
Almond-flavored panna cotta, Agen prune cream.

Allergen list upon request.
Please notify any intolerance or allergy.

APPETIZER

Duck Foie Gras, raisin chutney,
Smoked salmon, beetroot cream,

Red cabbage coleslaw with mandarin.

MAIN DISH

Red Label chicken supreme, onion-flavored juice, 
Crunchy rice with Jerusalem artichoke.

YOU MAY CHOOSE BETWEEN

OR

Seabass fillet with seaweed butter, 
Bulgur wheat with vegetables, and bok choy.

DESSERT
YOU MAY CHOOSE BETWEEN

Our pastry Chef’s Amandine with pear and pistachio, toasted sesame coulis.

Crunchy chocolate-hazelnut cake.
OR

OR

This menu is the one on board at this time.
It may change to ensure the freshness of our products.

**Please note the water on board is only mineral**
Meat origins: France / Belgium/ EU

Discover our trilogy

OR

Beef fillet, morel cream sauce,
Mashed potatoes and sautéed artichokes.

(15€ extra)

CRUISE ROUTE
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