
B A L I K  E K M E K  -  T U R K E Y

As there are so many ports that have been used to sample the many different cultures, 
we are presenting them in smaller, tapas-like servings.

The cruise departs from Istanbul, following a westerly course to ports in 
Greece, Italy, France, Morocco and finally to Spain for disembarkation and flights home.

F R I E D  F I S H  S A N D W I C H
Marinated grilled mackerel, fresh salad and a tangy pomegranate sauce

An elevated version of the street food classic fried fish sandwich, usually eaten on the go or as a quick lunch. 
This is a staple of the waterfront stalls by the Bosphorus in Istanbul.

D O L M A D E S  -  G R E E C E

S T U F F E D  V I N E  L E A V E S
Vine leaves, rice, pine nuts and dried fruits, yoghurt sauce

Vine leaves rolled with rice and a mixture of fresh herbs and spices. Original versions of this dish have origins 
in the Ottoman Empire, which ruled vast areas of North Africa, the Mediterranean and Eastern Europe.

S I C I L I A N  L E M O N  C H I C K E N  & 
P A T A T E  A L L A  C A C C I A T O R A  -  I T A L Y 

L E M O N  C H I C K E N  W I T H  H U N T E R ’ S  P O T A T O E S
Sicilian lemon chicken, tomato & wine sauce, hunter’s potatoes

The “ship” now travels overnight to the central Mediterranean and a visit to the Italian island of Sicily, which, 
among other culinary delights, is famous for the quality of its lemons. Like many dishes, this has its origins in 
farm workers using available ingredients.

O L I V E S ,  B R E A D  &  O I L

C R U I S I N G  T H E  M E D
A  C U L I N A R Y  V O Y A G E

t h e

D I N I N G  C L U B



B O U I L L A B A I S S E  D E  M A R S E I L L E  -  F R A N C E 

P R O V E N Ç A L  F I S H  S T E W
Gilt-head bream and shellfish in a saffron fish broth, white wine, chopped tomatoes and potatoes

The name reflects the cooking process of this classic fish stew - namely to “boil” and to “simmer”. The broth 
was traditionally made by local fishermen using leftover catch not deemed good enough for the market. 
In this modern version we use monkfish bones and langoustines to make the base of the soup.

T A N G I E R  T A G I N E  -  M O R O C C O

S P I C E D  L A M B  T A G I N E
Lamb cooked with dried fruits and exotic spices in a rich sauce

After another night at sea, we berth at the more exotic Tangier, the gateway to Africa from the Mediterranean. 
The tagine is usually served with couscous and is the most famous dish from the area. 
The tagine is the name of the clay cooking pot, not the food.

B A R C E L O N A  C R E M A  C A T A L A N A  -  S P A I N

C A T A L A N  C U S T A R D  D E S S E R T
A Moorish-influenced version of this custard dessert made with pistachios, 
cinnamon and cardamom

Our final destination leaves us a day of sightseeing in Barcelona. Again, the culinary historical influences are 
plentiful. However, something more comforting and traditional is served for dessert - Crema Catalana. 
This dessert has many versions across western Europe, of course it’s closely linked cousin, crème brûlée is 
the most obvious.

B I S C O T T I  A L M O N D  B I S C U I T S
T E A  &  C O F F E E

B O N  V O YA G E !  W E  W I S H  Y O U  A  S A F E  J O U R N E Y  H O M E !


