RMS Olympic Restaurant

aboard GTS Millennium (2009)

Menu Exceptionnel

Classic Lobster Bisque
Creamy lobster soup with a dash of Cognac 
Chardonnay, Gloria Ferrer. Cameros 

Tomato, Red Pepper and Fresh Mozzarella Soup
A light creamy soup topped with a slice of fresh mozzarella 
Roero Arneis Neive, Bruno Giacosa, Piedmont 

Twice Baked Goat Cheese Soufflé
Served with a red pepper coulis and olive toast triangle 
Pouilly-Fumé "La Moynerie" Michel Redde, Loire Valley, France

Escalope of Foie Gras "Normandy"
Lightly sautéed and served with caramelized apples and Calvados 
Piesporter Goldtröpfchen Riesling, Spätlese, Leonard Kreusch 

Granité of Passion Fruit and White Rum
A delightful refreshing intermezzo

Grilled Fillet of Sea Bass
Topped with a mixture of sun dried tomatoes, fresh herbs, pistachio and olive oil, served with grilled vegetables 
Meursault, Louis Jadot, Burgundy, France 

Rack of Lamb in Puff Pastry
Coated with spinach, goat cheese, fresh mint and puff pastry 
Réserve de la Comtesse, Château Pichon Longueville Comtesse de Lalande, Pauillac 

A Selection of Three Cheeses
Served with Grapes and Apples 
Graham's Malvedos 

Chocolate Soufflé
The most classic and well-known light soufflé 
Zinfandel, Late Harvest, Alden Vineyard, Edmeades

Bite Size Surprise
A selection of our Pastry Chef's favorite desserts 
Royal Tokaji Blue Label 5 Puttonyos

Coffee and Petits Fours
