
Bonsoir and welcome to Remy, Disney Cruise Line’s® luxurious gourmet French restaurant. Remy creates a dynamic landscape where the
talents of, Chef Arnaud Lallement from L’Assiette Champenoise, of a two-star Michelin restaurant in Reims, France and Chef Scott Hunnel 
from the award-winning Victoria & Alberts’s at Walt Disney World, combine to deliver a menu of epicurean excellence. Prepare your taste-

buds to be dazzled by this delectable display of contemporary and modern French cuisine, accompanied with some of the world ’s finest wines. 
Be our guest on your journey in an evening of culinary delight and exquisite service. 

Mangez Vraí!



Fraicheur/Freshness

Alaskan King Crab
Cucumber Gelée

Gnocchi 
Crevette Grise, Crème de Coquillage

Quail
Asparagus, Serrano Ham

Saumon 
Crème de Coriandre

Goût 
Alaskan King Crab 
Taittinger Nocturne Special Edition

Halibut
Chablis Domaine Laroche Les Vaillons '07

Quail
Château D'Aqueria Tavel '09

Veal
Hollywood and Vine 2480 '08

Peruvian Chocolate
La Fleur d'Or '10

	 S.	Hunnel

Saveur
Saumon 
Krug Grande Cuvée

Homard du Maine 
Trimbach Riesling Frédéric Emile '06

Gnocchi
Domaine de Ladoucette Pouilly Fumé Baron de L '08

Volaille 
Domaine Michel Picard Chassagne-Montrachet  
Les Chaumées '09

Chocolat
Château Coutet '07
	 A.	Lallement

Mer/Sea

Homard du Maine
Curry, Paprika

Halibut
Lemon Grass, Soy, Orange

Cabillaud
Radis, Estragon

Shrimp
Couscous, Yogurt Curry

Terre/Earth

Veal
Mushrooms, Truffle Jus

Volaille
Vin Jaune

Kobe Beef
Spinach, Potato

Agneau
Légumes Epicés

Wine Experience (99 per person)

Mangez	Vraí!	Arnaud	and	Scott...
Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry may increase  
your risk of foodborne illness, especially if you have certain medical conditions.
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