BRITANNIA RESTAURANT

Lunch

ROYAL SPA SELECTION
Elephant Garlic Soup 90/5/1
Morocean Vegetable Stew with Couscous and Harissa Sauce 385/9/10 (v)

Fresh Front Plate 120/trace/6

APPETISERS AND SOUPS
Smoked Salmon with Wasabi Mayonnaise, Avocado Cream and Capers”
Pickled Vegetable Salad with a Goat's Cheese Terrine and Apple Purée (v)
Minestrone Soup (v)

Chilled Cranberry Soup (v)

SALAD AND SANDWICH OF THE DAY
Mixed Greens, Dill and Sour Cream Marinated Cucumber, Radish and Yellow Squash with a Creamy Herb Vinaigrette (v)
Coronation Chicken Baguette with French Fries

A selection of Cold Meals is always available

WINE TO COMPLEMENT YOUR LUNCH
Pinot Grigio Luna, Cecilia Beretta, Veneto, ltaly - $8.75 /150 ml glass
Old Vine Zinfandcl, Ironstone, Lodi County, California, USA - $10.50 150 mil glass
THE

“ [ h ﬁ IT D ﬂ ﬂ COFFERING AN EXPERIENGE OF EXQUISITE FRENCH CUISINE AND IMPECCARLE WHITE STAR SERVICE. BOOK YOUR TABLE TODAY BY CALLING 14316 OR VISITING ON DECK 2 i3 e GRAND LORR
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BRITANNIA RESTAURANT

ENTREES
e Seg‘);?ardellc—wilh a Tomatjo, Basil and Toasted Pine Nut Sauce (v)
7ed Salmon with Mustard Creamed Potatoes, Spinach, Caulitlower and Asparagus
Cottage Pie with Buttered Garden Vegetables |
English Cheddar and Walnut Tart with Grilled Cuurgclrﬁ and Onion Compote (v)

DESSERTS
Créme Caramel
Mississippt Mud Pie with Raspherry Coulis

o Coconut Milk Tapioca with Mango Sauce

Low Sug
and Peach Sauce

and Pistachio lee Cream with Raspberry Sorbet

Dulce de Leche
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