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&

Regards of

&o4%|,s*
Erik Standal
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Explorer of the Seas



Captain's Gala Dinner

Otange Carpacio
Orange slices, red onion, feta cheese

and cumin mint yogurt
-or-

E*argots Boutguignonne
Baked snails sizzled in garlic-herb buuer

Inbstet Bisque
Finished with Cognac and whipped crearn

-or-
Oxtoil Brcth

Beefbroth and aged sherry. with a crispy cheese rwist
r * r ( * r *

Tiaditional Caesar Solad
* * * *

Filet of Beef
Whipped potatoes, crimini mushrooms,

gneen peppercoro sauc€
-or-

Golden Sea Bass
Pan-seared 6llet, Spanish sofiito, black olive

pnlenta and ftied capers
-or-

Roated Duch
Black currant sauce, red cabbage, croquette poraroes

-of-

Eggtlan t M ozut ella Tb u*t
With chunky plum tomato sauce and balsamic glaze
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Out Pasty Chef\ Cteation




