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Master Chef Rudi Sodamin Recommendations

STARTERS e SOUPS e SALADS

Crostini with Fresh Tomato, Basil and Prosciutto *
Parmesan cheese, balsamic reduction, extra virgin olive ol

Chicken Tikka

cucumber, tomato, red onion

MAINS

Prime Rib of Beef au Jus *
green bean almandine, sugar-glazed carrots, baked potato

Kingfish with Black Olive Mousse *

Israeli couscous, basil, tomato, greens, fried zucchini



STARTERS e SOUPS e SALADS

Smoked Salmon Rosettes *
bay shnmp salad, salmon caviar

Crostini with Fresh Tomato, Basil and Prosciutto *
Parmesan cheese, balsamic reduction, extra virgin olive oil

Chicken Tikka

cucumber, tomato, red onion

Mushroom and Black Rice Chowder
smoked bacon, garlic

Chicken Corn Soup

smoked chicken, roasted corn, scallions, bell pepper, mushrooms

@ Chilled Apple Vichyssoise

ginger, yogurt, cream, cinnamon, apple brandy, Granny Smith apples

Mizuna Lettuce and Bamboo Shoot Salad
red onions, bell peppers

HOLLAND AMERICA LINE SIGNATURES

French Onion Soup “Les Halles”
Gruyéere cheese crouton

Classic Caesar Salad

Romaine lettuce, Caesar dressing, grated Parmesan cheese, garlic croutons and
anchovies



MAINS

Pad See Ew

flat rice noodle, beef, scallions, broccoli

Yucatan Chicken Salad

mesclun mixed greens, jicama, orange slices, cilantro, avocado, salsa vinaigrette

Kingfish with Black Olive Mousse *

Israeli couscous, basil, tomato, greens, fried zucchini

Prime Rib of Beef au Jus *
green bean almandine, sugar-glazed carrots, baked potato

Veal Chop with Polenta

root vegetables, braised greens

Chicken with Apricot Bread Stuffing

port wine reduction, Savoy cabbage, roasted potatoes, Grand Marnier

&) Whole-Wheat Mushroom Crépes

brown rice pilaf, creme fraiche

HOLLAND AMERICA LINE SIGNATURES

Grilled Salmon with Ginger-Cilantro Pesto *
Jasmine rice, sautéed greens, garlic cherry tomatoes

Broiled New York Strip Loin *

red skin mashed potatoes, cauliflower gratin, green peppercorn sauce

Oven-Roasted Chicken

quinoa pilaf, herb roasted vegetables, jus

@ culinary council @ vegetarian Q responsible seafood



