IT IS AN ART. IT REQUIRES INSTINCT

1E E: ey (6 NOT CHEMISTRY. L o AENTS.
: Hv ~ CO(;'\I:\I({,'HI [JE/\[I)IH R THAN EXACT MEASUREI =
EVE[\”NG S Al\,\lll\d/\rlv‘(l L BOULESTIN
MENU

STARTERS . oS

s s s s s 00 e

: ’” D :
GRILLED ASPARAGUS SALAD o CLASSIC “CAESAR” SALA 2=l
TOASTED ALMONDS, PISTACHIOS, GOAT CHEESE, : :' HEARTS OF ROMAINE, GARLIC : g
LEMON BAsIL EMULSION ; CROUTONS, PARMESAN CHEESE . m
5 2ok
5 IMP COCKTAIL ‘m
THE WEDGE SALAD 5 ’f ~ CHILLED S/l SAUCE -0
ICEBERG LETTUCE, BLUE CHEESE DRESSING, « WP c|Assic COCKTAIL SA )
TOMATOES, EGGS, BACON, CHIVES . >
: BAKED FRENCH ONION SOUP - E?
CREAMY BUTTERNUT : ®  HERrs CROUTONS, MELTED - >
SQUASH SOUP : GRUYERECHEESS : ﬂ
CARAMELIZED APPLE, WALNUTS 5 ] g m
: X ESCARGOTS ALA t 3
PASTA FAGIOLI SOUP - ¥  BOURGUIGNONNE -0
PANCETTA, THYME, CANNELLINI BEANS s SHALLOTS, GARLIC, PARSLEY, 55
3 PERNOD BUTTER s
ENTREES
SEARED BRANZINO : : -
PARSNIP PUREE, LENTILS, SPINACH, . B = BROILED SALMON 2 =
POMEGRANATE : s S PLAIN OR WITH CLASSIC o2,
2 HOLLANDAISE SAUCE; MASHED %
TURKEY PARMESAN 2 POTATOES, SEASONAL VEGETABLES :m
SPAGHETTI WITH MARINARA SAUCE : S ll:l
: X _ GRILLED CHICKEN BREAST )
RIGATONI BOSCAIOLA : *h GARDEN THYME JuUs; MASHED POTATOES, : m
PROSCIUTTO, BUTTON MUSHROOMS, PEAS, L SEASONAL VEGETABLES “m
ARUGULA; PINOT GRIGIO CREAM SAUCE, : ) o
PECORINO CHEESE 2 x.,: ~ GRILLED NEW YORK oy
+ ™ SIRLOIN STEAK® : 3
SLOW BRAISED LAMB : BEURRE MAITRE D' HOTEL: S
WRAPPED IN PHYLLO : MASHED POTATOES, SEASONAL E ()]
POTATO PUREE, ROASTED ROOT VEGETABLES b VEGETABLES »
'..".'...'.I.'.‘..'.!‘Q.'.‘..‘.-I..“.‘:
TOASTED ISRAELI Couscous CAKE
ASPARAGUS SPEARS, CHERRY TOMATOES,
ZuccHing RiBBONS, BALsAMIC VINAIGRETTE
Soeoecne s0ee o ........Q’......'.’.Q.
S0:000 sssesssens 00000000000000:000 0000sens 2000000
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ED NUTRITION*W’THOUT COMPROMISE.

LERGIES OR SENSITIVIT

IES TO SPECIFIC F
ORDERING FIC FOODS,

EGGS, MILK OR POULTRY MaAY INCREASE
s AN ME DG AL A it s 2 it =




LS YOU ARE.
Y TELL ME WHAT YOU EAT, AND | WILL TELL YOU WHAT
EVENING S — ANTHELME BRILLAT-SAVARIN
MENU

STARTERS .

CLASSIC “CAESAR” SALAD
HEARTS OF ROMAINE, GARLIC
CROUTONS, PARMESAN CHEESE

BAROLO BRAISED BEEF RAGOUT
* SAUTEED SAGE GNOCCHI, ROASTED SHALLOTS 2
x* @ WALDORF CHICKEN SALAD
CHICORY, GRAPES, CELERY, TOASTED WALNUTS,

R CHILLED SHRIMP COCKTAIL
CURRY VINAIGRETTE -

/: L CLASSIC COCKTAIL SAUCE

%

% GARDEN FRESH SALAD
S MIXED LETTUCE, SEASONAL VEGETABLES,
CUCUMBER, TOMATOES

&

BAKED FRENCH ONION SOUP
v HERB CROUTONS, MELTED
GRUYERE CHEESE

x* & CHICKPEA-TOMATO SOUP o - s AA
s SPINACH, LEMON PEPPER 75 R T
SHALLOTS, GARLIC, PARSLEY,

PERNOD BUTTER

eessessenen
N R L R R R U R R )

SHALMVLS SSATINWIL

:{ ASIAN CONSOMME

=
~ CHICKEN, MUSHROOMS, GINGER

D

ceesescscsscscsessssssssses s

ENTREES

= B C e - :
SAUTEED POTATOES, FENNEL, SUN-DRIED ¢ xF BROILED SALMON" %
TOMATOES, RED PEPPER SAUCE : F ™ SERVED PLAIN OR WITH CLASSIC s :l
2 HOLLANDAISE SAUCE; MASHED e
MEDITERRANEAN SEAFOOD ORZO" 3 POTATOES, SEASONAL VEGETABLES - m
% B MELANGE OF SCALLOPS, SHRIMP, MUSSELS, . < B
ROASTED EGGPLANT, CHERRY TOMATOES . X* GRILLED CHICKEN BREAST . m
BRS¢ roen THYME JUS; MASHED POTATOES, - ()
LEMON-PEPPER ROASTED . SEASONAL VEGETABLES - m
% CHICKEN : cz
RIGATONI PASTA, OLIVES, CAPERS, SPINACH, . K GRILLED NEW YORK =]
PARMESAN CHEESE, TOMATO SAUCE, OREGANO * SIRLOIN STEAK" 1A
2 BEURRE MAITRE D’ HOTEL; > i
- ROASTED MILK-FED VEAL* 4 MASHED POTATOES, SEASONAL X g
* CREAMY PARMESAN POLENTA, GREEN 2 VEGETABLES 2
ASPARAGUS, ROASTED PEPPERS, VEAL JUS 0% N AARA Ak : ‘

>75<’ 8 FRIED MASALA POTATOES

SPICES, YOGURT, CILANTRO, CHILI PEPPER
SERVED WITH RAITA

X" GLuTE N FREE
@ our

s
] VEGETARIAN %
IT FARE MENU ITEM®

L S
NO SUGAR AppeEp M LACTOSE FREE 0 FIT FARE

> COMBINE NATUR A
NATURAL FLAVOR AND BALANCED NUTRITION-WITHOUT COMPROMISE
CELEBRITY CRU 5 :
. ISES IS PROUD T¢ BE D
) INE AWARE COMMITTED, |F v
| F YOU HAVE ANY ALLERGI 3
NE VAV ‘ ANY £ IES OR SENSIT] 5 TO SPECIFIC FC
PLEASE NOTIFY YOUR MAITRE D' BEFORE ORDERINC N R T AR e
*CoNnsum ‘
"UMING RAW OR UNDERC O
o> RN Qe l! »rr ~‘ OKED MEATS. SEAFOOD, SHELLF ISH, EGGS. MILK OR POU X
'D-BORNE ILLNESS, ESPEC IALLY IF YOU HAVE CEF l.le Rl T
\V RTAIN M

EDICAL CONDITIONS.




THIS
EVENlNG'S WiTHouT BUTTER,

WITHO 2GS
TO COME To FRANGL. UT EGGS,
MENU ~ PAUL Bocuse

THERE 18 NO REABON

e e L DS TARTERS

x_; — CHICORY APPLE PEAR SALAD
ToasTED WALNUTS, BLUE CHEESE
CIDER VINAIGRETTE ;

* CLASSIC “CAESAR” SALAD
HEARTS OF ROMAINE, GARLIC
CROUTONS, PARMESAN CHEESE
— BosTtonN LETTUCE AND
GORGONZOLA SALAD
GORGONZOLA CHEESE, RED GRAPES, TOASTED
HERB CrRouToNsS, WALNUT DRESSING

‘;: -t CHILLED SHRIMP COCKTAIL
N CLASSIC COCKTAIL SAUCE

BAKED FRENCH ONION SOUP
HERB CROUTONS, MELTED
GRUYERE CHEESE

S ss31aNIL

L)
o TOoMATO WATERMELON GAZPACHO

BELL PEPPER, CUCUMBER, BAsIL, CRouTON,
EXTRA VIRGIN OLIvE oI

-4

=§

>

A

’5; ESCARGOTS A LA 2 ",“

¥ CrEAM BOURGUIGNONNE ‘3
OF #

% c BrRoccoLl SHALLOTS, GARLIC, PARSLEY, -0
HEDDAR CHEESE CROSTIN| PERIoD DT e /

x g

1 SPICED Duck RILLETTES QUENELLE
RASPBERRY EMULSION, PETITE SALAD

ENTREES
x= CAJUN SPICED DRUM FISH :.......................................:.
9 »" BLACK BEAN RICE, OKRA, YELLOW CORN, , X BROILED SALMON" :
SMOKED TOMATO-OLIVE OIL EMULSION 2 Pk ol SERVED PLAIN OR WITH CLASSIC 2 :‘
3 HOLLANDAISE SAUCE; MASHED L
OVEN ROASTED CHICKEN ; POTATOES, SEASONAL VEGETABLES % [‘l:l
% saLTiMBOCCA : e
PROSCIUTTO, SAGE, FONTINA CHEESE; 3 )E" 2 GRILLED CHICKEN BREAST B0
MEDITERRANEAN VEGETABLES, 5 * GARDEN THYME JUS; MASHED POTATOES, g ()]
LEMON-CAPER SAUCE . SEASONAL VEGETABLES Tm
A 1z
: 14
% PENNE PRIMAVERA : x*  GRILLED NEW Y'ORK s
* SEASONAL VEGETABLES, BASIL PESTO, OLIVE . SIRLOIN STEAK i
OiL, ROASTED GARLIC, VEGETARIAN PARMESAN | B EUE e e TR D HOTER ‘m
CHEESE e MASHED POTATOES, SEASONAL. )
: VEGETABLES .
ROASTED COLORADO RACK OF
#  LamB*
MASHED POTATOES, STEAMED BROCCOLI
FLORETS, GLAZED BABY CARROTS, ROSEMARY \
LAMB JUS -~
x* & VEGETABLE KORMA
% A SpicED SEASONAL VEGETABLES, GROUND

ALMONDS, COCONUT MILK, ROTI

LUTEN Al FREE FIT FARE
%X° GLUTEN FREE N VEGETARIAN % No SUGAR ADDED W’ LacTosE FR (] i
4 A F A NUTR! 1OUT COMPROMISE
EMS COMBINE NATURAL FLAVOR AND BALANCED NUTRITION=WITk
ol‘z/l«I'lN«»HHnu 5C 3

2 P IC FOODS,
Y RGIES NSITIVITIES TO SPECIF
£ DINE AWARE COMMITTED, IF YOU HAVE ANY ALLERGIES OR SE
5 J6 ) TO B : , v AVE AN 4
Crremnrry CHIMKS RERELEIE PLEASE NOTIFY YOUR MAITRE D' BEFORE ORDERING
d TRY MAY INCREASE
SH, EGGS. MILK OR POUL
COC &, SEAFOOD, SHELLFISH
) DERCOOKED MEATS, SE
* CONSUMING RAW O UND

A . S
MEDICAL CONDITION
OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CE RTAIN
YOUR RISK OF FO! 3




THIS
O EAT IS A NECESSITY, TO EAT INTELLIGENTLY IS AN ART.
EVENING'S — Anonymous
MENU

. STARIERS

$ 0800608868806 0080d8460606606606dde¢csescsooscecse

x* ‘ KALE SALAD 4 CLASSIC “CAESAR” SALAD

ROASTED SQUASH, DRIED CHERRIES, * HEARTS OF ROMAINE, GARLIC

ANS, LEMON VINAIGRETTE

CARAMELIZED PEC CROUTONS, PARMESAN CHEESE

>l CHILLED SHRIMP COCKTAIL

=7 CHILLED PEA SOUP i
% ,P' CLASSIC COCKTAIL SAUCE

* 0 CRAB, YOGURT, LEMON, MINT

BAKED FRENCH ONION SOUP
* HERB CROUTONS, MELTED
GRUYERE CHEESE

x* & CREAMY SMOKED TOMATO BISQUE

w BASIL PEsTO, HERBED CROUTONS

DOUBLE BAKED BLUE

CHEESE SOUFFLE
VEGETARIAN PARMESAN CoulLls, RED ONION
MARMALADE

ESCARGOTS A LA

BOURGUIGNONNE
SHALLOTS, GARLIC, PARSLEY,
PERNOD BUTTER

%
SUILVUVLS SSITIWIL

(Y R T
L R R N T S S S S S PP S S R N )

ecoesssssssccccssse

leless s 6 s s e e s 0o secevesssassanmsee

X¥* CREAMY SALMON RILLETTE*
» ,P' CUCUMBER-CAPER SALAD, AVRUGA CAVIAR

ENTREES

HERE CRUSTED HADDOCK FILET gatadous oo oD e nc i ccc e ot -
% & RoOASTED POTATOES, RED PEPPERS, GREEN CxE BROILED SALMON" .
OLIVES, TOMATO-OLIVE OIL SAUCE BRISE © LD PLAIN OR WITH CLASSIC o—
0 HOLLANDAISE SAUCE; MASHED -g-
X s BROILED LOBSTER TAIL 2 POTATOES, SEASONAL VEGETABLES :m
* RICE PILAF, STEAMED BROCCOLI, S r
DRAWN BUTTER : xX* _ GRILLED CHICKEN BREAST : {;,'
: * ™ GARDEN THYME JUS; MASHED POTATOES, - ()
o DUCK A L ORANGE . SEASONAL VEGETABLES .
T SLow ROASTED DUCK, ORANGE SAUCE, GREEN - m
BEANS, CARROTS, ROASTED POTATOES x& GRILLED NEW YORK 3
: : ¥ SIRLOIN STEAK’ - A
] LAMB PROVENCAL A BEURRE MAITRE D’ HOTEL; > e
% %" HERB CRUSTED LAMB, RATATOUILLE, s A T P R - M
ROASTED POTATOES, CABERNET-MINT SAUCE A NI e : 3 o

x* & CREAMY WILD MUSHROOM

ko RISOTTO

BLACK TRUFFLE, VEGETARIAN PARMESAN

** cLuten Free W veceTarian W No sucar Appep PP Lacrose FRee @ FiT FaRE
$ ADDITIONAL FEE, $16.99 PLUS 18% SERVICE CHARGE PER ADDITIONAL LOBSTER

oum-lu)'l\Mtuu\um COMBINE NATURAL § P P | A
Y 24 AVOR AN ANCED NUTF = WITHOQUT MRPROMISE

CELEBRITY CRUISES 1S PROUD TO BE DINE AWARE MMITTE \F ¥ [ I NSIT T 1F1 C
) IAVE ANY ALLERGIE R NSITIVITIES ECIFIC FOODS.
PLEASE NOTIFY YOUR MAITRE D' B& RE RDERING

*CONE c
“ON .um‘uw,[e;\v. OR UNDERCOOKED MEAT EAFOOD, SHELLFISH, EGGS, MILK OR POULTRY MAY INCREASE
OUR RISK O " BO NS
YOUR RISK OF FOODR-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




THI§ COOKING IS LIKE LOVE. IT SHOULD BE ENTERED INTO WITH ABANDON
EVENINC 3 or noT AT ALL.
— HARRIET VAN HORNE

MENU

STARTERS o4

L R R R A AT R I SR S S

CLASSIC “CAESAR” SALAD

© % EGGPLANT CAVIAR
% ROASTED RED PEPPER, ZA‘ATAR, OLIVE, GARLIC, * HEARTS OF ROMAINE, GARLIC
CROUTONS, PARMESAN CHEESE

ceeaa

S ssatami)

CROSTINI
GREEN LEAF AND RADICCHIO . CHILLED SHRIMP COCKTAIL
o LETTUCES M CLassic CocKTAIL SAUCE
RAD|SH, SMOKED BACON, TOASTED CROUTONS
BAKED FRENCH ONION SOUP
% CHOP CHOP COMPOSED SALAD & HERB CROUTONS, MELTED
N CeLery, CARROTS, ROMAINE LETTUCE, GRUYERE CHEESE
DiioN MUSTARD VINAIGRETTE v,
x*  ESCARGOTS A LA
SPICED LOUIsIANA GUMBO BOURGUIGNONNE
* ANDOUILLE SAUSAGE, RICE, OKRA SHALLOTS, GARLIC, PARSLEY,
PERNOD BUTTER

DA SRR S

x*
*

S¥31Yyvy)

-.--.-.-.-...

% N TUSCAN VEGETABLE MINESTRONE
* =t FRESH BAsIL CHIFFONADE

ENTREES

SAUTEED TILAPIA FILET
e, .
% " PUTTANESCA STYLE SAUCE, OLIVES, CAPERS, x= & BROILED SALMON
GARLIC, TOMATO, CAVATELLI-KALE PASTA * SERVED PLAIN OR WITH CLASS|C
HOLLANDAISE SAUCE; MASHED
OVEN ROASTED TURKEY POTATOES, SEASONAL VEGETABLES
SAGE STUFFING, STRING BEAN GRATIN,
CANDIED SWEET POTATOES, GIBLET GRAVY, GRILLED CHICKEN BREAST
—~
CRANBERRY RELISH GARDEN THYME JUS; MASHED PoTATOES,
SEASONAL VEGETABLES

SERETTT

% BUTTERNUT FARROTTO
* CARAMELIZED APPLE, DUCK PROSCIUTTO, SAGE % GRILLED NEw YORK
. SIRLOIN STEAK"
STEAK DIANNE BEURRE MAITRE D' HOTEL;
MASHED POTATOES, SEASONAL

* SIRLOIN CUT, CREAMY COGNAC
MUSHROOM SAUCE, HARICOT VERT, VEGETABLES

HASSELBACK POTATOES

S3JYINT s

HOME-MADE GNOCCHI Al

% QUATTRO FORMAGGI
CREAMY FOUR CHEESE SAUCE, ITALIAN PARSLEY

OQ................. e o0

TEN FrRee W veceramian % No Sucar Aboeo P Lactose Free @ Fir Fars
ARE MENU ITEMS COMBINE NATURAL FLAVOR AND BALANCED NuUTRITIO N WITHOUT COMPROMISE

HOUR TO BE DINE AWARE COMMITTED. IF YOU HAVE ANY ALLE RGIES OR SENSITIVITIES TO SPEC 1k
PLEASE NOTIFY YOUR MAITRE (' BEFORE ORDERING
K OR FOULTRY M,

ATS, BEAFOOD. SHELLFISH. EGGS. &
MEDICAL COpL

OR UNDERCOOKED ME
SPECIALLY IF YOU MAVE CERTAL

¥ OF FOORBORNE |Li i e




EVENING'S
MENU

— BRILLAT SAVARIN

’ STARTERS

x* % ROASTED CARROT CUMIN SALAD

TH]S BURGUNDY MAKES YOU THINK OF e
SILLY THINGS. BORDEAUX MA
YOU TALK ABOUT THEM AND CHAMPAGNE MAKES YOU DO THEM. di

b
Meny

.
ScAN TO ViEw

5n 0 4 880 a0 ntete B OLA 8 NIN O RIEIOININ N » o o 0 0,0 .8 8 0 SO NN IR

CLASSIC “CAESAF” SALAD

@ wiTH AVOCADO, SUNFLOWER SEEDS, ARUGULA, o :
LEMON YOGURT VINAIGRETTE $ HEARTS OF ROMAINE, GArLIC . |
: CROUTONS, PARMESAN CHEESE : E
«* % ORGANIC ROASTED RED BEETS s ‘m
ToOPPED WITH FETA CHEESE AND SHERRY . RS CHILLED SHRIMP COCKTAIL ar
VINAIGRETTE; SERVED WITH TEARDROP 2 CLASSIC COCKTAIL SAUCE Y
TOMATOES, ARUGULA 3 : g,)
. BAKED FRENCH ONION SOUP e
** 8 CHILLED THAI COCONUT SouP : ——rrr: CROUTONSIMELTER -]
2,
% *F LEMONGRASS, GINGER, CILANTRO 3 ERECHEESE : >
5 z 3
x* _ CHILLED SHRIMP LoUIS 5 ESCARGOTS A LA =
%5 ™ CogNAC COCKTAIL SAUCE, GUACAMOLE & BOURGUIGNONNE A
. SHALLOTS, GARLIC, PARSLEY, L))
. P BUTT .
M CrEAM OF WILDIRCRSSS T oo
= MUSHROOM SOUP
MUSHROOM TRUFFLE FRICASSEE
ENTREES
{ AGEDPR‘MER‘BOFBEEF* :-o.-.c--ono----l ------ ---oo---c--o----o:
* MASHED POTATOES, BABY CARROTS, 5 x= BROILED SALMON' -
GREEN BEANS, PAN GRAVY o % ™ SERVED PLAIN OR WITH CLASSIC b :l
2 HOLLANDAISE SAUCE; MASHED i
<= OVEN ROASTED JERK POTATOES, SEASONAL VEGETABLES .-'E
%  spicED CHICKEN : :
5 - m
e E A s RN EARRLERRICED BUTTERED . X;PT GRILLED CHICKEN BREAST ‘!
GREEN BEANS, CHICKEN JUS A GARDEN THYME JUS; MASHED POTATOES, ¢ ()]
: SEASONAL VEGETABLES : m
AND VEAL SPAGHETTI : -
> ch:_ZGNESE 2 x_; GRILLED NEW YORK ~ ;
HERBS, SHAVED PARMESAN CHEESE 3 SIRLOIN ?TEAK ; e
2 BEURRE MAITRE D’ HOTEL: :m
. MASHED POTATOES, SEASONAL b))
HOME-STYLE PORK CHOP - VEGETABLES *
MARSHMALLOW SWEET POTATOES, ’, .
SAUTEED STRING BEANS, ZESTY P | aasas st sarassesssassnsaaasians
CIDER-RAISIN SAUCE
% SPINACH AND RICOTTA RAVIOLI
* MARINARA, VEGETARIAN F’ARMESAN,

BAsIL CREAM SAUCE

** GLUTEN FREE W VEGETARIAN

@ OuR FiT FARE MENU ITEMS COMBINE NAT
AWARE

) BE DINE r
£ NOTIFY ¥

PLEA

CrLEBRITY CRUISES 1S PROUD T
KED MEATS, SE

OR UNDERC
HANESS, ESPE

¥ FOOD

IMING RAW
(OUR RISK

*Con
BORNE

-
% No sucaR ADDED M LACTOSE FREE

FLAVS

SMMITTED. IF
uUR MAITRE D' BES

AFO
IALLY IF YO

sk AND BALANCED NUT LON—~WITH

YOU HAVE ANY Al

®

20, SHELLFISH




