
DESSEffi

Dolc etti AlIa P ortofi n o
lVifilndu qences 0f P0110fif0 sweet de i0hts

Torta a, Cioccofurto Con Panna
Montata al Caffi Espresso

F ourless Chocolate Cakeafdsemi $hippedespresso crealn

Tiram i si alla P ortofi no
A l!scious favorite wilh crushed marinaled raspberrLes

P snn a coata aI Pistac c h io
Pislach o panna cotta, w th strawberry champa9ne 6g00l

Crostata di Ricott.t AIle Albicocche
Apricol-rlcolta larl. whrle choco ale br0l6e and

brandl€d apricots

CNEESE
Scelto di Forrna i Assortiti

A sampl ng ol llalan cheese

c0mEs
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ai.li,i.
Boyal Carlbbean Internahoial proudly serves Seanles Besi Collee'

lealuringaSpeciatyCralted RoyalCallb'beanBlerd
(avai able n regu ar or decall€inaled)

and Spec a ly Beverages.
Al beverages are served al curreft ba( menu U c€s.

Askyourwailef lordelaih.
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Romsntic ltalian Dining

O ur e xc lus iv e, clas.s, icql
Ita.lic.n restc'ura'n, .offers fiie dining,



IPPEflZEIS, S0tnS. SAT ADS
Insaratq. Csprese

Vine ripened Eape ioflBtoes, baby bocconcini and basil pesto

Carpaccio con Scaelie di Pannigiano
Thinlysliced seared be€llenderloin with bitler orcens and plum tomalo

lulienne, lemon inlused olive oil and roasted pine kernels

Insqrstq Di Petto d.' attatta Affumic.rt r
Sliced smoked d0ck over arugulaand lield mushaooflr conlil,

with Parmesan shaving and trutlle oil d.izle

Risotto ai Gamberetti
Tiqea shrirnp sauided with lresh herbs, ona bed creamy salJron risollo

Melantane Ripiene di Ricolla e Spirraci
ArIa Pannigiqns

Eooplanlfouladesiilledwih ricoltaandsplnach, Pamesaf slye

Calamo'ri Eritti AIIa Ligtre
With while balsamic-rcmanine dip, and a tomalo, black 0liveand pine nutsalsa

Zuppo del Gior'o
SouD ol the Dav

zuppa Fredda di Pomodoi e Peperoni
dolci con Copesanle Ed Avoeodo

Chllled plum lomato and sa€el pimlenlo soup wilh s€ared scallopsand avomdo

Zuppa Gran Fafio
radilional Tuscan bean soup wilh badey pearls and garliccroslini

Insalata di Pere E Gotgonzota
Mescl!n grcenscrumbled Gorgonzola,slicesof crlsp pea6and

roasled cand ied wahuts, seryed wlth house dressino

Insaraaa Alla Cesare
Romaine leliuce wilh herb croulons shaved Parmesan

andlradilionaldressing. Prepared A la minule

PASTA
Penne AIlo Caminetto

Penne pasta wilh beef raou, plum tomat0es and garlic conlil,
linished wilhshaved Pamesaf and lresh 0arslev

Pdppqrdelle Mantecate con Ctema al
Mascarpone, Funghi Arrosto e Timo

Ribbon pasta with foasled mushrooms and ftesh lhyme
lighllytossed ]n a mascarpone cream sauce

Spaghetti ai ErlIfti di Mare
Sh.imp, bays.allops, squidand mussels ingaiic hebsauce,

lossed wilh spaqhetli and qrape tornatoes

Uill CI|UBSE
Gamberoni Cofti in Padella al Profufio di Mare

Tioe.shflmp, rcasted garlicandlresh herbs, serued on a bed
ol grilled asparagus and baby vegelables

Saltimbocca Alla Romona
Thinly sliced veal wrapped with fiesh saqe and proscluito,
panlriedwith porclni mushroom solioand [iarsala j!s

Filetto di H.tlibut Artd Grigli.,
Griled IillelotAtlanlic halib!t over a cikus, crab and shrlmp risotto,

llnished with salsa verdeand lemon buller sauce

Filetto di Manzo Alla Pidstra
Grilled NorlhAmedcan beelt€ndealoin on crcamy trulJle mashed polatoes,

foasted qar c and seasona vegelables

Spiedino di Erutti di Mare AlIa Toscona
Skewer 0f lobsler. tigershrimps, scallops and salmon, gilled and seryed

with Lig!rian polaloes, and sun-dded lomalo beufre blanc

Pefto di Pollo Marinato con Erbe di Campo,
Sakq Scapriccio

H€rb marinaled skin on chicken breasl, baked crispy, accompanied
by golden shallots, baby veqetab es and Scapicciosauce


