
 

 

 

 
 

LUNCH 
 

Thursday, 16th April 2026 

Sailing at Sea 

 

APPETIZERS 

Citrus Fruits Cocktail “Wonderwall” 
 

Tex Mex Cheese Stick with Jalapeño Dip 

 
SALAD 

Mixed Salad with Avocado Lime Dressing 

 
SOUPS 

Noodles Soup with Vegetable 
 

Miso Cucumber Cold Soup with Yoghurt 

 
MAIN COURSES 

Lemon Pepper Perch Fillet 

Basil Tomato Sauce, Broccoli, Rice de Provence 
 

Boiled Beef Brisket 

Horseradish-Apple Sauce, Root Vegetable, Salted Potatoes 
 

„From the Crew Galley” 

Stuffed meatloaf with Mushroom Sauce, Green Beans and Potato Stamp 

 
DESSERTS 

Tiramisu Slice with Pomegranate Sauce 
 

Banana Ice, Banana Salad, Chocolate Sauce, Whipped Cream 
 

Fresh Sliced Fruits 
 

Cheese Plate with Cracker 

 

 

 

 

 

 

 
 

BREAD & SPREADS 

Butter, Herbs Butter, Worchester Egg Dip, Bread Selection 

 
CHEF´S RECOMMENDATION 

Tex Mex Cheese Stick with Jalapeño Dip 

 

Noodles Soup with Vegetable 

 

Boiled Beef Brisket 

Horseradish-Apple Sauce, Root Vegetable, Salted Potatoes 

 

Tiramisu Slice with Pomegranate Sauce 

 
VEGETARIAN MENU 

Citrus Fruits Cocktail “Wonderwall” 

 

Miso Cucumber Cold Soup with Yoghurt 

 

Tagliatelle with Coconut Curry Sauce, Turmeric Vegetable and Tofu 

 

Banana Ice, Banana Salad, Chocolate Sauce, Whipped Cream 
 

 

 

 

WINE RECOMMENDATION 

 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk for foodborne illness, especially if you have certain medical conditions. 

2024 Sommerliebe Weißwein Cuvée 

Q.b.A., Herxheim am Berg 

Pfalz, Germany 

0,25 l  •  € 6,50 

2023 Herxheim, Spätburgunder  

Winzergenossenschaft Herxheim am Berg 

Pfalz, Germany 

0,25 l  •  € 6,50 
  


