
Crystal is proud to present these special selections created by: 
Executive Chef | David George   		  Executive Pastry Chef | Johannes Ferreira

APPETIZER
	 CHARRED WAGYU BEEF CRUDO*  |  Mashed Potatoes, Horseradish Cream

	 ROASTED PORTOBELLO MUSHROOMS  |  Truffled White Bean Purée, Sweet Peppers, Balsamic

SOUP
	 CONSOMMÉ DOUBLE  |  Pistachio Quenelle, Sherry Wine Jelly 

MAIN COURSE
	 FRESH LOCAL BLACK HALIBUT*  |  Cockles-Dill Chowder, Snow Peas, Chive Potatoes

	 PINK ROASTED MILK-FED VEAL RIB EYE*  |  Pumpkin Pearl Couscous, Broccolini, Veal Demi-Glace

DESSERT
 	 STRAWBERRY & BANANA SORBET 

	 “BEEHIVE”  |  Honey Custard, Fig, Meringue, Greek Yoghurt Sorbet

	 NOUGAT TRIFLE  |  Vanilla Sauce, Dark Sponge, Nougat Mousse, Toasted Hazelnut

CHEESES
	 Please request to speak with our Cheese Sommeliers for tonight’s Cheese selection

WINES
	 For additional Connoisseur or all inclusive wine selections, please speak with your Sommelier.

CONTEMPORARY CUISINE

The Nordaq system is an environmentally friendly alternative  
to the waste associated with conventional bottled water.  
Be green, enjoy our pure, fresh and delicious water.  
It comes in both still or sparkling.

ALL INCLUSIVE WINE SELECTION

WHITE

Sauvignon Blanc, Vina Robles,  

Paso Robles, California  2023

RED

Solco Appassite, Piccini, 

Tuscany, Italy  2022

SEMI-SWEET 

Moscato di Trani, Kaloro,  

Tenuta Bocca di Lupo, Puglia, Italy  2022

CRYSTAL CONNOISSEUR SELECTION

CHAMPAGNE 

Charles Heidsieck, Réserve Brut,  

Reims, France  NV  |  $98

WHITE 

Sauvignon Blanc, Duckhorn,  

North Coast, California  2023  |  $46

RED

Ornellaia, Tenuta dell’ Ornellaia, Bolgheri, 

Tuscany, Italy 2020   |  $455

WEDNESDAY, SEPTEMBER 17, 2025



CRYSTAL CLASSICS

APPETIZER
	 SEAFOOD COCKTAIL*  |  Sauce Marie Louise

	 TRADITIONAL CAESAR SALAD  |  Romaine Lettuce, Homemade Caesar Dressing,  

	 Parmesan Shavings, Sourdough Croutons

SOUP
	 LOBSTER BISQUE  |  Tarragon, Puff Pastry Straw

PASTA SPECIALITY
	 HOMEMADE PENNE RIGATE “ALLA PRIMAVERA”  |  Garden Vegetables, Mushrooms,  

	 Cream Sauce, Italian Parsley

	

MAIN COURSE
	 BROILED FRESH ICELANDIC SALMON*  |  Sautéed Spinach, New Potatoes, Dill Sauce

	 GRILLED BLACK ANGUS SIRLOIN STEAK*  |  Béarnaise Sauce, Baked Beans in Filo Cup,  

	 Grilled Zucchini, Country Fried Potatoes

	 BRAISED CABBAGE ROLL  |  Barley, Wild Rice & Vegetables, Celeriac Purée, Tomato Ragout

TRADITIONAL MAIN FARE
	 OVEN-BAKED CHICKEN BREAST  |  Stuffed with Ricotta Cheese & Sun-Dried Tomatoes,  

	 Mashed Potatoes, Asparagus, Natural Gravy

	 GRILLED PORK MEDALLIONS*  |  Stilton-Cider Sauce, Brussels Sprouts, Grain Mustard Mashed Potatoes

SALAD ENTRÉE
	 FRESH SALMON FILLET*  |  Greens, Honey-Mustard-Basil Vinaigrette, Olives, Snow Peas,  

	 Caper Berries, Artichoke Hearts, Crispy Polenta Croutons

SIDES
	 STEAMED RICE  |  BAKED POTATO  |  MASHED POTATOES  |  COUNTRY FRIED POTATOES

  	 SAUTÉED SPINACH  |  BRUSSELS SPROUTS  |  STEAMED VEGETABLES  |  GRILLED ZUCCHINI

	 Upon request, dishes are available without sauce, and main courses can be served as half portions. 

	 Vegetables are also available steamed, without butter or salt.

WEDNESDAY, SEPTEMBER 17, 2025

*�������United States Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk for food-borne illnesses, especially if you have certain medical conditions. 

Indicates Vegetarian selections and may include dairy products.

Please be aware that food may contain or have come into contact with common allergens, such as:  
dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish, shellfish, mustard, celery, sesame, sulfite, lupin, mollusca.

If you have a food allergy, please notify your server.



		  STRAWBERRY & BANANA SORBET

		  “BEEHIVE”
		  Honey Custard, Fig, Meringue, Greek Yoghurt Sorbet

		  NOUGAT TRIFLE
		  Vanilla Sauce, Dark Sponge, Nougat Mousse, Toasted Hazelnut

		  VANILLA CRÈME BRÛLÉE

		  GLUTEN-FREE PUDIM FLAN
		  Lime Crème Anglaise

		  TRADITIONAL RHUBARB CRUMBLE
		  à la Mode

		  DAIRY-FREE COCONUT RICE PUDDING
		  Apricot, Passion Fruit Gelée

		  NO ADDED SUGAR STRAWBERRY SHORTCAKE

		  ICE CREAM
		  Vanilla  |  Cacao  |  Strawberry  |  Speculoos

		  FRESHLY FROZEN NON-FAT YOGURT   
		  Raspberry

		  LOW-FAT SOFT SERVE ICE CREAM
		  Chocolate

		  HOMEMADE COOKIES

		  SEASONAL FRUITS

		  CHEESES
		  Please request to speak with our Cheese Sommeliers  
		  for tonight’s Cheese selection

SWEET FINALE
 

Executive Pastry Chef | Johannes Ferreira
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