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FROMTHE ‘CRUDO’ BAR

Seafood Ceviche *
Crayfish - Prawns - Red Snapper - Octopus - Baby Squid - Red Onions - Fresh Lime Juice - Jalapefio Chillies

Capers - Citrus Zest - Extra Virgin Olive Oil

Steel-cut ‘34 Reserve’ Beef Tartar *
Aged ‘34 Reserve’ Beef - Pickled Gherkins - Banana Shallots - Superfine Capers - Garlic

Light Yoghurt Dressing - Dijon Mustard - Worchester Sauce

APPETISERS

Artichoke Heart Timbale

Artichoke Hearts - Hass Avocado - Chia Seeds - Balsamic Vinegar - Fresh Tomatoes - Herb Dressing
26-Month DOP Parmesan Shavings

Creole-style Octopus Salad
Grilled Octopus - Carrots - Celery - Fresh Herbs - Chili Sauce - Mint & Pineapple Salsa

SOUPS

Cream of Asian Mushrooms with Toasted Almond Flakes
Shitaki Mushrooms - Enoki Mushrooms - Spanish Onions - Sautéed Leeks
Fragrant Vegetable Stock - Toasted Almond Flakes

Red Curry & Tiger Prawn Broth
Wild Cherry Chili - Red Curry Paste - Lemongrass - Fresh Ginger - Spearmint Leaves

Coconut Milk - Limes - Coriander - Toasted Almond Flakes

SALADS

Silversea Mesclun Salad
Assorted Young Garden Leaves - Cherry Tomatoes - 26-Month DOP Parmesan Chunks - Fresh Herbs

Aged Balsamic Vinegar - Extra Virgin Olive Oil - Crushed Pepper - Guérande Sea Salt
Smoked ‘Rougié’ Duck Salad *

‘Rougié’ Smoked Duck Breast - Chinese Glass Noodles - Bamboo Shoots - Carrots - Pascal Celery

Leeks - Italian Parsley - Sesame Seeds - Sesame Qil - Soy Sauce - Passion Fruit

PASTAS

Orzotto con Funghi Porcini
Pearl Barley - 26-Month DOP Parmesan - Shallots - White Wine - Porcini Mushroom - Extra Virgin Olive Oil

Fusilli Carciofi e Parmigiano
Homemade Fusilli Pasta - 26-Month DOP Parmesan - Fresh Artichokes - Onions - Garlic - Extra Virgin Olive Oil

* At Silversea Cruises, we take maximum food precautionary measures to ensure the safest quality product is offered to our guests. Worldwide Public Health
Services advise that consuming raw or undercooked meats, seafood, shell fish, eggs, milk or poultry may increase your risk of food-borne illness, especially if you have
certain medical conditions.
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FROMTHE SEA

Cajun-crusted Atlantic Salmon *
Atlantic Salmon Filet - Homemade Cajun Spice Crust - Garlic Sautéed French Beans - Roasted Pecan Nuts

Spice Island Rice - Tarragon Dressing - Hawaiian Rock Salt

Lime-marinated King Scallops *
King Scallops - Roasted Fennel - Grain Mustard Potatoes - Fennel Seeds

Citrus Zest - Lemongrass Essence - Butter - Extra Virgin Olive Oil

FROMTHE FIELDS

Flax & Chia Seed-coated Dutch Veal Scaloppine
Dutch Veal Loin - Flax Seed - Chia Seed - Fresh Arugula - Cherry Tomatoes

26-Month DOP Parmesan Shavings - Extra Virgin Olive Oil

Tamarind-infused Breast of Free-range Chicken
Free-range Chicken Breast - Tamarind - Kasha Grains - Fresh Arugula - Chinese Lemon Sauce - Cucumber

Tomato - Garlic - Mint Yoghurt Infusion

Braised Leg of New Zealand Lamb

New Zealand Lamb Leg - Carrots - Leeks - Yellow Spanish Onions - Garlic - Oregano - Provence Herb Glaze

Lamb Jus - Thousand Layer Potatoes

OUR GOURMET BOUTIQUE BURGERS

Hickory-infused ‘Fassone Piedmontese’ Beef Burger *
Ground ‘Fassone Piedmontese’ Beef - Taleggio Cheese - Bell Pepper Ragout - Signature Burger Sauce

Porcini Mushrooms - Polenta Fries - Extra Virgin Olive Oil

Mild Jalapefio-infused ‘Fassone Piedmontese’ Beef Burger *
Ground 'Fassone Piedmontese’ Beef - Jalapefio Pickle - Crispy Fried Bacon - Aged Comte Cheese

Sweet Potato Fries - Sautéed Onions - Extra Virgin Olive QOil

FROMTHE GARDEN

Forest Mushroom & Potato Tower
Thinly Sliced Potatoes - Porcini, Morels, Girolles and Parisian Mushrooms - Truffle Essence - Fresh Herbs

Aged Balsamic Reduction - Homemade Tomato Coulis - Caper & Garlic-infused Extra Virgin Olive Oil

Marinated ‘Parmentier-style’ Tofu Bake
Citrus-infused Silken Tofu - Wilted Spinach - Leek - Gratinated Mash Potatoes - Braised Fennel

26-Month DOP Parmesan Cheese - Flour - Milk - Bechamel Sauce - Extra Virgin Olive QOil

BEFORE PLACING YOUR ORDER, PLEASE INFORM US IF YOU OR A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.
Our products may contain cereals containing gluten, eggs, milk, soya, celery, lupin, sesame, sulphur dioxide, mustard, crustaceans, molluscs or fish allergens and
products thereof. In addition, our products may also contain or be processed in facilities that process tree nuts and peanuts.



