EXECUTIVE CHEF Bl JACOB

Executive Chef Biju Jacob was 'eécognized by the Chef
&

oz:;tic;nding contributions and dedication to furthering th
indusgyg:; ]C(l;g; Biju hgs been working in the crt?isee
e 779, consistently delivering exceptional
. Y €Xperiences to our guests across the Carnival
ﬂ.eet. His progressive culinary style has been infl ”'Vj
his education, worldwide travels and exposure toe/r\]/‘tE eh ?y
rated chefs, such as George Blanc. i

& ght our guests b
providing them with memorable dining experiences Z:t

| great value. | firmly believe that the req| voyage of
discovery consists not in seeking new landscapes, but in

having new eyes.” — Executive Chef Biju Jacob

Clef's RECEPTION

Celebration Key Signature Dishes

Mingo's Conch Fritters
Gill's Crab Cake

Gill's Mango & Coconut Parfait

CHEF'S SAMPLER®

| & qrapes
heet cured salman, air pillow heef carnpaccio crab & g

YOUNG HICKORY VENISON”

cheese katal, smoked squash,
beet and port Jus

SORBET

blood orange, raspberry, crungh y cucumoer,
green apple graniia

BRAISED WAGYU"

burgundy shallot, celeriac mash, tomato dust,
air bubble merlot glaze

CHOCOLATE FOREST

chocolate fudge, lavender mousse, basil moss,
mushrooms meringue, micro Sponge, cherry Sauce

SWEET TREAI

cheesecakes sphere

Please inform your chef if you have any food allergies

*Public Health Advisory: consuming raw or undercookea meats,
poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conaitions



