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Moët & Chandon Brut

®

®

B
Seafood Trio and Halibut

Star anise cured slices of tuna, salmon, halibut finished with chili-soy drizzle  
Errazuriz Estate, Chardonnay, Chile

B 
Mushroom Cappuccino
Truffle foam and pistachio cracker 

B
Sautéed Snails

Served with Burgundy butter, daikon sprouts and port wine glazed cherries 
 Errazuriz  Estate, Chardonnay, Chile

B
Herb-crusted Veal Rack

Slow-roasted and accompanied by broccolini, grilled oyster mushrooms,  
Pommes dauphine and grenadine sauce

Kendall Jackson Vintners Reserve, Cabernet Sauvignon

B 
Goat Cheese Napoleon 

Layered with roasted red peppers, topped with micro greens 
and caramelized pecans

B 
Liberty of the Seas Dessert Variation

Grand Marnier-sour cream terrine, Valrhona soufflé, 
Sauternes-raspberry jelly and iced peach Gazpacho  

Dow’s Vintage Port

B
Coffee, Tea 
Petit Fours


