegetable.
a *Enjoy Chops Grille, Royal Caribbean Inter
i = 5 available 00 select ships
Nt e of ST ;




luu-mm DouBLE-CUT PORK LOIN STEAK (1)
Savory pork loin, served atop a bed of braised lentils with
wphﬂﬂbd%




uw“m.mm
. . : CAESAR SALAD

: Raineow SaLap (w)
oramge scgments and red cann

Chefs Fi
With inspiration and the finest ingredients,

CREAM OF MUSHROOM (v)
Hearty and scrumptious; gamished with cream cheese and chives

SURF AND TURF
A Royal Caribbean signature dish. Gnlld:hmlduﬁlamwlwﬁhmmﬂplh
shrimp, wasabi mashed potatoes, crisp green beans, snow peas and a chive hollandaise

BANANA CREAM PIE
Creamy Kahlia-chocolate custard and fresh bananas in a fluffy pie crust

ROASTED FREE-RANGE CHICKEN
Served with cheese polenta, assoned vegetables and pan gravy
AsiaN-FRIED ToFu (wv)
Golden brown tofu. sautéed bok choy, shiitake mushrooms
and spicy red curry sauce
PAM-FRIED BASA FILET (i v)
‘On a Portuguese-siyle potato and cauliffower bake with Rock shnmp
and a lemon, caper and tomaio relish

KHoomBl BHONNA (v)
Intense flavor marks this dish of dry mushroom curry served with

<Hecompraniments:

mmmmmuwdnu

LK > L s Tioe

y .-mewammw

~ PASSION-BERRY MOUSSE (v)
Damakudemhﬂhmdm layers of tart
raspberry and sweet passion fruit mousse
BANANA CREAM PIE

y Kahlida-chocolate

custard and
fresh bananas in a fluffy pie crust

CocoNuT CREME BrROLEE CHICKEN BREAST WITH
Crispy, caramelized, coconut custard....dig in! Grilled breast of chicken perfu
LOW-FAT MANGO PUDDING wity

% mdﬁuhmpiuuumr.dmedmpm
1 drenched with mango sauce




Salews

CAPRESE SALAD (v)

Creamy, fresh mozzarcila and sun-ripened tomatoes.
drizzled with extra virgin olive oil: simple, yet perfect

I ANTIPASTI
Cured Italian ham, seasonal melon, grilled vegetables,
marinated pontabells mushrooms and baked caramelized garlic
F ScaLLOP RISOTTO
| Delicate sea scallops enhanced by the chared sweetness of corn,
b served over a creamy mMascarpone risollo

CREAMY ROASTED GARLIC SOUP

Mild and fragrant; gamished with
ryc bread croutons

, MINESTRONE (iv)
© Ahearty tomato soup. filled with vegetables and pasta,
sprinkled with Pecorino Romano cheese
i STRAWBERRY BiSQUE (v)

Perfectly chilled soup gamished with
a sprig of fragrant mint

CAESAR SALAD
Simple and classic; crisp romaine letiuce with
shaved Parmesan and herbed croutons
INSALATA MISTA (V)
sweet red bell peppers and black olives

Chefs

Fat

Desserls

Al our desserts are prepared daily in our pastry shop

WaARM CHOCOLATE CAKE (v)
Warm chocolate cake complemented by milk chocolate sauce
and sweet roasted pears

RASPBERRY PANNA COTTA
Full of mspberry flavor, this light Italian dessen is served
on a crunchy almond butter cookie

TiIRAMISU
This creamy dessent combines the best of several worlds:
mascarpone, espresso, Kahlia. ..

. LOW-FAT ANGEL FooD CAKE (.)
Light as a feather, with Grand Mamier-marinated strawberries

SUGAR-FREE CHOCOLATE MINT CAKE
Layers of moist chocolate sponge cake and

| silky sugar-free chocolate mint mousse

b

ICE CREAM, SUGAR-FREE ICE CREAM
AND SHERBET SELECTIONS

i Copresse Beverages
ESPRESSO
CAPPUCCINO
P LATTE

CAFE MocHA

P A —
AR e Bt o b o it b g
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S Srgnatuie AMenu

4
With inspiration and the finest ingredients, our chef has created this
Signature Menu for your dining pleasure ilus cveming

Cured ltalian ham, seasonal melon, grilled vegetables,
marinated portabella mushrooms and baked caramelized garlic

LAME SHANK WITH ROSEMARY
Succulent lamb shank, flavored with a hint of rosemary and
served with oven-roasted vegetables and garlic mashed potatoes

This creamy dessert combines the best of several worlds:
mascarpone, espresso, Kahlda. ..

AMain Corses

RIGATONI PASTA /
Spicy chorizo sausage, flavorful bell peppers, grilled com,
olive oil and basil lend a Southwestern twist to this dish

GARLIC TIGER SHRIMP : J
Reminiscent of classic shrimp scampi: sautéed in garlic-herb butter /
and sccompanied by seasonal vegetables

CHICKEN MARSALA
Sautéed chicken scallopine nestled in Marsala mushroom sauce;
served with buttery mashed potatoes and fresh vegetables

EGGPLANT AND ROMA TOMATO BAKE (iv)
Smothered in mozzarella cheese with a basil-balsamic syrup drizzle

KaJu PANEER DHANSAK (V)
Pancer, fenugreek. tarka dal and pincapple curry
served with fragrant basmati rice, pappadams and tangy raita

slecom,
Mashed Powiocs, Bakod Potato, Rice and Vegstable of the Day

e S s M ™

DAY 5

In keeping with today's increased nutritional awareness,
our Vitality™ dishes reflect a lighter, healthier fare

MINESTRONE (v)

A hearty tomato soup. filled with vegetables and

m.

EGGPLANT AND ROMA TOMATO BAKE oy
Smothered in mozzarella cheese with a basil-balsamic m rizz

Low-FAT ANGEL FoOD CAKE
Light as a feather, with Grand Mamier-marinated st

ANTIPASTI

TiRAMISU

arihnienls;

Aliosnative Folotitil

RIGATONI WITH MARINARA SAUCE (v)
Fragrant sauce of tomatoes, onion and garlic,
simmered and tossed with al dente pasta e

FILET OF ATLANTIC COD
Broiled fish filet served with Chef™s choice of

CHICKEN BREAST WITH SEASONAL HERBS
Grilled breast of chicken perfumed with rosemary and served
with assorted vegetables i

o

FILET MiGNON - $14.95

10 GUNCES OF A THICK AND FLAVORFUL

CUT FROM THE TENDERLOIN i

Served with your chaice of mashed potatoes or baked potato,
green asparagus or vegetable of the day

W available on sclect ahips




: Sarlews DAY 6

EGGPLANT AND KALAMATA OLIVE TARTARE (v)
Tomato coulis and garlic crostini

D L

SEAFOOD SALAD (iv) Vitality-

Shrimp, scallops and smoked salmon in a brandy cocktail sauce
CREAMED WILD MUSHROOMS IN PUFF PASTRY (v) In keeping with today's increased nutritional awaren

A hearty blend of wild mushrooms, cream and our Vitality™ dishes reflect a lightey, healthier fare
herbs all encased in delicate puff pastry

CREAM OF ASPARAGUS (v)

Pale green and creamy, this delicious classic soup is SEAFOOD SALAD (v)
garnished with crunchy almonds Shrimp, scallops and smoked sal el stnil o
DOUBLE DUCK CONSOMME N
Aged port gives this nich broth a depth of Ravor ~

and is gamished with a mélange of julienne vegetables

ROASTED PEACH SouP (v)

Roasting brings out the sweetness of this stone fruit:
strawbermies serve as a colorful gamish

GREEK-STYLE VEGETARIAN MOUSSAKA (v)
On a chunky tomaio and oregano sauce

CAESAR SALAD

Simple and classic: crisp romaine lettuce with
shaved Parmesan and herbed croutons

Low-FAT DoUBLE PASSION
FRUIT CHEESECAKE (v)
Low-fal cheesecake lnced with a passion fruit swirl,
served on a bed of mango sauce

HOUSE SALAD (.v)

Boston and Oak leaf lettuce, vine npe tomatoes
and sunflower seeds

f P i ,
(jfffni 'j{yif(f,ffl‘f’ . f/f'}fff
Weth snsprvation and the frnest tugredients, onr chef has created this

\lgllrf.rmr Menn I{m Yl F ihurng;ﬁnulru s r:rmug

CREAMED WILD MUSHROOMS IN PUFF PASTRY (v)
A hearty blend of wild mushrooms, cream and herbs
all encased in delicate pufl pastry

THAI BBEQ CHICKEN BREAST
The dehcate perfume of jasmine nce is enhanced by coconut and lemongriss

DESSERT SAMPLER
A tno of exquisite tastes and textures on one plate

cMain Cowiies

NEW ENGLAND BAY SCALLOPS AND ZIT|
Sweet bay scallops, grilled portabella mushrooms and
fire-roastedred pepper pesto swirl around the pasta

FISHERMAN'S PLATE
A broiled lobster tail and garlicky shrimp
served with broccoli floreis

SLOW-ROASTED AGED PRIME RIB
Served with nutural au jus, a flufly baked potato and

lightly glazed root vegetables

GREEK-STYLE VEGETARIAN MOUSSAKA (.v)
On a chunky tomato and oregano sauce

KABULI CHANA (V)
Chickpea curry served with fragrant basmat rice,
pappadams and tangy raita

- ‘J"m.-mﬁfuu}nrnh:
Mashed Potsbocs, Baked Potsto, Rice and Vegetable of the Day

D esserly dllernative Soleclions:

All owr dessests ave frepared danly in our pastry shop

4

ZITI WITH MARINARA SAUCE (v)

DESSERT SAMPLER Fragrant sauce of tomatoes, onion and garlic, simmered
A trio of exguisite 1astes and textures on one plake and tossed with al dente pasta
CHERRIES JUBILEE (.v)
Warmed, dark red chernes laced with Kirsch: generously FILET OF ATLANTIC SALMON
ladled over vanilla ice cream Broiled fish filet served with Chef’s choice of vegetables

LOW-FAT DOUBLE PASSION

FRUIT CHEESECAKE (.v)
Low-fat cheesecake luced with a passion fruit swirl, JCHICKEN BREAST WITH BEASOMAL ::'“
srved on.a bed of Ianpo-satice Grilled breast of chicken perfumed with rosemary and served
Fervedan s - with assoried vegetables
SUGAR-FREE RED BERRY TART
Delicate, Aaky pie crust filled with sugar-free

vanilla pasiry cream and fresh red berries BLACK ANGUS TOP SIRLOIN
Girilled 10 order, topped with herb butter and served
ICE CREAM. SUGAR-FREE ICE CREAM with garden vegetables

AND SHERBET SELECTIONS

'fFJ (RN -'ﬁf’f'o"’i‘ﬂf ) i "
7

Featuring a specal selection from Chops Caalle Menu®

ESPRESSO
CAPPUCCINOG FILET MiGNON - $14.95
LATTE 10 OUNCES OF A THICK AND FLAVORFUL
Cark MocHA CUT FROM THE TEMDERLOIN
Served with your choice of mashed potatoes or baked potato,
e green asparagus or vegetable of the day

' *Enmpy Chops Ginille, Royal Carbbean Intermational s™ classic MMHIJ

oy € e It g s il T ol e e Hirnk B Wiy N L il i i avalable on select ships
| e e e e
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. MOROCCAN-SPICED CHICKEN SALAD

Slices of grilled Moroccan spiced chicken breast with eggplant,
arugula, shredded carrots, green beans and raisins

SHRIMP COCKTAIL
Served chilled with spicy-sweet Royal cocktail sauce

SPINACH DIF (v)
Warm and creamy, this spinach dip is classic comfort food
at its best: served with crispy tortifla chips

CREAM OF PUMPKIN (v)
Finished with candied walnuts and a dash of sour cream

- Caramelized onions are simmered in rich beef broth.
Full of flavor, each serving is finished with a Gruyére toast

CHILLED RASPBERRY
AND PINEAPPLE SOUP (v)
A unigue combination of sweet, fresh berries
blended with pineapple

CAESAR SALAD
Crisp romaine lettuce and crunchy jumbo croutons.
sprinkled with Parmesan shavings: served famuly style

(F ’ .
Chef's Signatuie Menu
With insprration and the finext ingredients, our chef has created this
Sugnature Menu for your dintng pleavure this evening

ONMION SouP
Caramelized onions are simmered in rich beef broth;
full off Ravor, each serving is finished with a Gruyére toast

SHRIMP AND MAHI MAHI TEMPURA
Lightly eoated in tempura batter, fried golden and served
with stir-fried vegetables and chili-lime plum sauce

CHOCOLATE BROWNIE SANDWICH

A dark bittersweet chocolale mousse wedged between
layers of rich chocolate brownie

AMain Cowrses

GRILLED NY STRIP STEAK

Vitality”

In keeping with today's increased nulritional .
our Vitality™ dishes reflect a lighter, healthier
w

MOROCCAMN-SPICED CHICKEN

Slices of grilled Moroccan spiced chicken breast wi
arugula, shredded carrots, green beans and |

o>
ROASTED TURKEY

Served with apple bread stuffing, rich cider gravy, creamy n
mashy, Brussels sprouts, mmmchﬂmw

a9

Low-FAT APPLE CAKE

This wheat cake is topped with apples
and served on an almond biscuit

With a tomato confit stuffed portabella mushroom. fresh green beans,
mashed potato and your choice of béamaise sauce or Gorgonzola butler

TOMATO, BASIL AND MOZZARELLA CALZONE
Baked golden and served with a cherry tomato and garlic confit salsa

e

-

| Al our desserts are prepared daily in our pastry shop

Desserls

CHOCOLATE BROWNIE SANDWICH
A dark binersweet chocolate mousse wedged between
layers of nch chocolate brownie
KEY LIME PIE
Tangy, creamy custard with the distinctive lavor of
key lime nestled in a flaky pie crust

BANANA AND CRUNCHY NUT PARFAIT (v)
Creamy. frozen banana custard in layers of luscious whipped cream
finished with caramel-fudge sauce, almonds and macadamia nuts

e . LOW-FAT APPLE CAKE (.)
s wheat cake is topped with apples and served on an almond biscuit

SUGAR-FREE KEY LIME PIE
w sugar-free key lime custard in a flaky pie crust,
served with marinated berries

lut CREAM, SUGAR-FREE ICE CREAM
AND SHERBET SELECTIONS

Espriesse Beverages
.-r cnrl:l:imo

o el el o e W e | B © ooy
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RICE BIRYANI (v)
Delicately Aavored with saffron and spices,
served with pappadams and tangy raita

ROASTED TURKEY ()
Served with apple bread swifing. rich cider gravy, creamy nutabaga mash,
Brussels sprouts, carrot sticks and tant cranberry sauce

POTATO GNOCCHI
Tossed with ham and garden peas in a cream reduction

Mashed Potators. Baked Potaso. Rice snd Vegetable of the Duy

metimrenfa:

Allenalive Sele

CONCHIGLIE WITH MARINARA SAUCE (v)
Fragrant sauce of tomatoes, onion and garlic,
simmered and tossed with al dente pasia

FILET OF ATLANTIC SALMON
Broil-:dﬁshﬁ!ﬂuﬂﬁlwhllﬂtf’ichﬂed'm

CHICKEN BREAST WITH SEASONAL HERBS
Grilled breast of chicken perfumed with rosemary and served
with assorted vegetables

.

Featuring a special selection from Chops Grille

FILET MIGNON - $14.95
10 QUNCES OF A THICK AND FLAVORFUL
CUT FROM THE TENDERLOIN
Served with your choice of mashed potatoes of
wwawﬂﬁﬂ
*Enpoy Chops Grille. Royal Caribbean |nternational’s™ classic 3
Y available on select ships .




	day1
	day2
	day3
	day4
	day5
	day6
	day7

