
Starters

In keeping with today’s increased nutritional awareness,  
VitalitySM offers a balanced 3-course menu under 800 calories

Alternative Selections

SA European T1 
05/10

SA European T1 
05/10

Linguini with Pomodoro Sauce (v)
Fragrant sauce of tomatoes, onion and garlic,  

simmered and tossed with al dente pasta

Filet of Atlantic Cod
Broiled fish filet served with Chef’s choice of vegetables

Chicken Breast with Seasonal Herbs
Grilled breast of chicken perfumed with rosemary and  

served with assorted vegetables

Black Angus Top Sirloin
Grilled to order, topped with herb butter and  

served with garden vegetables

Spinach Salad (v)
Fresh spinach with plum tomatoes, sliced mushrooms 

and toasted sunflower seeds. 94 Calories 

Pan-Seared Golden Sea Bass
Served atop green lentils, green beans,  

snow peas and verjus beurre blanc. 405 Calories 

Sugar-free Chocolate Pot de Crème
Rich chocolate cream perfumed  

with a hint of coffee. 124 Calories

Strawberry, Kiwi and Pineapple Medley ( v)
Juicy, fresh fruit, drizzled with sweet-tart lime syrup

Smoked Fish Tapenade
Sweet onions, tangy capers and fresh herbs 

complement this fish dish; served with a golden brown crostini

Melon Prosciutto
Classic Mediterranean dish of sweet seasonal 

melon with dry-cured Italian ham

Vidalia Onion Tart (v)
Sweet Vidalia onions combined with nutty Gruyère cheese, 

then baked in a buttery crust; served with 
leek fondue and sautéed red peppers

Sopa de Tortilla
Robust Mexican tomato soup garnished with fried julienne tortilla 

Hot and Sour Shrimp Soup
Spicy, pungent lemongrass-scented seafood broth  

with cilantro and vegetables

Chilled Watermelon Gazpacho (v)
A variety of flavors and textures play off beautifully in this soup; 

garnished with chopped celery and cucumber

Caesar Salad
Simple and classic; crisp romaine lettuce with  

shaved Parmesan and herbed croutons 

Spinach Salad ( v)
Fresh spinach with plum tomatoes, sliced mushrooms 

and toasted sunflower seeds

International Cheese Plate
A variety of cheeses served with crackers



®

®

Chef’s Signature Menu
With inspiration and the finest ingredients, our chef  has created this  

Signature Menu for your dining pleasure

Main Courses

Accompaniments:
Herb Butter, Green Peppercorn Sauce, Hollandaise and Béarnaise Sauce,  

Mashed Potatoes, Baked Potato, Rice and Vegetable of the Day
(V) - Vegetarian Selection

SA European T1 
05/10

Vidalia Onion Tart (v)
Sweet Vidalia onions combined with nutty Gruyère cheese, then baked in

a buttery crust; served with leek fondue and sautéed red peppers

Pan-fried Pork Medallions
Meaty medallions served with buttery mashed potatoes, broccoli and  

a savory forest mushroom ragoût
 670 Charles Krug, Merlot, Napa

Chocolate Cherry Cake
Classic flavor combination in a cake; served with a dollop of Kirsch cream

Truffled Wild Mushroom Linguini Alfredo (v)
White truffle oil enhances the earthiness of the wild mushrooms  

in this creamy pasta dish
684 Chianti Rufina, “Castello di Nipozzano”, Italy 

Pan-Seared Golden Sea Bass ( )
Served atop green lentils, green beans, snow peas and verjus beurre blanc

661 Cabreo, Chardonnay, Italy
Slow-roasted Prime Rib

Juicy cut of beef served with tasty horseradish au jus and a baked potato
665 Craggy Range, Meritage, New Zealand 

Grilled Mediterranean Quesadilla (v)
Melted Monterey Jack cheese and vegetables sandwiched in a warm flour tortilla;  

served with a tomato-cilantro salsa
261 Ferrari-Carano, Sav. Blanc, Fumé Blanc, California

Aloo Gobi Methi (v)
Fenugreek-flavored potato and cauliflower curry served with  

fragrant basmati rice, pappadams and tangy raita
208 Selbach-Oster, Riesling, Spätlese, Germany



Desserts Pairing Recommendations
BottleGlass

Espresso Beverages

All our desserts are prepared daily in our pastry shop

Royal Caribbean International exclusively serves espresso and fresh brewed coffee from Seattle’s Best Coffee®

Available in regular or decaffeinated 

All Espresso Beverages are available at current bar pricing. 
Your check may reflect an additional tax for certain ports or itineraries. 

Featuring a special selection from Chops Grille Menu*

Filet Mignon - $14.95
280 grams of a thick and flavorful 

cut from the tenderloin
Served with your choice of mashed potatoes or baked potato, 

green asparagus or vegetable of the day

*Enjoy Chops Grille, Royal Caribbean International’s™ classic steakhouse, 
available on select ships

SA European T1 
05/10

SA European T1 
05/10

Strawberry Pavlova ( v)
Crispy meringue coated with fresh cream and topped with  

strawberry compote — as distinctive as its namesake

Chocolate Cherry Cake
Classic flavor combination in a cake; 
served with a dollop of Kirsch cream

Savarin
Luscious sponge cake soaked in Grand Marnier syrup and  

finished with fresh fruit and mango coulis

Low-fat Blueberry and 
Peach Cobbler

Spiced with cinnamon and dusted with powdered sugar

Sugar-free Chocolate Pot de Crème ( )
Rich chocolate cream perfumed with a hint of coffee

Ice Cream, Sugar-free Ice Cream 
and Sherbet Selections

Espresso
Cappuccino

Latte
Café Mocha

White Wines
261 Ferrari-Carano, Fumé Blanc,  
 Sonoma, California  11  45
661 Cabreo, Chardonnay, Toscana,  
 “La Pietra”, Italy   59
208 Selbach-Oster, Riesling, Spätlese,  
 Mosel, Germany   49

Red Wines

670 Charles Krug, Merlot, Napa, California   49
684 Marchesi di Frescobaldi, Chianti Rufina,  
 “Castello di Nipozzano”, Riserva, Italy  14  57
665 Craggy Range, Meritage, “Te Kahu Gimblett  
 Gravels Vineyard”, Hawkes Bay, New Zealand   49



Starters

In keeping with today’s increased nutritional awareness,  
VitalitySM offers a balanced 3-course menu under 800 calories

Alternative Selections

CG European T1 
05/10

CG European T1 
05/10

Linguini with Pomodoro Sauce (v)
Fragrant sauce of tomatoes, onion and garlic, simmered 

and tossed with al dente pasta

Filet of Atlantic Salmon
Broiled fish filet served with Chef’s choice of vegetables

Chicken Breast with Seasonal Herbs
Grilled breast of chicken perfumed with rosemary 

and served with assorted vegetables

Black Angus Top Sirloin
Grilled to order, topped with herb butter and served 

with garden vegetables

Shaved Cantaloupe and Honeydew Melon (v)

With Midori yogurt. 54 Calories

Grilled Seafood Brochette

A monkfish, scallops and shrimp kebab,  
served with potato and cauliflower hash, and a  

black olive and red bell pepper pesto beurre blanc. 423 Calories

Low-fat Berry Mousse (v)

Light strawberry and blueberry yogurt mousse accompanied 
by a rich-tasting, low-fat vanilla sauce. 168 Calories

Shaved Cantaloupe and  
Honeydew Melon ( v)

With Midori yogurt

Shrimp Cocktail
Served chilled with spicy-sweet Royal cocktail sauce

Escargots Bourguignonne
Tender snails, drenched in melted garlic-herb butter 

and baked to perfection

Lobster Bisque
Rosy-colored and laced with whipped cream and Cognac, 

this is a classic fare

Oxtail Broth
Rich beef broth, scented with aged sherry and  

served with a crispy cheese twist

Papaya and Pineapple Soup ( v)
With a yogurt swirl

Caesar Salad
Simple and classic; crisp romaine lettuce with  

shaved Parmesan and herbed croutons



®

®

Chef’s Signature Menu
With inspiration and the finest ingredients, our chef  has created this  

Signature Menu for your dining pleasure

Main Courses

Accompaniments:
Herb Butter, Green Peppercorn Sauce, Hollandaise and Béarnaise Sauce,  

Mashed Potatoes, Baked Potato, Rice and Vegetable of the Day
(V) - Vegetarian Selection

CG European T1 
05/10

Shrimp Ravioli
Bits of shrimp in pasta pillows, served in a creamy coconut-lime  
lobster sauce, atop wilted spinach and garnished with fried leeks

662 Buena Vista, Carneros, California

Grilled Seafood Brochette ( )
A monkfish, scallops and shrimp kebab, served with potato and cauliflower hash,  

and a black olive and red bell pepper pesto beurre blanc
695 Paco & Lola, Albariño, Rias Baixas, Spain

Roasted Duck
A black currant sauce and sweet red cabbage complement the richness of the duck, 

while golden brown potato croquettes add texture
532 Secco-Bertani, Valpolicella-Valpantena, Italy

Sautéed Seasonal Mushrooms ( )
In a blue cheese cream sauce and Bohemian dumpling

676 Torres, Ribera del Duero, “Celeste”, Crianza, Spain

Potato Curry (v)
Potatoes, onion and rich, spicy tomato curry served with  

fragrant basmati rice, pappadams and tangy raita
693 Sokol Blosser, “Evolution”, Oregon

Escargots Bourguignonne
Tender snails, drenched in melted garlic-herb butter and baked to perfection

Filet of Beef
Piquant green peppercorn sauce is the perfect partner to this tender cut of beef; 

served with a mound of creamy whipped potatoes and meaty,  
sautéed crimini mushrooms

621 Caymus, Cabernet Sauvignon, Napa, California

Bittersweet Chocolate Soufflé
With each bite, this warm delicacy melts on the tongue to release 

a hint of slightly bittersweet chocolate served with espresso custard



Desserts Pairing Recommendations
BottleGlass

Espresso Beverages

All our desserts are prepared daily in our pastry shop

Royal Caribbean International exclusively serves espresso and fresh brewed coffee from Seattle’s Best Coffee®

Available in regular or decaffeinated 

All Espresso Beverages are available at current bar pricing. 
Your check may reflect an additional tax for certain ports or itineraries. 

Featuring a special selection from Chops Grille Menu*

Filet Mignon - $14.95
280 grams of a thick and flavorful 

cut from the tenderloin
Served with your choice of mashed potatoes or baked potato, 

green asparagus or vegetable of the day

*Enjoy Chops Grille, Royal Caribbean International’s™ classic steakhouse, 
available on select ships

CG European T1 
05/10

CG European T1 
05/10

Bittersweet Chocolate Soufflé
With each bite, this warm delicacy melts on the tongue to release 

a hint of slightly bittersweet chocolate served with espresso custard

Double Strawberry Cheesecake
Creamy cheesecake laced with a strawberry swirl; add a dollop 
of whipped cream, a spoonful of strawberry compote and enjoy

Marinated Cherry Bake ( v)
Marinated cherries baked in a light cake  

and served with vanilla sauce

Low-fat Berry Mousse ( v)
Light strawberry and blueberry yogurt mousse accompanied 

by a rich-tasting, low-fat vanilla sauce

Sugar-free Coconut Vanilla Layer Cake
A Tahitian vanilla mousse rests between layers of moist cake;  

toasted coconut adds a bit of crunch

Ice Cream, Sugar-free Ice Cream 
and Sherbet Selections 

Espresso
Cappuccino

Latte
Café Mocha

White Wines

662 Buena Vista, Chardonnay, Carneros, California    45
695 Paco & Lola, Albariño, Rias Baixas, Spain  10  45
693 Sokol Blosser, “Evolution”, Oregon   11   45

Red Wines

621 Caymus, Cabernet Sauvignon, 
  Napa, California    92
532 Secco-Bertani, Valpolicella-Valpantena, Italy    49
676 Torres, Ribera del Duero, “Celeste”,  
 Crianza, Spain    39



Starters

In keeping with today’s increased nutritional awareness,  
VitalitySM offers a balanced 3-course menu under 800 calories

Alternative Selections

GOT European T1 
05/10

GOT European T1 
05/10

Penne with Pomodoro Sauce (v)
Fragrant sauce of tomatoes, onion and garlic,

simmered and tossed with al dente pasta

Filet of Atlantic Salmon
Broiled fish filet served with Chef’s choice of vegetables

Chicken Breast with Seasonal Herbs
Grilled breast of chicken perfumed with rosemary 

and served with assorted vegetables

Black Angus Top Sirloin
Grilled to order, topped with herb butter and served 

with garden vegetables

Crab and Shrimp Salad

Sweet crab meat, surimi and shrimp are served atop mixed lettuce,
mango and papaya, and dressed with lime-cilantro dressing 103 Calories

Penne Tarantina

A chunky tomato and garlic sauce loaded with plump mussels,
shrimp and sweet bay scallops all tossed with al dente pasta. 457 Calories

Magic Mango Parfait (v)

Light, creamy, frozen mango custard
layered with Caribbean mango salsa. 231 Calories

Exotic Fruits (v)
Served with a mojito jelly

Crab and Shrimp Salad ( )
Sweet crab meat, surimi and shrimp are

served atop mixed lettuce, mango and papaya,
and dressed with lime-cilantro dressing

Melon Prosciutto
Classic Mediterranean dish of sweet seasonal 

melon with dry-cured Italian ham

Beef and Veal Tortellacci
Tender pasta filled with a combination of beef and veal,

enveloped in a zucchini and garlic cream

Jalapeño Potato Soup
This creamy potato soup has a twist of heat

and a hint of sour cream for richness

Chicken Consommé
Flavorful broth with strips of crêpe fettuccine,

liberally garnished with chives

Chilled Cranberry and Mango soup (v)
Creamy, sweet mango paired with tart cranberries

in this refreshing soup

Seasonal Salad ( v)
With cool, crisp cucumber and sweet red bell peppers

Caesar Salad
Simple and classic; crisp romaine lettuce with

shaved Parmesan and herbed croutons

International Cheese Plate
A variety of cheeses served with crackers



®

®

Chef’s Signature Menu
With inspiration and the finest ingredients, our chef  has created this  

Signature Menu for your dining pleasure

Main Courses

Accompaniments:
Herb Butter, Green Peppercorn Sauce, Hollandaise and Béarnaise Sauce,  

Mashed Potatoes, Baked Potato, Rice and Vegetable of the Day
(V) - Vegetarian Selection

GOT European T1 
05/10

Penne Tarantina ( )
A chunky tomato and garlic sauce loaded with plump mussels,  

shrimp and sweet bay scallops all tossed with al dente pasta
629 Bodegas Julián Chivite, Rosado, Navarra, Spain

Parmesan-crusted Turkey Tenderloin
A savory mustard and sage sauce is the perfect foil for the tender Parmesan-crusted turkey

662 Buena Vista, Carneros, California

Slow-roasted Beef Shoulder Filet
Served with decadent mascarpone mashed potatoes and a Shiraz reduction

621 Caymus, Cabernet Sauvignon, Napa, California

Asparagus and Brie Tart (v)
Fresh asparagus and nutty Brie are nestled in a buttery crust - topped with grilled plum 

tomatoes and arugula salad; red pepper essence and chive oil add a bright touch
710 Domaine Drouhin, Pinot Noir, Willamette Valley, Oregon

Gobi Ki Sabzi (v)
Cauliflower curry with cumin seeds, ginger, peppers and tomatoes

served with fragrant basmati rice, pappadams and tangy raita
713 S. A. Prüm, Riesling, Kabinett, “Prüm Blue”, Mosel, Germany

Beef and Veal Tortellacci
Tender pasta filled with a combination of beef and veal,  

enveloped in a zucchini and garlic cream

Cornmeal-dusted Tilapia
Slightly crispy fish filet served with a healthy portion  

of Japanese ratatouille and a wasabi aioli
261 Ferrari-Carano, Sauvignon Blanc, Fumé Blanc, California

Choca-chino Trilogy
A delightful chocolate trio: Sweet Grand Marnier white chocolate mousse, creamy milk 

chocolate Kahlúa cheesecake and a slice of dense, dark chocolate mud cake



Desserts Pairing Recommendations
BottleGlass

Espresso Beverages

All our desserts are prepared daily in our pastry shop

Royal Caribbean International exclusively serves espresso and fresh brewed coffee from Seattle’s Best Coffee®

Available in regular or decaffeinated 

All Espresso Beverages are available at current bar pricing. 
Your check may reflect an additional tax for certain ports or itineraries. 

Featuring a special selection from Chops Grille Menu*

Filet Mignon - $14.95
280 grams of a thick and flavorful 

cut from the tenderloin
Served with your choice of mashed potatoes or baked potato, 

green asparagus or vegetable of the day

*Enjoy Chops Grille, Royal Caribbean International’s™ classic steakhouse, 
available on select ships

GOT European T1 
05/10

GOT European T1 
05/10

Choca-chino Trilogy
A delightful chocolate trio: Sweet Grand Marnier white chocolate

mousse, creamy milk chocolate Kahlúa cheesecake and a slice
of dense, dark chocolate mud cake

BBB
Bailey’s Irish cream and banana crème brûlée

baked under a caramel crust

Magic Mango Parfait ( v)
Light, creamy, frozen mango custard layered

with Caribbean mango salsa

Low-fat Exotic Pineapple  
and Coconut Cake

A Piña Colada in a flourless cake - with a healthy scoop of
pineapple Sherbet for good measure

Steamed Sugar-free Vanilla  
and Berry Custard

Finished with fresh berries

Ice Cream, Sugar-free Ice Cream 
and Sherbet Selections 

Espresso
Cappuccino

Latte
Café Mocha

White Wines

261 Ferrari-Carano, Fumé Blanc,  
 Sonoma, California  11  45
662 Buena Vista, Chardonnay, Carneros, California    45
713 S. A. Prüm, Riesling, Kabinett, “Prüm Blue”,  
 Mosel, Germany   45

Red Wines

621 Caymus, Cabernet Sauvignon, Napa, California    92
710 Domaine Drouhin, Pinot Noir,  
 Willamette Valley, Oregon    79

Rosé

629 Bodegas Julián Chivite, Rosado, Navarra,  
 “Gran Feudo”, Spain    29



Starters

In keeping with today’s increased nutritional awareness,  
VitalitySM offers a balanced 3-course menu under 800 calories

Alternative Selections

CD European T1 
05/10

CD European T1  
05/10

Ziti with Pomodoro Sauce (v)
Fragrant sauce of tomatoes, onion and garlic, simmered 

and tossed with al dente pasta

Filet of Atlantic Salmon
Broiled fish filet served with Chef’s choice of vegetables

Chicken Breast with Seasonal Herbs
Grilled breast of chicken perfumed with rosemary and served  

with assorted vegetables 

Black Angus Top Sirloin
Grilled to order, topped with herb butter and served 

with garden vegetables

Seafood Salad

Shrimp, scallops and smoked salmon  
in a brandy cocktail sauce. 120 Calories

Slow-roasted Aged Prime Rib

Served with natural au jus, a fluffy baked potato and  
lightly glazed root vegetables. 489 Calories

Cherries Jubilee (v)

Warmed, dark red cherries laced with Kirsch; generously  
ladled over vanilla ice cream. 170 Calories

Eggplant and Kalamata  
olive Tartare (v)

Tomato coulis and garlic crostini

Seafood Salad ( )
Shrimp, scallops and smoked salmon  

in a brandy cocktail sauce

Creamed Wild Mushrooms  
in Puff Pastry (v)

A hearty blend of wild mushrooms, cream and  
herbs all encased in delicate puff pastry 

Cream of Asparagus (v)
Pale green and creamy, this delicious classic soup is  

garnished with crunchy almonds

Double Duck Consommé
Aged port gives this rich broth a depth of flavor  

and is garnished with a mélange of julienne vegetables

Roasted Peach Soup (v)
Roasting brings out the sweetness of this stone fruit; 

strawberries serve as a colorful garnish

House Salad ( v)
Boston and Oak leaf lettuce, vine ripe tomatoes 

and sunflower seeds



®

®

Chef’s Signature Menu
With inspiration and the finest ingredients, our chef  has created this  

Signature Menu for your dining pleasure

Main Courses

Accompaniments:
Herb Butter, Green Peppercorn Sauce, Hollandaise and Béarnaise Sauce,  

Mashed Potatoes, Baked Potato, Rice and Vegetable of the Day
(V) - Vegetarian Selection

CD European T1 
05/10

New England Bay Scallops and Ziti
Sweet bay scallops, grilled portabella mushrooms and

fire-roasted red pepper pesto swirl around the pasta
647 Pierre Matrot, Chardonnay, Meursault, Burgundy, France

Pan-fried Giant Shrimp
Atop crab meat mash, served with shiitake mushrooms,

wilted spinach and Cognac-lobster reduction
298 Mer Soleil, Chardonnay, Santa Lucia Highlands, California

Slow-roasted Aged Prime Rib ( )
Served with natural au jus, a fluffy baked potato and  

lightly glazed root vegetables
638 Château Coufran, Merlot, Haut-Médoc, France

Greek-style Vegetarian Moussaka ( v)
On a chunky tomato and oregano sauce

532 Secco-Bertani, Valpolicella-Valpantena, Italy

Kabuli Chana (v)
Chickpea curry served with fragrant basmati rice, 

pappadams and tangy raita
296 Conundrum, California

Creamed Wild Mushrooms In Puff Pastry (v)
A hearty blend of wild mushrooms, cream and herbs 

all encased in delicate puff pastry

Thai BBQ Chicken Breast
The delicate perfume of jasmine rice is enhanced by  coconut and lemongrass

731 XYZin, “10 Year Old Vines”, California

Dessert Sampler
A trio of exquisite tastes and textures on one plate



Desserts Pairing Recommendations
BottleGlass

Espresso Beverages

All our desserts are prepared daily in our pastry shop

Royal Caribbean International exclusively serves espresso and fresh brewed coffee from Seattle’s Best Coffee®

Available in regular or decaffeinated 

All Espresso Beverages are available at current bar pricing. 
Your check may reflect an additional tax for certain ports or itineraries. 

Featuring a special selection from Chops Grille Menu*

Filet Mignon - $14.95
280 grams of a thick and flavorful 

cut from the tenderloin
Served with your choice of mashed potatoes or baked potato, 

green asparagus or vegetable of the day

*Enjoy Chops Grille, Royal Caribbean International’s™ classic steakhouse, 
available on select ships

CD European T1 
05/10

CD European T1 
05/10

Dessert Sampler
A trio of exquisite tastes and textures on one plate

Cherries Jubilee ( v)
Warmed, dark red cherries laced with Kirsch;  

generously ladled over vanilla ice cream 

Low-fat Double Passion  
Fruit Cheesecake ( v)

Low-fat cheesecake laced with a passion fruit swirl,  
served on a bed of mango sauce

Sugar-free Red Berry Tart
Delicate, flaky pie crust filled with sugar-free  

vanilla pastry cream and fresh red berries 

Ice Cream, Sugar-free Ice Cream  
and Sherbet Selections

Espresso
Cappuccino

Latte
Café Mocha

White Wines

647 Pierre Matrot, Chardonnay, Meursault,  
 Burgundy, France   17   67
298 Mer Soleil, Chardonnay,  
 Santa Lucia Highlands, California    59
296 Conundrum, California   10   49

Red Wines

731 XYZin, Zinfandel, “10 Year Old Vines”, 
 California   11   42
638 Château Coufran, Merlot, Haut-Médoc, France    65
532 Secco-Bertani, Valpolicella-Valpantena, Italy    49



Starters

In keeping with today’s increased nutritional awareness,  
VitalitySM offers a balanced 3-course menu under 800 calories

Alternative Selections

VF European T1 
05/10

VF European T1 
05/10

Rigatoni with Pomodoro Sauce (v)
Fragrant sauce of tomatoes, onion and garlic,  

simmered and tossed with al dente pasta

Filet of Atlantic Cod
Broiled fish filet served with Chef’s choice of vegetables

Chicken Breast with Seasonal Herbs
Grilled breast of chicken perfumed with rosemary and served 

with assorted vegetables

Black Angus Top Sirloin
Grilled to order, topped with herb butter and served 

with garden vegetables

Caprese Salad (v)

Creamy, fresh mozzarella and sun-ripened tomatoes,  
drizzled with extra virgin olive oil; simple, yet perfect. 144 Calories

Chicken Marsala

Sautéed chicken scallopine nestled in Marsala mushroom sauce; 
served with buttery mashed potatoes and fresh vegetables. 353 Calories

Low-fat Angel Food Cake

Light as a feather, with Grand Marnier-marinated  
strawberries. 133 Calories

Caprese Salad ( v)
Creamy, fresh mozzarella and sun-ripened tomatoes,  

drizzled with extra virgin olive oil; simple, yet perfect

Antipasti
Cured Italian ham, seasonal melon, grilled vegetables,  

marinated portabella mushrooms and baked caramelized garlic

Shrimp Cocktail
Served chilled with spicy-sweet Royal cocktail sauce

Scallop Risotto
Delicate sea scallops enhanced by the charred sweetness of corn,  

served over a creamy mascarpone risotto

Creamy Roasted Garlic Soup
Mild and fragrant; garnished with 

rye bread croutons 

 Minestrone ( v)
A hearty tomato soup, filled with vegetables and pasta, 

sprinkled with Pecorino Romano cheese 

Strawberry Bisque (v)
Perfectly chilled soup garnished with 

a sprig of fragrant mint 

Caesar Salad
Simple and classic; crisp romaine lettuce with  

shaved Parmesan and herbed croutons

 Insalata Mista ( v)
Mixed greens, crisp zucchini, 

sweet red bell peppers and black olives

International Cheese Plate
A variety of cheeses served with crackers



®

®

Chef’s Signature Menu
With inspiration and the finest ingredients, our chef  has created this  

Signature Menu for your dining pleasure

Main Courses

Accompaniments:
Herb Butter, Green Peppercorn Sauce, Hollandaise and Béarnaise Sauce,  

Mashed Potatoes, Baked Potato, Rice and Vegetable of the Day
(V) - Vegetarian Selection

VF European T1 
05/10

Rigatoni Pasta
Spicy chorizo sausage, flavorful bell peppers, grilled corn, 
olive oil and basil lend a Southwestern twist to this dish

679 Feudi di San Gregorio, Primitivo di Manduria, “Ognissole”, Italy 

Garlic Tiger Shrimp
Reminiscent of classic shrimp scampi; sautéed in garlic-herb butter 

and accompanied by seasonal vegetables
628 Mas de la Dame, Blush, Rosé, Les Baux de Provence, France 

Chicken Marsala ( )
Sautéed chicken scallopine nestled in Marsala mushroom sauce; 

served with buttery mashed potatoes and fresh vegetables
644 Ruffino, Chardonnay, Toscana, “La Solatìa”, Italy 

Eggplant and Roma Tomato Bake ( v)
Smothered in mozzarella cheese with a basil-balsamic syrup drizzle

412 La Vite, Toscana, “Lucente”, Italy

Kaju Paneer Dhansak (v)
Paneer, fenugreek, tarka dal and pineapple curry 

served with fragrant basmati rice, pappadams and tangy raita
699 Cline, Viognier, California 

Antipasti
Cured Italian ham, seasonal melon, grilled vegetables, 

marinated portabella mushrooms and baked caramelized garlic

Lamb Shank with Rosemary
Succulent lamb shank, flavored with a hint of rosemary and  

served with oven-roasted vegetables and garlic mashed potatoes
723 Stark-Condé, Syrah, Stellenbosch, South Africa

Tiramisù
This creamy dessert combines the best of several worlds:  

mascarpone, espresso, Kahlúa…



Desserts Pairing Recommendations
BottleGlass

Espresso Beverages

All our desserts are prepared daily in our pastry shop

Royal Caribbean International exclusively serves espresso and fresh brewed coffee from Seattle’s Best Coffee®

Available in regular or decaffeinated 

All Espresso Beverages are available at current bar pricing. 
Your check may reflect an additional tax for certain ports or itineraries. 

Featuring a special selection from Chops Grille Menu*

Filet Mignon - $14.95
280 grams of a thick and flavorful 

cut from the tenderloin
Served with your choice of mashed potatoes or baked potato, 

green asparagus or vegetable of the day

*Enjoy Chops Grille, Royal Caribbean International’s™ classic steakhouse, 
available on select ships

VF European T1 
05/10

VF European T1 
05/10

Warm Chocolate Cake (v)
Warm chocolate cake complemented by milk chocolate sauce  

and sweet roasted pears

Raspberry Panna Cotta
Full of raspberry flavor, this light Italian dessert is served  

on a crunchy almond butter cookie

Tiramisù
This creamy dessert combines the best of several worlds:  

mascarpone, espresso, Kahlúa…

 Low-fat Angel Food Cake ( )
Light as a feather, with Grand Marnier-marinated strawberries

Sugar-free Chocolate Mint Cake
Layers of moist chocolate sponge cake and  

silky sugar-free chocolate mint mousse

Ice Cream, Sugar-free Ice Cream  
and Sherbet Selections

Espresso
Cappuccino

Latte
Café Mocha

White Wines

644 Ruffino, Chardonnay, Toscana,  
 “La Solatìa”, Italy    49
699 Cline, Viognier, California    36

Red Wines

723 Stark-Condé, Syrah, Stellenbosch, South Africa    53
679 Feudi di San Gregorio, Primitivo di Manduria,
 “Ognissole”, Italy   42
412 La Vite, Toscana, “Lucente”, Italy    62

Rosé

628 Mas de la Dame, Blush, Rosé,  
 Les Baux de Provence, France    35


