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(J)ouble UImpérial Princess
Crowned CIlfusion Pelight

Crown Royal Absolut Mandarin Passion Fruit Juice
Chambord Apple Pucker Mango Purée
Cointreai Blue Curacao liguor (Non-Alcobolic)

Cranberry Juice Pineapple Juice

Freshly Squeezed Lime Juice

ppetizers Q5708 HITO

: @ o Duck Confit Gaston’s Escargot Gratinée
‘3, Slow-Cooked Duck Leg pulled and Garnished Herb-marinated Snails with Finely Chopped
with Dried Cranberries and Walnuts Mushrooms, topped with Garlic Butter
@ Iced Lobster and Jumbo Shrimp Breaded and Deep-Fried Brie
with Green Asparagus, Horseradish Cream with an Orange and Cranberry Chutney
and Dill Dressing

Jioups & Salads &P nIHo—

French Onion Soup w Farmhouse Salad
with Gruyere Cheese Crouton Baby Spinach, Asparagus, Cherry Tomatoes and
@ Potage Parmentier Fingerling Potatoes served with a Goat Cheese
Lo nt ot s Crostini and an Olive Vinaigrette
@ o Red Wine Bosc Pear Salad
FreestyleTravelers.com Arugula, sliced Red Onions and crispy Lardons

dressed with a Sherry Wine Dressing and served
with a Red Wine Poached Bosc Pear

(Bread Service

warm French Country Bread with an Olive ‘5}'3?&:?&3'
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(SN)’ain Courses ~ceelscmOrua -

Conchiglie Pasta

with Buttered Lobster, tossed in a Tomato Shrimp Tarragon

Brandy Sauce with Lemon Basil

% Oven-Baked Salmon Royale

crowned with King Smoked Salmon and Horseradish Crust accompanied by Sautéed
Swiss Chard, Truffled Cauliflower Purée and White Wine Beurre Blanc

@ @ Crispy Roasted Duck Breast

with Cabbage, Shallots, Honey Parsnip Mash,
and a Duck Red Wine [us

% Roasted Rack of Lamb Medium

with f}ﬂﬁp;‘r}fimﬁf Potatoes, Buttered Brussels Spmyrj and a B Hrgﬂﬂaf}* Rosemary Sauce

% Chateaubriand-Roasted Filet Steak

Roasted Filer Steak, crushed New Potatoes with Shallots, Buttered Green Beans,
Red Wine Jus, and a Béarnaise Sauce on the Side

v q)agetarian %ﬁter (Ngte Offerinﬂs

Wild Mushroom-Stuffed Pasta @ & Ahi Tuna Nicoise
in a Vegetable Broth seared Ahi Tuna with Green Beans, Potato, Olives, Red Onions,
topped with Watercress, Shaved Parmesan Cheese sliced Ega, and Parsley-Garlic Vinaigrette

and Paprika Oil Drizzle

@ o % Grilled Grain-fed Sirloin Steak
» Grilled Marinated Tofu, Roasted Zucchini,
Eggplant, and Red Peppers

on Israeli Couscous and a Lime-Cilantro f)rﬂp

@ o Slow-Roasted Breast of Chicken

The above three entrées are served with Garvden Vegetables
and your choice of steamed White Rice or Baked Potato

%" Vegetarian
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Specialty (Prinks

(Available at an additzonal cost)

Coffee

Espresso

Cappuccino

Caramel Pecan Chai

Oregon Chai, Caramel Pecan Syrup,
Steamed Milk

Tiramisu Mocha Latte

Tiramistt Syrup, Chocolate Sanuce, Espresso,

Steamed Milk
Selection
RumChata Courvoisier V.S.O.P.
Baileys Irish Cream Remy Martin X.O.
Sambuca Grappa Gianduia
Grand Marnier 100 Cuvée Grappa Fior Di Latte
Hennessy V.S. Tawny Port 10yrs - 20yrs

Adventurous

After-0)inis

Espresso Martini
Absolut Vanilia, Godiva White Chocolate

iguenr, Frangelico, Espresso

Créme Brilée
Grey Goose, Baileys Irish Cream, Amaretto,
Caramel Syrup, Half & Half

Knob Creek
Woodford Reserve
Johnnie Walker Odyssey
Glenmorangie Signet

BT IO

(J)esserts
Grand Marnier Soufflé

served with Grand Marnter Créme Anglaise

Apple Tart Tatin
Caramelized Baked Apple served with 1 anilla Ice Cream

Tahitian Vanilla Créme Brulée

with Almond Biscotti (Glaten Free without Biscotti)

Strawberry Shortcake Sundae
Strawberries, Vanilla lce Cream,
W hipped Cream: and Shorfeake

- & Disney 40420 DOLYZT4NEW 0621

Signature ([)essert

Classic Opera Gateau

layers of Joconde Sponge, soaked in Coffee Syrup,

Chocolate Ganache and rich Buttercream

(No Sugar Added ([)essert

Duo Chocolate Slice
layers of Brownie and Truffle Mowsse

with a Berry Créme
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