PLATED DINNER CRUISE MENU

APPETIZERS
Warm bread with an assorted antipasto
Grilled zucchini, grilled eggplant, marinated artichoke, roasted pepper, cornichon, prosciutto,
marinated olives, assorted cheeses, mustards, hummus

SALAD COURSE

Summer Kale Salad
Cucumber, tomato, mango, pickled red onion, orange vinaigrette.

MAIN ENTREE OPTIONS

Mediterranean Chicken
Lemon, oregano grilled chicken, with black olives, marinated tomatoes, onion, and feta

OR

Boneless Italian Braised Short Rib
Slow braised short rib with roasted tomato pan jus
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Steamed green beans
Garlic mashed potatoes

OR

Vegan Moussaka
Layers of hearty roasted eggplant, zucchini, and potatoes, topped with oat milk bechamel
and served with tomato sauce

DESSERT OPTIONS
Peach upside down cake w/ vanilla bean mousse
OR
Flourless Chocolate Torte



