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Fromages Desserts - Oceania Cruises

*Coquille Saint-Jacques aux Morilles et Pommes de Terre Fondantes. SautÃ©ed Scallops over Fondant Potatoes and Morel Sauce. *Filet de Saint-Pierre au ... 
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Fromages Cheese Trolley Jacques’ Selection of the Finest AOC French Cheeses



Desserts Baba au Rhum Freshly Poached Pastry in Aged French Island Rum Charlotte Cécile Valrhona Chocolate and Vanilla Lady Finger Cake Sélection de Pots de Crème “pas Brûlée” Vanilla, Chocolate or Coffee Cream Pot Mille Feuille Crispy Baked Puff Pastry Layers with Light Vanilla Cream Choux à la Crème Stuffed Choux Pastry with Chantilly Cream Mousse au Chocolat Café de Paris Chocolate Mousse Tarte aux Pommes à la Frangipane Jacques’ Favorite Apple Tart Crème Brûlée à la Lavande Lavender Crème Brûlée Glaces et Sorbets Glaces: Pistachio, Vanilla, Chocolate Sorbets: Lemon, Raspberry, Apricot



Pantone 255c



Pantone 255c



Amuse-Bouche Assiette Provençale Provençal Tartlet of the Day and Saint-Nectaire Choux



Hors d’Œuvre Froids *Pressé de Foie Gras aux Cerises Confites Duck Foie Gras Terrine with Candied Black Cherries Salade de Crabe au Raifort et Sauce à l’Orange Sanguine Maryland Lump Crab Meat Salad with Horseradish and a Blood Orange Sauce *Brandade de Merlu aux Câpres, Jeunes Pousses, Croûtons et Œuf Mollet Chilean Sea Bass Salad with Capers, Micro Cress, Garlic Croutons and Soft Boiled Egg *Carpaccio de Saint-Jacques au Cresson et son Tartare de Pommes Vertes et Oignons des Cévennes Jumbo Bay Scallop and Watercress Carpaccio with Green Apple Tartare and Caramelized Hazelnut Salade de Queue de Bœuf aux Carottes Douces, Vinaigrette à la Graine de Courge et Crème de Truffe Braised Oxtail Salad with Sweet Carrots, Pumpkin Seed Vinaigrette and Truffle Cream Cœur de Laitue à l’Echalote et Roquefort Heart of Boston Lettuce with Shallots and Roquefort Blue Cheese



*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you have certain medical conditions.
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Hors d’Œuvre Chauds Escargots à la Bourguignonne Traditional Baked Escargots in Shell with Burgundy Garlic Butter Bouchon de Saint-Jacques au Homard, Sauce au Savennières Poached Scallop Gnocchi with Lobster in a Light Savennières White Wine Sauce *Escalope de Foie Gras Sautée au Citron Confit et Ananas Rôti Sautéed Duck Foie Gras Escallop with Lemon Confit and Roasted Pineapple Soufflé au Fromage de Chèvre Monte Carlo Molten Goat Cheese Soufflé with Heirloom Tomato Sauce



Soupes Gratinée à l’Oignon Baked Onion Soup with Gruyère Cheese Crust Crème de Potiron Creamy Pumpkin Soup Crème Fontanges au Jambon Ibérique de Bellota Chilled Green Pea Vichyssoise with Ibérico de Bellota Ham



*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you have certain medical conditions.
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Poissons *Bar en Croûte et Sauce Beurre Blanc Sea Bass Filet Baked in Puff Pastry Crust with Beurre Blanc - for two to share -



Bouillabaisse Mediterranean Fish and Lobster Stew with Saffron Broth and Rouille Sauce *Gambas Sautées Provençale Sautéed Jumbo Shrimp in Lessatini Extra Virgin Olive Oil with Garlic, Parsley and Tomatoes *Sole Grenobloise Dover Sole Sautéed with Crispy Bread Croutons, Lemon and Caper Butter Homard Thermidor à ma Façon Maine Lobster Baked in Shell with Mushroom Cream Sauce, Served with Crispy Parmesan *Coquille Saint-Jacques aux Morilles et Pommes de Terre Fondantes Sautéed Scallops over Fondant Potatoes and Morel Sauce *Filet de Saint-Pierre au Fenouil, Emulsion à l’Estragon et Olives Vertes d’Espagne Braised Filet of John Dory with Fennel, Tarragon Foam and Spanish Green Olives



Viandes *Filet de Bœuf Rossini Filet Steak with Seared Foie Gras and Truffle Sauce Parmentier de Canard, Carottes Braisées au Jus d’Orange Duck Parmentier with Orange-braised Carrots and Micro Cress Salad *Canon d’Agneau Rôti, Purée de Haricots Tarbais et Jus Provençal Provençal Roasted Lamb Loin with Tarbais Bean Purée and Fava Beans *Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you have certain medical conditions.
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La Rôtisserie Poulet Fermier Rôti aux Herbes Herb-crusted Black Foot Free Range Chicken au Jus Carré de Porc Ibérico au Piment d’Espelette Piment d’Espelette and Cider-brined Ibérico de Bellota Pork Rack with Oven-roasted Red Delicious Apple *Carré de Veau Mariné à la Tapenade Black Olive Provençal Tapenade and Garlic-marinated Veal Rack *Train de Côte de Bœuf Rôti aux Herbes de Provence Medium Rare Prime Rib with Pepper and Herbes de Provence



Sauces au Choix Grain Mustard, Poivre, Bordelaise, Béarnaise, Choron



Les Cassolettes Hand-cut French Fries Classic Mashed Potatoes Rotisserie Potatoes Gratin Dauphinois Cauliflower au Gratin Ratatouille Rice Pilaf Haricots Verts *Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness, especially if you have certain medical conditions.
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Fromages Desserts - Oceania Cruises 

Salade de Queue de Bœuf aux Carottes Douces,. Vinaigrette à la Graine de Courge et Crème de Truffe. Braised Oxtail Salad with Sweet Carrots, Pumpkin Seed ...
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Fromages Desserts - Oceania Cruises 

SÃ©lection de Pot de CrÃ¨me â€œpas BrÃ»lÃ©eâ€�. Vanilla, Chocolate or Coffee Cream Pot. Mille Feuille. Crispy Baked Puff Pastry Layers with Light Vanilla Cream.
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Fromages Desserts - Oceania Cruises 

Cheese Trolley. Jacques' Selection of the Finest AOC French Cheeses. Desserts. Baba au Rhum. Freshly Poached Pastry in Aged French Island Rum. Charlotte ...
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desserts - Oceania Cruises 

ICE CREAM AND SORBETS. Matcha Green Tea Ice Cream. Exotic Fruit Sherbet Trilogy. SMALL BITES. Yuzu Citrus Sorbet. Soft Ice Cream japanese togarashi ...
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exclusives - Oceania Cruises 

2012 | Chappellet Signature Reserve Cabernet Sauvignon, Napa Valley, California. 2011/2012 | Far Niente Cabernet Sauvignon, Oakville, Napa Valley, ...
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WINE BY THE GL ASS - Oceania Cruises 

Gérard Bertrand Château La Sauvageonne Volcanic Rosé,. Coteaux du Languedoc, France. WHITE. Mâcon-Chaintré Château de Chaintré, Burgundy, France.
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Amuse-Bouche Hors d'Oeuvres Froids - Oceania Cruises 

... l'Ã‰chalote et Roquefort. Heart of Boston Lettuce with Shallots and Roquefort Blue Cheese ... SoufflÃ© au Fromage de ChÃ¨vre Monte Carlo. Molten Goat Cheese ...
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Amuse-Bouche Hors d'Oeuvres Froids - Oceania Cruises 

Carré de Porc Ibérico au Piment d'Espelette. Piment d'Espelette and Cider-brined Ibérico de Bellota Pork Rack with Oven-roasted Red Delicious Apple.
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Sample Polo Grill Wine List - Oceania Cruises 

2001/2003/2004 | ChÃ¢teau Pichon Longueville Comtesse de Lalande 2Ã¨me Cru ClassÃ©, Pauillac, France. 2010 | Opus One Mondavi-Rothschild, Oakville, Napa ...
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Sample Jacques Bistro Lunch Menu - Oceania Cruises 

JACQUES' SALADE NIÃ‡OISE. French Riviera Potato, Green Bean, Bell Pepper and Olive Salad with your Choice of Grilled Tuna, Halibut or Salmon. SOUP.
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Oceania Cruises R Class Polo Grill Sample Wine List 

17 fÃ©vr. 2017 - 2004/2006 | ChÃ¢teau Olivier Grand Cru ClassÃ©, Pessac LÃ©ognan, Bordeaux, France. 2013 | Far Niente Chardonnay, Oakville, Napa Valley, ...
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Oceania Cruises R Class Polo Grill Sample Wine List 

2001/2003/2004 | ChÃ¢teau Pichon Longueville Comtesse de Lalande 2Ã¨me Cru ClassÃ©, Pauillac, France. 2010 | Opus One Mondavi-Rothschild, Oakville, Napa ...
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Desserts |Desserts 

Wrap au poulet | Chicken wrap. 34.-. Guacamole, tomates, yoghourt au citron vert, frites fraÃ®ches et salade. Guacamole, tomatoes, lime yoghurt, fresh French fries ...
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entrÃ©e soupe burger poisson viande plat vÃ©gÃ©tarien - Oceania Cruises 

Page 1. 611138 0. 316. ENTRÃ‰E. SOUPE. BURGER. POISSON. VIANDE. PLAT VÃ‰GÃ‰TARIEN.
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Oceania Open Apia 2013 

HKG. YU, Kin Ting. SHAN, Yvan. TINEI KOSE, Ken .... AUS. HKG. THOMPSON, Caoimhin. JEFFERY, Ryan ... THOMPSON, Caoimhin. MARGELIDON, Arthur.
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croisières celebrity cruises 2016 - 2017 

puis faites une pause au Café al Bacio & Gelateria** pour savourer le meilleur Expresso, des ...... flore uniques qui ont inspiré Darwin et sa théorie de l'évolution.
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Liasse fiscale LACTALIS FROMAGES 

CrÃ©ances rattachÃ©es Ã  des participations. BB. BC. Autres titres immobilisÃ©s .... 47 460. 108 795. 942 837 691. 735 179 522. -455 603. 1 043 447. 181 312 850.
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Des rivières en fromages 

Élisabeth Lacelle, ... Élisabeth J. Lacelle, première théologienne franco-ontarienne. L'équipe du .... suivi une formation en France, a planché sur un plan.
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Liasse fiscale COMPAGNIE DES FROMAGES 

7 711 276. 456 702 779. 173 737 456. 630 440 236. 4 635 900. 730 613 ... (6) Dont intÃ©rÃªts concernant les entreprises liÃ©es. 1K. - CrÃ©dit-bail immobilier. HQ.
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EntrÃ©es 6 â‚¬ Plats 10 â‚¬ Plateau DÃ©couverte 19 â‚¬ Fromages & desserts ... 

Bleu du Vercors et Miel Ã  la truffe, ChÃ¨vre et Confit de Romarin. Riz au lait et CrÃ¨me de caramel fleur de sel de Camargue. Tarte du moment et sa chantilly.
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EntrÃ©es 6 â‚¬ Plats 10 â‚¬ Plateau DÃ©couverte 19 â‚¬ Fromages & desserts ... 

Vins Ã  la carte. (Au verre 12 cl / bouteille 75 cl). ChÃ¢teau Sainte-Roseline CuvÃ©e Prieure Rouge (AOP CÃ´tes de Provence) au verre 6 â‚¬ / Bouteille 33 â‚¬. ChÃ¢teau ...
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Celestyal Cruises Brochure 2018 

15 aoÃ»t 2018 - Naviguer Ã  bord d'un navire de Celestyal Cruises, c'est s'imprÃ©gner de ..... **Celestyal Crystal effectuera les croisiÃ¨res Â« EmblÃ©matique Ã‰gÃ©e Â».
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Delfin Amazon Cruises - Tarifs 2019 

Le coÃ»t individuel est de 50% plus Ã©levÃ© que le prix normal d'un adulte dans les Suites rÃ©guliÃ¨res. SupplÃ©ment unique sera supprimÃ© jusqu'Ã  un maximum de ...
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Delfin Amazon Cruises - Tarifs 2018 

DELFIN l - Programme individuel. Delfin l. 3 nuits. 4 nuits. Deluxe Master Suite. $4,200. $5,150. $3,900. $4,900. Master Suite. La chambre triple est disponible ...
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