


STARTERS
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WHITE FISH CEVICHE*

with red onion, lemon and coriander,
over sweet pepper coulis g )
B O 4 —F o> 44
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2.

& AUBERGINES PARMIGIANA
NEAPOLITAN-STYLE

fried aubergines au gratin with basil
tomato sauce and mozzarella
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3.

RAW HAM

with mozzarella, cherry tomatoes and basil
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SALAD & SOUPS

YIXEA—T

4.

® NORDIC SALAD

iceberg lettuce, watercress, radish,
cherry tomatoes, shredded carrots

JERAT X - TAZIN—=H LRA LT
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HONEY MUSTARD EMULSION
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5.

& FIRE-ROASTED TOMATO
CREAM SOUP

mozzarella and basil pesto
HO—AMrY DIV —LA—T
EYVTLTF—REIND VDRAN ="

6.

@ CREAM OF CORN SOUP
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PASTA & RISOTTO
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7.

SPAGHETTI
AI FRUTTI DI MARE

bronze-die durum-wheat pasta with musels
clams, calamari, shrimps and parsley emulsion
V=T —=FINAX-
TV AZAADT 25 v NEISAR, KA A
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8.

& BEETROOT RISOTTO

light Gorgonzola fondue, Parmesan shavings

C—YDUYwh - HoEH LI VT =50
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9. 10.
& SPAGHETTI WITH SPAGHETTI WITH
BASIL TOMATO SAUCE BOLOGNESE SAUCE
INVIVRR R —ZAD AT T« RER—¥
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MAIN COURSES
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11.

TAISHO FRIED SHRIMP

tartare sauce, garden salad and tomato
BE7T oA
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14.

STEWED LEGUMES
TUSCAN-STYLE

red and white beans, lentils, carrots, aubergines
and spring onions, toasted baguette
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15.

GRILLED OR STEAMED
SALMON FILLET*

with extra virgin olive oil, lemon and parsley

fED TV IVETFEUPEER*
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16.

CHICKEN IN MIRIN
TERIYAKI SAUCE
potato purée and buttered green beans
HADIDHEE
RTMEa—L WAUFADNZ—10%

12.

GRILLED RIBEYE
STEAK CHIMICHURRTI*

marinated with herbs and garlic, roasted sweet
peppers, sautéed potatoes, relish of onion,
jalapeno and parsley
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13.

PORK LOIN FILLED WITH
GRANA PADANO CHEESE

sweet-and-sour spring onions, green beans
with bacon, roast potatoes
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17.

HAMBURGER STEAK*

with roasted potatoes and buttered mixvegetables,
(ponzu or demi-glace sauce)
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BREAD & RICE

N &TAA
SLICE BAGUETTE HONEY WHEAT SOFT
TS5 BREAD WITH BREAD ROLLS
CRANBERRIES o—)L />
52N — AR DINEIS>
OLIVE OIL CHEESE STEAMED JAPANESE
FOCACCIA GRISSINI RICE ZAKKOKUMAI

white rice or multi-grain rice
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DESSERTS
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18.

CHEESE SELECTION

with grapes and marmalade
F—ADEOEDYE
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19.

COCONUT PISTACHIO
DACQUOISE

coconut biscuit, pistachio mousseline,
raspberry coulis
A S AVAY A
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20.

SACHERTORTE

Austrian chocolate cake with apricot filling
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21.

® FRESH FRUIT SALAD
WITH MINT
vanilla ice cream
UMSET LY aTIb—y
INZTTA AT —L

22.

SELECTION OF ICE CREAM
& FRUIT SORBETS

ask your waiter for our assortment of ice cream & sorbets

KADTA R~ LETid S r—y b
TA R — L& r—y b ORI, A Z—Ic BRI E

23.

® SELECTION OF ICE CREAM

ask your waiter for our daily selection
TA AT — I\ WREE A
KHDARY ¥ IVE VA Z—ICBZQTEED

24.

FRESH FRUIT PLATE
TLwaZ)b—YDREO &b

NO SUGAR ADDED VEGETARIAN VEGAN
WERER NIRRT E—AH>

If you have any allergy or sensitivity to specific foods, please notify our staff before ordering.
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*Public health advisory: Consuming raw or undercooked meats (poultry, beef, lamb, pork, etc.), seafood, shellfish

or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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BEVERAGES
BB

BEERS

v—)b
The Premium Malt's Suntory / %> M) —=7LI7LEILY US$7.5
Asahi / 7Yt US$7.5
Budweiser / 7SR A H'— US$7.5
Suntory Non-alcoholic / /> 7 )ba— b€ —)l US$7.5
Heineken / NA 7> US$7.5
SOFT DRINKS
VIRUY

Coca Cola / IK-a—7 US$3.5
Sprite / A7/'Z 1k US$3.5
Fanta / 77 V% US$3.5
Ginger Ale / ¥ ¥vy—T—)b US$3.5
Caplico / IVERAD 4 —H2— US$4.5
Still Mineral Water / I F)V 4 —%— US$5.5
Sparkling Mineral Water / ZA/8—=27V 27 4 —%— US$5.5
Fruit Juices by the glass / 7)L—Y Y2 —2X US$3.5
Suntory Green Iemon Tea / ¥ MU —fFA WAL ADGHEM  US$4

Suntory Oolong Tea / ¥ > M) — &4 US$4.5
Caffeine-free Iced Tea / FE{HEFEAS US$4.5
Unsweetened Iced Tea / RS T DRI US$4

*Please select wine from the wine list menu.
FTALNETA VYA RS BETLTZE N,

Guests under legal drinking age respective of the country are not permitted to purchase or consume alcohol.
15% Beverage gratuities automatically added to all Guests without a beverage package and to items excluded
from respective package.
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MSC Cruises takes all possible precautions to ensure that the food offered to its guests is of the highest quality. Certain foods
may havebeen frozen. These foods are defrosted using the most scrupulous procedures that do not alter the organoleptic
qualities of the products. We advise that eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness. All menusare subject to change depending on product availability. The complete list of
food ingredients from the menu items is available uponrequest. For low-sodium diet please contact your Head Waiter or
Restaurant Manager.
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