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BRITANNIA RESTATJRANT

Dinner

ROYAL SPA SELECTION
Rocket Salad with Roasted Tomatoes and Parmesan Cheese 95/5/3 (v)

Chicken Stuffed with Sausage Meat served with Carrots, Steamed Bok Choy and Buttered Rice with a Fig Demi-glace 390/1312

Linzer Cake with Raspberry Coulis 115/4/2
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APPETISERS AND SOUPS

Baby Prawn and Crapefruit Salad with Marie Rose Sauce

Chicken Liver Parfait with Red Onion Compote and Toasted Brioche

Deep-fried Brie in a Mushroom Breadcrumb Crust with Cranberry Sauce and Petit Salad (v)

Pumpkin Soup with Roasted Seeds (v)

Mi nestrone Cenovese (v)

Chilled Apple and Yoghurt Soup (v)
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SALAD
Baby Spinach, Crapefruit, Orange, Pecan Nuts and Red Onion with French Vinaigrette or lvlarie Rose Dressing (v)
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BRITA NNIA RE STAI.JRANT

ENTREES

Fettuccine with Whisky and Orange Cured Salmon, Creen Peppercorns and Chopped Dill

Fillet of Cod with Snow Peas and Tomato, Boiled Potatoes, Asparagus, Cauliflower and a Warm Tomato and Chervil Vinaigrette

Roast Leg of Lamb with Creamed Savoy Cabbage, Roast Pumpkin, Lyonnaise Potato and Rosemary Sauce*

Seared Sirloin Steak with Bourbon Barbecue Sauce, Western Fries, Baby Corn and Creen Beans*

Portobello Mushroom with Provengal Vegetables, CherryTomato Sauce and Mozzarella Cheese (v)

Twice-Baked Potato with Refried Beans, Cuacamole and Salsa (v)

DESSERTS I

Chocolate Marquise with Bitter Orange Coulis

Bacardi Lemon Crdme Br0l6e

Warm Apple Strudelwith Brandy Sauce

Low Sugar Cranberry and Pecan Pie with Vanilla Sauce

Honey and Cinger, Coconut lce Creams with Champagne Sorbet and Mango Sauce

A Selection of British and lnternational Cheeses with Bread, Biscuits, Chutney, Dried Fruit and Nuts

WINE TO COMPLEMENTYOUR DINNER
Albarino A2O Bodegas Castro Martin, Calicia, Spain fi47.5o/bottle

Flint Rock Pinot Noir, Howard Park Leston, Mount Barker, Western Australia $52.50/ bottle

RoyalTokaji, 6 Puttonyos, Hungary $12.50/ glass

(v) - Denotes vegetarian choice
. Wlilst all the food we serve on board is pepared to the hi8hest healtl and satuy standards, Public Health Services hare determined

Some of our products rnay contain aller8ens. Iflou are sensitile to any of these, pl€ase speak to a member of staffbefore dininS.

Please note that some of these dishes may contain nuts or nut extracts.


