LE HOLLANDAIS

Classic French Restaurant

3-COURSE SET MENU

A classic French dinner on board

STARTERS

Cured Salmon €19
With afine seasonal vegetable macédoine, classic remoulade, and a fresh citrus vinaigrette.

Steak Tartare €19

Classically prepared beef tartare with shallot, capers, cornichons, Dijon mustard, crispy potato résti, and
truffle mayonnaise.

Artichoke Salad with Grilled Vegetables €19
With grilled seasonal vegetables, soft goat cheese, and a fresh herb vinaigrette.

MAIN COURSES
Black Angus Entrectte €34

Tender, grain-fed Black Angus entrectte with creamy potato mousseline, seasonal vegetables, and ared
wine jus with trompette mushrooms.

Sea Bass Fillet €34
Skin-seared sea bass with creamy risotto, seasonal vegetables, and a refined mustard cream sauce.
Gnocchi with Porcini and Truffle €34

Soft potato gnocchi with a creamy porcini cream sauce, seasonal vegetables, and truffle.

DESSERTS

Duo of Chocolate Mousse €19
Light white and dark chocolate mousse with crispy pistachio.

Poached Pear with Sauternes and Saffron €19
Gently poached pear in Sauternes with saffron, fresh seasonal fruit, and vanilla cream.

French Cheese Selection €19

A selection of five French cheeses with apricot compote and nut bread.
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