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. mary Ham, Hollandaise Sauce
ROM OUR PIZZA
*- . paragus, Mornay Sauce

STONE OVE

* Sliced Smoked Salmon, Hollandaise Sauce, Caviar

Flatbreads

SOUPS Margherita

Goat Cheese and Sun-dried Tomato
Spicy Italian Sausage

ato and Basil
served with Grape Tomatoes and Virgin Olive Oil

Ce ,
with Spiced ltalian Sausage and Focaccia Croutons

Calzone
Prosciutto, Basil, Bell Peppers and Mozzarella Cheese

- NTREES
Rollatini Melanzane Veal Saltimbocca
llghtly Breaded Baked Eggp'&ﬂt filled with Prosciutto, Black Garlic Rapini, Barolo Wine Jus

sweet Ricotta and Mozzarella, Toscana Sauce,

Aged Balsamic Modena Wild Mushroom Ravioli

. Meyer Lemon, Nut Brown Butter, Toasted Pine Nuts
esan-Crusted Chicken Breast

Topped with a San Marzano Tomato Basil Sauce and Roasted Red Snapper Filet

Mozzarella Cheese, Creamy Arborio Rice Risotto Green Asparagus, Caponata, Saffron Fondant P
Lasagna Bolognese Grilled Cut Sirloin

Roma Tomato Sauce Thyme-Herb Butter, Green Beans, Barolo . .ine

Disney Cruise Line cannot guarantee that allergens may not have been introduced during another stage of the food chain process or, even inadvertently,
during preparation. We do not have separate kitchens to prepare allergen-free items or separate dining areas for Guests with allergies or intolerances.

\"!’, Consuming ray or undercooked meats, seafood, shellfish, eggs, milk, or poultry may increase your risk of foodborne iliness, especially if you have certa,n medical conditions
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