
Appetizer

Stuffed Dolmades centered on Bell Pepper Tomato Ragout  
served with Cucumber Shavings & Sesame Stick

Soup

Bavarian Beef Consomme
Entrees

Pork Tenderloin “Wellington” served with  
Potato Gratin, Vegetable Medley & Port Wine Sauce
OR Broiled Filet of Halibut with Potato Leek Crust  

served on Cumin-sauteed Beet Roots, Broccoli Florets  
& White Wine Sauce

OR Vegetarian  
Vegetable Risotto with Parmesan Chips & Basil Pesto

Dessert

Home-made Lemon Pie with  
Black Currant Sauce & Fresh Fruit

OR Ice Coupe “Havana” Nut Ice Cream with  
Crocante Caramel & Whipped Cream

Always available:
Grilled Chicken Breast OR Salmon  

with Baked Potato & Steamed Vegetables

Complimentary, regional red & white wines,  
and beverages are included

Here’s a typical onboard dining menu 
on one of our European River Cruises:




