Lunch Menu

FROM THE SOUP TUREEN

00

Cream of mushrooms =
herb croutons

COMFORT FOOD ZONE

000

Freshly baked onion tart =

sour cream

ENTREES
Grilled chicken

Roasted veal rack
Gravy sauce

Black eye with tomato tagine

SIDES
Brown rice
Herbs Potatoes

Sautéed vegetables

DESSERTS

Carrots cake = ==

Lemon mousse

600

Cream caramel =

Konafa with mango ==
White chocolate cake
Eclair chocolate

Selection of fresh fruits

o

Ice cream

COFFEE, TEA
French coffee, cappuccino and espresso, superior selected teas
*Please note that certain dishes may contain traces of nuts.

Kindly advice if you have any food related allergies and food intolerances.
Please contact our restaurant manager for any further assistance.



Lunch Menu

SELECTION OF LOCAL APPETIZERS

e

Smoked specialty ham

Feta cheese “Mutable”
Grilled vegetables
Local & international cheeses

SELECTION OF MARINATED SALADS
Green beans salad

Black-eyed pea salad

©

Beetroot salad =

BUILD YOUR OWN SALAD FROM OUR SEASONAL SELECTION

Tomato, shredded carrots, sliced cucumbers, thinly sliced red cabbage, fresh market lettuce, Croutons,

olives, pickles, mustard. -
Prepare your own salad with seasonal lettuces, market fresh vegetables and toppings
including nuts together with a choice of oils and vinegars, and three delicious dressings made

onboard daily.

DRESSING

Uniworld house 0

- ©
Mrs. Tollman's Favorite, = =

© O

Lorenzo

FROM THE BAKERY

Selection of on board baked bread and rolls, butter.

SANDWICH OF THE DAY

00

Zucchini “sandwich” =

Eggplant “sandwich”

*Please note that certain dishes may contain traces of nuts.
Kindly advice if you have any food related allergies and food intolerances.
Please contact our restaurant manager for any further assistance.



