DIINCESS

dinner

freshly baked breads

Specially crafted for tonight’s menu

beverages
See our wine list, Medallion app menu or QR code menu for
a variety of beer, wine, cocktails and soft drinks, or ask your server

for a recommendation to pair with your menu selection

starters salad/soups
Tropical Fruit Cup, Macadamia Nuts (v) Mexican Salad (v) @
melon, papaya, mango, lemon-honey lettuce, tomato, fresh corn, tortilla strips,
dressing cilantro-lime dressing
Country-Style Pork Terrine Banana Rum Soup (v)
port jelly, apples, gherkin-pickled onion- honey, vanilla, cream

arugula salad

Bahamian Pea Soup & Dough Boy
Sesame Chicken Bites pork, ham hocks, coconut dumplings

sweet and spicy dipping sauce

(V) Vegetarian 9 Local Eats West Coast Flavors

Public Health Advisory: *Consuming undercooked or raw meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical
conditions. If you have any food related allergies or special dietary requirements, please make sure to contact only your Restaurant Manager or the Director of Restaurant Operations.



pasta

Neapolitan-Style Penne with Tomato
Concasse (v)

garlic, olive oil, parsley

mains

Spinach, Arugula and Mushroom
Wedge (v)
smoked gouda, flour tortillas, sun-dried

tomatoes, pico de gallo, tomato crema

Pan-Seared Striped Corvina, Red Curry

confit potatoes, stir-fried vegetables

Grilled Seafood Bowl, Mango-Lime Salsa @
salmon, red snapper, shrimp, sea scallops,

Jjasmine rice, bok choy

Grandma’s Cog Au Vin
burgundy wine simmered chicken,
bacon crisps, pearl onions, croutons,

forked potatoes

Smoked Pork Loin
crispy bacon, mashed potatoes,

sauerkraut

Slow-Roasted Prime Rib, Rosemary Jus*
baked potato, green beans, char-grilled

tomato

Fettuccine Alfredo (v)

rich parmesan cream sauce

=

princess favorites

Princess Shrimp Cocktail

lettuce chiffonade, cocktail sauce

Romaine & Kale Caesar Salad (v)
parmesan, crispy chickpeas, caesar

dressing

French Onion Soup

gruyére cheese crouton

Seared Salmon, Chimichurri Sauce*

vegetable medley, basmati rice

Pan-Roasted Chicken Breast
pan gravy, roasted potatoes, market

vegetables
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dessert

Carrot Cake Sugar-Free Milk Chocolate

cream cheese frosting Mousse Cake @
whipping cream

Banana, Chocolate and Dark Rum

Mousse Tart
chocolate shorterust

princess favorites

Princess Love Boat Dream

chocolate mousse, raspberry créme brulee on brownie

Traditional New York Cheesecake

macerated strawberries

Warm Wild Berry Cobbler

vanilla gelato

Peach Flambe
vanilla gelato

Create Your Own Sundae
vanilla or chocolate gelato, blueberry sorbet

toppings: strawberry, chocolate, butterscotch, caramel or pineapple

whipped cream

Brie & Gouda Cheese

dried apricots, port wine reduction

Sweet & Nutritious Fruits
lemon twist, mint

& Sugar-free

If you have any food related allergies or special dietary requirements, please make sure to contact only
your Restaurant Manager or the Director of Restaurant Operations.
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