
 

 

Aboard the 
M/V SILVER CLOUD 

 
In Port: Key West, Florida USA 

Saturday January 4th, 2003 
 
 

“Tour de France” 
In the Terrace Café 

  
 

 
 
 

White Wine: 
Pouilly-Fuissé Bouchard Père & Fils, Burgundy, France, 2000 

Red Wine: 
Chateau Monplaisir, Bordeaux, France, 2000 

 

 

 
Head Waiter  Sous Chef 

Aziz Ingemirs Pierre Schaedeli 

 
MENU 

 

Amuses Bouches 
Panaché of Fresh Foie Gras with Candied Fig 

 

Tian de Saint-Jacques sur lit de ratatouille 
d’été 

Warm Scallops on Ratatouille Salad and Virgin Sauce 

 

Croustillant de Sandre, sauce Maitre D’hotel 
Pike Perch Filet on a Bed of Lobster-Carrot Mousseline 

Crispy Sweet Potatoes and “Maitre d’Hotel” Sauce 

 

Sorbet au Calvados 
Refreshing Calvados Sherbet 

 

Filet de boeuf rôti aux truffes 
Roasted Beef Tenderloin with Truffle Sauce and “Sarlat” Potatoes 

“My Grandmother Recipe” 

 

Tour Eiffel au chocolat et framboises 
Warm Chocolate Eiffel Tower with Raspberries and Strawberries 

 



 

 

Petits Fours and Chocolate Truffles 

Café 
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