LUMIERE’S

Please note that the following abbreviated menu items are subject to change without notice. 

Cocktails
· Cosmopolitan L'Orange
Grey Goose L'Orange, Grand Marnier, Cranberry Juice, dash of lime juice

· The Royal
Sparkling wine, Crème de Cassis and Peach Schnapps

· Imagination
Baileys Irish Cream, Tia Maria, Vanilla Ice Cream, dash of Grenadine

Appetizers
· "Gaston's" Escargots Gratinés
Herb-marinated Snails with Finely Chopped Mushrooms, topped with Garlic Butter

· Applewood Smoked Bacon and Wild Mushroom Tart
with Creamy Leeks

· Duck Confit
Salted and Slow-cooked Duck, Dried Prunes, Candied Walnuts, Chicory and Mixed Leaves with Apple Walnut Dressing

· Chilled Jumbo Shrimp
White and Green Asparagus, Micro Greens and Lemon-Dill Dressing with Horseradish Cream

Soups and Salads
· "Mrs. Potts" French Onion Soup
With Gruyère Cheese Crouton

· Tomato and Basil Soup
Rich blend of Tomatoes, fresh Basil, and Cream

· Avocado - Citrus Salad
With Iceberg and Radicchio Leaves and an Orange Vinaigrette

· Market Green Salad
Cherry Tomato, Cucumbers, Peppered Goat Cheese, and a Raspberry Vinaigrette

Main Course
· Slowly Braised Lamb Shank
With a Creamy Polenta and Portobello Mushroom in a Red Wine Sauce

· Three-Cheese Lobster Macaroni
Lobster Meat, Gruyère, and Cheddar Cheese Sauce tossed with Tubular Pasta and topped with a Parmesan Wafer

· Porcini Mushroom-Stuffed Pasta in a Vegetable Broth
Topped with Watercress, Shaved Parmesan Cheese, and Paprika Oil Drizzle

· Lumiere's Seared Sea Bass
With a Mushroom Herb Risotto, Sweet Onion Marmalade, and garnished with a Potato Crisp

· Grilled Marinated Tofu, Roasted Zucchini, Eggplant, and Red Peppers
On Israeli Couscous with a Lime-Cilantro Sauce

· Crispy Roasted Duck Breast
With Braised Napa Cabbage and Potato Cake, with Pomegranate Jus

· Grilled Farm-Raised Chicken Breast
Green Asparagus, Pineapple, and Raisin Barley with Herb-Lemon Jus

· Grilled Beef Tenderloin
On Olive-Oil Smashed Potatoes, Bacon-wrapped Green Beans, and Tamarind-Barbecue Reduction

Baked Salmon and Oven-roasted Chicken Breast available upon request. 

Bread Selection
· Warm French Country Bread with an Olive Spread
Dessert
· Lumiere's Sweet Temptations
A Trio of Crème Brûlée, Chocolate Mousse and Praline Petite Choux

· Crème Brûlée
with Seasonal Berries

· Brioche and Pannetone Pudding
With Toffee Sauce

· Grand Marnier Soufflé
With Vanilla Sauce

· Chocolate Mousse
With Brandy-marinated Cherries

· Ice-Cream Sundae
Served with Vanilla Ice-Cream, Praline Petite Choux, Chocolate Sauce and a Hazelnut Croquant

No Sugar Added Dessert
· Seasonal Fruits 
With Sugar-free Cookies

· Chocolate Cheesecake 
With Whipped Topping

Assorted Sugar-free Ice Cream
More about LUMIERE’S

Lunch 
Lunch is served from approximately noon to 1:30 p.m. while the ship is in port and from 11:30 to 1:30 p.m. while out at sea. Check the Personal Navigator—the Disney Cruise Line daily newsletter detailing all there is to see and do—for specific dates and times of activities while onboard. 

Set amid an elegant relaxed setting, Lumiere's boasts a mouth-watering 3-course American-inspired lunch for Guests choosing to either remain on the ship or forgo the buffets. 

Although subject to change, lunchtime menu items may include:

· Appetizers:

· Seasonal Fruit Cocktail

· Shrimp Salad

· Goat Cheese Tomato Bruschetta 

· Main Courses: 

· Herb-crusted North Atlantic White 

· Grilled Chicken Breast with Rosemary Potatoes

· Penne Pasta

· Honey-glazed Barbeque Pork Ribs

· Desserts: 

· New York-style Cheesecake 

· Pecan Pie

· Brownie Sundae

Vegetarian dishes include seasonal bean salad on Bibb lettuce as an appetizer, penne pasta as a main course, and caramel custard for dessert. 

A full wine list, specialty drinks like Mimosas and Margaritas and delicious ice-cream blended smoothies are also served.

Open seating is available at lunch, meaning you and your family are invited to dine at any table you choose.

Breakfast 
Breakfast is served from approximately 7:00 a.m. to 9:30 a.m. while the ship is in port and from 8:00 a.m. to 9:30 a.m. while out at sea. Check the Personal Navigator—the Disney Cruise Line daily newsletter detailing all there is to see and do—for specific dates and times while onboard.

Although subject to change, breakfast menu items may include:

· Lighter Fare:

· Hot Oatmeal

· Selection of Toasts

· Cereal 

· Fresh Fruit

· Scrambled Eggs

· Main Courses:

· Buttermilk Pancakes

· French Toast

· Omelets

For an additional charge, specialty drinks like cappuccino, espresso and café latte are sure to make the morning brighter for adults of all ages. 

Vegetarian choices include hot and cold cereal, fresh fruit, pastries, pancakes, waffles and toast. 

Child's Menu
For the most discerning child's palate, Lumiere's is proud to offer a large selection of classic children's food favorites.

Gala Dessert Buffet
On 7-night and longer length cruises, Lumiere's offers a luscious Gala Dessert Buffet— featuring cakes, fruits, ice cream, baked goods and a chocolate fountain. Check the Personal Navigator—the Disney Cruise Line daily newsletter detailing all there is to see and do—for the specific date and time of this event while onboard.

Beverages
The following beverages are available at Lumiere's for an additional charge plus gratuity: 

· Bar drinks 

· Bottled Water 

· After Dinner Liqueurs

· Cognacs

· Eaux de Vie

· Dessert Wines

· Port

The following beverages are complimentary at Lumiere's and require no additional charge:

· Coffee

· Soda

· Fruit Juice 

· Milk

· Tea (Iced/Hot) 

