
MS River Queen
Saturday,」uly 3・2010

1n port of Basel

E)inner

Starters

Swlss cheese terrme

Served、vith a′
′
fonduピ

″
of raislns and Pears

Luceme″ Chigeli pate″

Vol au vent with chicken ragout and ineat balls in white、 vine sauce

Soup
″
Btindner barley〃

Beef broth with barlりand Vegetablesiulienne

Cream of cheese″ Engadin″

with fried leeks(v)

Maln Courses

Sau“ ed veal stripes″Ztrich style″

Sen′ed in a creamy mushroom sauce7 wi」 h Peas7 glazed baby tomatoes

and homemade PotatO r6sti

Pan fried■let of mah卜mahi

Served、viJa tomato onion ragout on a bed of vegetables with Tessin Polenta

Baseler″ Rёsu″

Gratinated with Gruyerzer cheese7 served、 vith Mediterranean vegetables(v)

Dessert
″
Karamel КbPai〃

Caramel■ an wih whiPPed Cream and fresh fruits brunoise

lce cup″Zermatt″

With meringue and Swiss AIPler ChoCOlate sauce

Selection OfinternaEonal cheeses

Coffee or tea
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Stanislav Tabakov

Restaurant Manager

Torsten Mu‖ er

Executive Chef

Please nOte that certain dishes may contain traces of nuts

KindlyadviseyOurrestaurantmanagerifyou haveana‖ ergy which mav react adversely to this ingredient



MS River Queen

Sunda■ July 4th,2010

on the way to Strasbourg

Graved sallnon rose

With din hOney Sauce/topped on a potato cucumber carpaccio

Clear oxtail soup″River Queer″

With cheese pastry

VⅧ te wine‐Bellemc h e―Cotes d u  R h o n e―M_ChaPo u t i e r

200%France

Captain's Welcome Dinner

Kindty adv卜●ッourr‐1●●●nt manager ryou卜.ve,。副o暉 wlIlh mav re`曖adve●e v to tnおngred ent

Stanislav Tabakov

Restaurant Manager

Homemade pineapple sorbet with Planters punch

Whole roasted inilk veal tenderloin on perigourdine sauce

Served、vith vegetables bouquet and fondant potatoes

Pan fried filet of red snapper

Served on a red wine onion reduction7

VVith vegetablesbouquet and orange risotto

Red wme‐ Belleruche―Cotes du Rhone― M ChaPouier

200ι France

Light warm Guanaya chocolate pyramid

With cherryjubilee and whipped cream

Coffee&tea

Torsten MO‖ er

Executive Chef



MS River Queen
Monday,July 5th 2040

0n the way to Spever

Dinner

Starters

French escargots 
″
BourguignOn″

Baked widt herbal garlic butter7 served、 vi■ oven fresh French baguette

″
Salade Nicoise″

Combination、 vih lettuce/tomatoes/bell pepper,string beans′ Potatoes′

olives/onioれ tuna■ akes′drizzled、vith vinaigrette

Soup

Alsatian Onion with cheese croutons(→

Lobster bisque″ Cardinal″

VVith puff Pastry■euron

Main Courses

Oven roasted Barbarie duck breast″a rorange″

VVih Grand Marnier saucc braised fennel and honey carrots/

served、vith 7V■liam potatoes

Pan seared fillet of Atlantic halibut

Accompanied、 vith beurre blanc/sau“ ed courgettes

and tagliatelle noodles

Baked PotatO SWan River Queen
Topped、 vith shredded cheddar cheese/surrounded with roasted vegetables(v)

Dessert
″
Rhine River Swan″

Pate a choux Pas"y Served on a blueberry sauce

lce cup″Romanoff″

Strawberry and vanila ice cream、 vith rnarinated strawberries

Selection of international cheeses

Coffee or tea

l,on occas on our select on ts oot to vOur lking,then we kind,v or er:

Argentinean beefsteak prepared to your cho ce lean chicken breast and nlet Of Norwe8ian sa non
(V,Signed dthes are most convenientおr Ourvegoa■ans

P ease contact our ReStaurant Managerfor ass iance

Stanislav Tabakov

Restaurant Manager

Torsten MI‖ er

Executive Chef

Please note that certain dishes may contain traces of nuts

Kindlyadviseyourrestaurantmanagerifyou haveana‖ ergy which mav react adversely to this ingredient



MS River Queen
Tuesday,」 uly 61h 2010

0n the way to Rudesheim

E)inner

Starters

Bruschetta con PonlmOdore

Crostini with tomato and fresh basil′ original prosdutto di Parma

drizzled with extra virgin o■

Salad〃Caprese″

With Mozzarella cheese7tomatoes and bas■ (→

Soup

Chicken consomm6″ Michelle〃

Wi■l vegetable brunOise and rnarrow dumplings

Cream of Hokaido pumpkin

With roasted sesalne seeds(v)

Maln Courses

Oven roasted turkey breast

With cranberry sauce7 cauli■ower and sweet PotatO rnash

Broiled filet of sea bass

Tossed with tangy shrimp sauce black lumpish caviar/

batonnets of root vegetables and d■l PotatOes

Gratinated stuffed bell pepper

W i■l Medit e r r a n e a n  v e g e t a b l e s  o n  f e n n e l  s a u c e  w i t h  t o m a t o  t r i a n g l e s  f v l

Dessert
″
Tiranusu″

Layered lady flngers and mascarPone(Team cake with marsala coffee syTup

″
Rtidesheimer coffee″

Vanilla ice cream with coffee/Asbach brandy and whiPPed Cream

lntemational cheese selection with fruits and crackers

Coffee or tea
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Stanislav Tabakov

Restaurant Manager

Torsten M口ller

Executive Chef

Please note that certain dishes may contain traces of nuts

Kindlv advise your restaurant managerif you have an a‖ett which mav react adversely to thisingredient



MS River Queen
Wednesday,」uly 7th 201 0

0n the way to Alken

Dinner

Starters

German spicy ground ineat

Wrapped in puff Pastry with chily tomato sauce

″
CheFs salad″

With lettuce7 tOmatoes′ cucumberε  ham and cheesq

seasoned、 vlth French dresslng

Soup

Vegetable consom6〃 Celestine″

With Pancake stripes(v)

Broccoli cream

With roasted all■onds(v)

Maln Courses

Oven roasted rack oflamb

On hymesauce/served with ratatouille and PotatO gratin

Grilled medallion of butternsh

Served on stewed lentils′ saut6ed bell PePPers and ParSley potato mouse■ in

Vegetable strudelin Puff Pastry

Served on saffron sauce widt glazed cherry tOmatoes

and vegetables Ofthe day(v)

Dessert

Caramelized lemon tart

With red wine sorbet and Peppermint sauce

lce cup〃腱ver Queen″
Chocolate and caPPuccinO iCe(■eam with eggnOg and、 vhipped(Team

Selecuon ofintemaional cheeses

Coffee or tea
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Stanisiav Tabakov

Restaurant Manager
Torsten MI‖ er

Executive Chef

Please note that certain dishes may contain traces of nuts

Kindlyadviseyourrestaurantmanagerifyou haveana‖ ergy which mav react adversely to this ingredient



MS River Queen
Thursday,」uly 81・2010

0n the way to Trier

Dinner

Starter

Salad,vith roasted buttemut squash and Oven baked goat cheese

Sprinkled with Pine nuts and honey

″
Strausswirtschafts hors d′oeuvre″

Smoked raw ham and Moselle vineyard cheese sPread

served with red onions and walnut bread

Soup

Beefconsomm6

With Pistachio dumplings

Cream of Resling

Light creamy■7hite wine souP with Crunchy cinnamon croutons(v)

Maln Course

Saut6ed beef striPs″StrOganoff〃

Wil■ red beet gherkins/mushrooms and sourく Team

Served with string beans and tagliatelle

Pan fried■1let of emperor

Served with vanilla infused ve...louth saucc

vegetable bed and Pa五 sierme potatoes

Traditional onion quiche

VVith garden cress(■ёme fraiche and salad bouquet(v)

Dessert

Homemade apple strudel

With vanilla sauce

lce cuP″Banana sPlit″

Vヽith van■la and strawberry ice crean、banana WhiPPed Cream and chocolate toPPing

International cheese selection with fruits and crackers

Coffee or tea
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Stanislav Tabakov

Restaurant Manager
Torsten Mu‖ er

ExeCutive Chef

Please note that certain dishes may contain traces of nuts

Kindiv advise vour restaurant managerif you have an a‖ergy which mav react adverseiv to thiS ingredient



MS River Queen
Friday,」uly 91h 201 0

1n port of Trier

E)inner

Starters

Beef CarPacCiO

With avocado/rocket leaves′ and Parmesan shavings

″
Salad Moselle″

With mixed seasonalleave、 smoked ilet oftrout■ akes with hOrseradish dill dressing

Soup

Vegetable consomm6

With lemon grass flavor/vegetables and noodles

Cream offorest mushrooms

With freshly choPped ch市es(→

Maln Courses

Luxemburg style breaded chicken breast

Stuffed with herbal butter/served with grili tomato′

ParSiey tun■lP and POnt Neuf Potatoes

Grilled■1let of turbOt

On saffron sauce whit sPinach leaves and tomato risotto

Pancake with Pok chOi and feta cheese stuffing

Served with assorted vegetables and sour(■eam on the side(v)

Dessert

Crさme Bru16e

With cmnchy orange tuille

lce cup″Colonel″

Lemon sorbet with a touch of inest Russian vodka

lnternauonal cheese selecuon with fruits and crackers

C o f f e e  o r  t e a
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Stani siav Tabakov

Restaurant Manager

Torsten Mu‖ er

Executive CheF

Please note that certain dishes mav contain traces of nuts

Kindly advise your restaurant managerif you have an a‖ergy which mav react adversely to this ingredient



MS River Queen
samrday,July 10・ 2010

1n port of Kon2

Dinner

Starters

Jellied chicken terJm崚
Served wi■cranberry,am and Pear celeriac salad

R市 er crudi“s du chef
Freshly shredded sJads and vegetables wih boiled egg

tossed with thousand island dressing(v)

Soup

Essence oftomatoes

With basil dumplings(vl

C r e e n  p e a

With fresh mint(vl

Maln Courses

Steak of grilled Argentinean entrecote

Wi■ mushroon■ saucer Served with romanesco and dauphine Potatoes

St,Pierre filet

Cratinated with gray flsh and homemade sauce hollandaise

served with snow Peas and turned Potatoes

Breaded eggplant rnedallion

Served with linguini PaSta and tomato sauce(vl

Dessert

Chilled Valrhona chocolate sOuP

VVil■coconutice cream

lce cup″hot love″

Vanila ice cream tossed with warm berries

lnternauonal cheese seleclon with fruits and crackers

Coffee or tea
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Stanislav Tabakov

Restaurant Manager

Torsten MI‖ er

Executive Chef

Please note that certain dishes may contain traces of nuts

Kindlvadvisevourrestaurantmanagerifyouhaveananergywhichmayreactadverselytothisingredient



MS River Queen

Sundav′July llth 2010

0nthe way to Koblenz

Menu

Smoked filet of Moselle trout

VVith fresh horseradish cream and toast

W h t e  w i n e―Relchsg r a f  v o n  K e s s e l s t a t  K a s e l e r  Iこe証ng

200%G e .ュ=any

Cream of white cabbage

With caraway espuma

Red wlne―SPatburgundeL Assntannshauser H611enberg

200町Ce・・・lany

Whole roasted veal and POrk 10in

Marinated with Moselle mustar↓on MOrelsauce

served with vegetables bouquet

Grilled filet of pike perch

On Riesling sauce/served with champagne pineapple cabbage and schuPfnudeln

″
KirschPlotzer′

′

Local style housewife cherry cmmble with white wine sabayon

Desertwm― TokぅちszamorO血
20鴫 Hungary

lntemational cheese selection with fmits and crackers

Coffee&tea

Stanislav Tabakov

Restaurant Manager

Torsten MI‖er

Executive Chef

,ease note th工cett n dヽh6,“v`Onb n tttces oi nuじ
Kndy。lvLo,uri“buttnt manage,″vo●hate an alo,w whたh may ractal"膊●vtotht hgred ent



MS River Queen
Monday,」uly 1211 201 0

in port of Koblenz

Dinner

Starters
″
Shwabian Maultascher〃

Stuffed noodle pillows on porclni sauce

Falnous T,uana caesar salad
Romahelettuce with ancho、 γ dreSSing7

crunchy garlic croutons and Parmesan shavings

Soup

Essence of vegetables

Wi」■cream cheese roulade(0

Cream ofsun dried Plum tOmatoes

Flavored with gin(v)

Main Courses

Tradi●onal″Rheinischer Sauerbraten″

Braised beef with raishs and almonds7

Served with red cabbagc PotatO dumplings and apple sauce

Polenta fried lemon sole

Served、 vith caper―crayish butter′ on sweet potato mash and Savoy cabbage

Vegetable curry

Served with coconut PineaPPle fries/jasmine rice(v)

Dessert

Chocolate cake″ Koblenz″ style

Served on orange sauce

lce cup″Caramel″

Ice cream with caramel sauce and、 νhiPPed Cream

lnternational cheese selection with fruits and crackers

Coffee or tea

F on occasion our se ection is not to vour tking′then we k nd y Offer

Argent nean beeF steak prepared to your choice,lean chicken breast and●‖etof No「、vegian salmon

(V)■gned dshes are most conve■entlor ouivegemnans

Please contad our Restaurant Manager icr assistance

Stanislav Tabakov

Restaurant Manager

Torsten M麟‖er

Executive Chef

Please note that certain dishes may contain traces of nuts

Kindlvadvisevourrestaurantmanagerifyou haveananergyWhich mavreactadverselytothisingredient



MS River Queen

Tuesda"July 13th 2010

0n the wav to Amsterdam

″
River Queen trilogy″

Sau“ediumbO Shrimp with ch■li pineapple chutney/

Cream of asparagus and celery apple salad with smoked duck breast

Broiled bay scallops″ Rockefeller〃

Served on leaf spitnact tOSSed with Hollandaise espuma

VVhte M旋 ‐Be■eru■e―Cotes du Rhone―M Chapouier

200%France

Homemade green apple sorbet

With Calvados

Whole roasted Argentinean beef tenderloin

Served with green pepper sauce/on roasted inarket vegetables

and Pnncess potatoes

Grilled sallnon filet

Served on"ger― red whe sauce/

、ャ■th roasted inarket vegetables and saffrOn risotto

Redル
～
ine-3ellerude―Cotes du Rhone―M ChaPoutier

200&France

Ice parade〃River Queen〃

Baked Alaska served with berryjubilee

Assorted regional and intemational cheeses with crackers and fruits

Coffee&tea

Captain's Farewell Dinner

P ease n●te ttat ce●nd hヽ e s  m av∞,tin traces oi nuts
KhdけadVLe p●r res●uね成monager r y。.hav●lo訓に響 whたh mavr●●ct advebe■b th h`87edにnt

StanislavTabakov

Restaurant Manager

Torsten MI‖ er

Execut■e Chef


