
 

 

Aboard the 

M/V SILVER CLOUD 
 

En Route to San Andrés Island, Colombia 
Wednesday January 8th, 2003 

 
 

“Paris - Nice” 
In the Terrace Café 

 

 
 

                                                                 
 
 
 
 
 

Vin Blanc: 
Mâcon-Lugny, Les Genièvres, Louis Latour, Mâconnais, France, 2000 

 
Vin Rouge: 

Chateauneuf du Pape,Rhone valley, France, 2000 
 
 
 

 
Head Waiter  Sous Chef 

Aziz Ingemirs Pierre Schaedeli 

 

Menu 
 

Amuse bouche 
Snails “Vol au Vent” with Pesto Hollandaise  

 

 Petite escalope de foie gras sauté compote de pommes   
Fresh Foie Gras sautéed with Apple Compote 

 

Filet de sole “bonne femme” 
Glazed Dover Sole Fillet with Mushroom Sauce and Langoustine Tail 

 

Sorbet au citron et champagne 
Refreshing Lemon Sherbet with Champagne 

 

Filet de Veau en Brioche 
Oven Baked Veal Tenderloin in Brioche Dough Vegetable Bouquetière  

and Pommes “Anna” 
 

Tart fine aux pommes chaudes 
Warm Crispy Apple Tart “Flambée” with Calvados 

Homemade Vanilla Ice Cream 
 

Petits fours and chocolate truffles 
 

Café 
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