ROYAL CARIBBEAN

ODYSSE Y OF THE SEAS

APPETIZERS

Vegan Bright Citrus Avocado & Melon Salad

Sweet cantaloupe, ripe avocados, orange segments
and figs in a maple-lime dressing, topped with
toasted pine nuts

Chilled Shrimp Cocktail
Tender shrimp, classic horseradish cocktail sauce,
fresh lemon

Baked French Onion Soup

Savory beef broth with caramelized onions and
herb croutons coated with melted Gruyére and
Parmesan cheeses

Classic Caesar Salad

Crisp romaine, garlic croutons, Parmesan, creamy
Caesar dressing

Escargots a la Bourguignonne

Baked snails in garlic-parsley butter—a true French
delicacy

Vidalia Onion Tart

Sweet onion quiche baked with smoked bacon
and Parmesan cheese, served with sautéed
peppers and creamed leeks

ENTREES

Lemon-Butter Baked Cod

Crusted and baked until golden, served with
sautéed spinach, fluffy citrus rice and a
lemon-butter sauce

Chicken Marsala

Chicken breast in a mushroom-Marsala wine sauce
with garlicky mashed potatoes, sautéed asparagus
and tomatoes

Grilled chicken breast available upon request

New York Strip Steak*

Prepared to order with choice of herb butter or
green peppercorn sauce, baked potato, sauteed
vegetables

Grilled Chicken Breast
Tender chicken breast with roasted potatoes,
carrots, spinach and a savory thyme jus

Vidalia Onion Tart

Sweet onion quiche baked with smoked bacon
and Parmesan cheese, served with sauteed
peppers and creamed leeks

Vegan Stuffed Red Bell Pepper

With whole wheat Mediterranean couscous,
fragrant herbs and sautéed vegetables, hearty
marinara and salsa verde

Spicy Shrimp Jalfrezi

Tiger shrimp in a spicy curry with tomatoes and
green peppers, steamed basmati rice, roti, crispy
papadam, cilantro

Indian vegetarian entrée available upon request

DESSERTS

Baked Alaska

Layered Neapolitan ice cream wrapped in sponge
cake and torched meringue

Warm Chocolate Cake
Rich molten center, chocolate sauce and a scoop
of vanilla ice cream

Red Velvet Cake
Fluffy cocoa layered cake with sweet cream
cheese frosting

No Sugar Added Strawberry Shortcake

Layers of fresh strawberries, light vanilla sponge
cake and creamy custard

Artisan Cheese Plate
An assortment of artisan cheeses with fig chutney
and seasonal accompaniments

Ice Cream
Choice of vanilla, strawberry, or chocolate

No-sugar-added and vegan ice creams are
available




