o ‘Pirate’s Nest
~ Starr Rum, Mango Ginger Green Tea Vanilla Ice Cream with Cherry
: and Ginger Beer and Lychee Fruits
[Non-Alcoholic]

Dpreter
Bri Bumbbajee’s Vegetable Samosa

with Portato, Peas, Garlic, Cumin and Ginger served with
Tamarind and Mint Chumey

Angelica’s Lime Marinated Shrimp @ ®
with Chili, White Corn, Sweet Potato and Onion

Deep Fried Calypso Crab Cake

with Cajun Remoulade, Green Onion and Lemon

Swanns Red and Vellorw Beetroot Carpaccio @ ®
with Asparagus, Pickled Radishes, Cornichons and Mustard Dressing

FreestyleTravelers.com

J‘Jﬂﬁr & Sulads

Carrot and Cilantro Soup

with Banana Bread Croutons

Chilled Mango Soup o

with Passion Fruit, Ginger and Coconut

Fennel, Orange and Quinoa Salad © ®
with Saffron, Pine Nuts and Pomegranate

Baby Gem o
with Blue Cheese, Radish, Cherry Tomato, Shallots,

Sweet Pecans and Thousand Island Dressing
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Jack's 'C'reasure-of-'tbe-seas
Grilled Shrimp and Seared Scallops served with Spinach, strings of Pasm, 3
Tomato Provengal Sauce and black Tomato Pearls N
Murphy-Goode Sauvignon Blanc Senoma County Califorria; USA

Cortes’s Cilantro Marinated Caribbean Grouper Filet

on Curried Rice served with a Mango, Lime, Avocado,
Red Onion and Black Bean Salsa
Kendall Jackson Vintner’s Reserve Chardonnay California, USA

Tia Dalma’s Jerk Chicken
48 hour Jerk-Marinated Chicken, Grilled and served with Rice and Peas,
Fried Plantains and a Pineapple-Chili Salsa
Selbach Riesling Kabinett Mosel, Germany

Chevalle’s Lamb Shank @
Rosemary Lamb Shank Slowly Braised in Red Wine Served with
Buttered Green Beans and Parsnip Mash
Terrazas de los Andes Malbec Mendoza, Argéntina

King George’s Roasted Privateer Strip Loin &

: thThyme—Roastcd Potatoes, Buttered Savoy Cabbage, Yorkshire Pudding and a Rosemary Wme
‘ Las Vascos Cabernet Sauvignon. Colchagua Valley, Chile p
FreestyleTravelers.com

‘ ]/ﬂetzrzlm
Shangbaied Noodle Stir-fry ®

Egg Noodles with Nori, Edamame Beans, White Soy Sauce, Marinated Toﬁx
Scallions, Peppers, Carrots and Sesame Seeds

Barbary Coast Falafel |
Fried Ground Cumin Chickpeas with Spiced Vegetables and a Mint Yogurt

ér!rer HNore' %m ’

i Braised Barbecue Beef Rib Salad ;
}Brmsed Barbecue Beef Rib with Romaine Leaves, Spinach, Macadamia Nuts, Carro
“cf; “g,m_l,(cmels and Shallots served with Cornbread and a Tomato Sour Cream D
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vailable at"an adduwnnl cost)

% | C&ézzf

. Espresso ~ Latte  Mocha  Cappuccino y
&ux &é’ Ve
/ ',ép«/.rm about some o/[ our anigie 4 W

2, @ o /@M e e reage 7/‘,,(, o s ; Rémy Martin VS.OP, XO
, WJ‘ i Cyoer /éooraz .r?é o// wﬁ'« Louis XIII:Rémy Martin

Armagnac b
‘(Z Couryoisier VS.OP, XO £
jﬂ‘l’ D ZWW@[WJ" Hennessy Paradis Extra :
= [%‘ 755% 2 9% Grappa

%%MMWM%I«/’/&W/&
W C/a:(/ofz/ aé‘r/p o

. o @wa-; Wenes
Amaretto Sambuca Qan‘- Wmtf’

Cointreau Tia Maria

Frangelico Grand Marnier Apple Icewine, Quebec, Canada

Quinta do Noval 10 year Tawny
Quinta do Noval 20 year Tawny

- Amarula Cream Godiva Chocolate

B'uleys Irish Cream Pama Pomegranate

FreestyleTravelers.com

Desserts ﬂﬂatw'e’ Dessert

Bounty Fruit Cobbler Caramel Macadamia Nut Cheesecake ‘C'art
with Vanilla Ice Cream served with Whipped Cream
and Caramel Ganache

3 Bananas in Paradise
red Banana Bread with Hazelnut Fudge filling

X ;.. ~served with a Banana Spice Purée ‘% Jgar JM Qﬁfm

| RuieBoaked Chocolate Cake i s e
wn:h Raspberry Glaze and Whipped Cream servediwith Tropicl Eruits
. ‘Pirate’s Treasure Sundae ’

r _ Pineapple ‘n Coconut Ice Cream,

'.l?;papplc, Whipped Cream, Florentine Chard

s -

LN

@ Gl Free @Dd»yl"m

Disney Cruise Line cannot guaranice that allergens miy not Bave been introduced during another stage of the food chain precess or, even inads during preg
W:Jonolbawupmrlmbnuwpmncﬂqmjmnmwupxrdclwngnmjw&abmlblﬂagbwmm :

¥ C ing raw or undercooked meats, seafood, shellfish, opgs, mitk, wpuqummwndg'jw&om&un,
especially if yow Bave certain medical conditions.
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