
 *Co ns um ing raw  o r  unde rco oke d  me ats ,  sea foo d ,  she l l f i sh ,  eg gs ,  mi lk ,  o r  p ou l t ry  ma y V - Vegetarian | GF - Gluten-free |  SF - no Sugar added |  HO - healthy option 
 i ncrea se y o ur  r i sk  fo r  fo od  b orne i l lne ss ,  esp ecia l l y  i f  yo u  hav e ce r ta in me dica l  co ndi t ions  
 

Always Available 
 

CAE S AR SALAD -  CHOICE OF  CHICKE N OR  SHRIMP  
Sourdough Croutons,  Anchovies 

Gran Padano Shavings 
 

PAS TA  
Choice of  Pesto Genovese or Tomato Sauce 

 
G INGE R-C IT RUS GLAZ ED  SALMON * (GF)  

Sautéed Spinach,  Baked Potato 
 

Herb-oil  Marinated  GRILLE D CHICKE N BRE AST  (GF)  
 Jus,  Vegetables,  Herb Butter,  Fr ies  

 
Herb-oil  Marinated  S IRLOIN  ST EAK* (GF)   

Jus,  Vegetables,  Herb Butter,  Fr ies  
 
 
 
 
 

Swan Hellenic’s Culinary Ambassadors’ Selection 
 

Swan Hellenic has teamed up with  a tr io of top Chefs to  del iver world-c lass  
on-board gastronomy. Chefs Avhier Singh,  Andrea Ribaldone and Sang Keun Oh  

br ing internat ional ly-accla imed expert ise.   
 

Hand-selected items are marked with   
 

 
 
 
 

Sommelier’s Recommendations 

 
 
 

LOUIS JADOT PULIGNY-MONTRACHET 1ER CRU “LES REFERTS“ 
Chardonnay 2018 
France - $120.00 

 
LOUIS JADOT VOLNAY “CLOS DE LA BARRE“ MONOPOLE 1ER CRU 

Pinot Noir 2017  
France - $110.00 

 
Please ask your Sommelier  for our Reserve Wine l ist  

 
 
 

 
 
 
 

APPETIZERS  
 

BE E F TART ARE*    
 Onion,  Pickle,  Capers,  Brioche Roll      

 
TW ICE  BAKE D GOAT  CHE ESE  SOUFFLÉ  

Garl ic  Cream Sauce 
 
 

SOUPS 
 

      CHICKE N BROT H (GF) 
Rice Noodles,  Carrot,  Chives 

 
      SW EE T  CORN SOUP (GF) 

Carrots 
 
 

SALADS 
 

         GRE E K SALAD (GF,V)  
Feta Cheese,  Bel l  Pepper,  Olives, Tomato,  Onion, Herb Vinaigrette  

 
      M IXE D GARDE N GRE E NS  (GF,V)   

Choice of Dressing  
 
 

ENTREES 
 

DOVE R SOLE  (GF) 
Parsley Potato,  Green Vegetables, Lemon Butter 

 
 WHOLE  ROAS TE D CHATE AUB RIAND*  (GF)       

Fondant  Potato,  Garden Vegetables , Béarnaise Sauce 
 

ROAS TE D PUMP KIN R IS OTT O  
Butter,  Cream, Pumpkin,  Parmesan Cheese 

 
VE GAN BLACK-E YE  BE AN CHIL I  (GF,  V) 

Jasmin Rice, Corn Chips,  Cashew Nut  Sour Cream 
 
 

DESSERTS 
 

COLD-SE RVE D BAKE D CHOCOLATE  TE RRINE   
Raspberry Compote, Vani l la  

 
RE D W INE  POACHE D PE AR  

Vani l la Ice Cream  
 

FRE SH SE ASONAL FRUIT  (HO) 
 

INTE RNAT IONAL CHE ESE  PLATE  
Selection of  Cheese & Condiments 

 
SUGAR  FRE E :  BANANA FR IT TE R IN  F ILO  (SF)  

Pineapple Salsa, Toasted Walnuts   
 

ICE  CRE AM :  CHOCOLATE  FUDGE  |  VANILLA |  ST RAWB E RRY  SORB E T  

 PIEDRA NEGRA  
Torrontes 2020 

Argentina 
 

 CHATEAU THIELEY 
Bordeaux 2019 

                             France 
 

LUCA BOSIO 
Barbera D’ Alba 2019 

Italy 
 

 Cutio  
Garnacha-Carinena 2018 

                            Spain 
 


