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Dinner

ROYAL SPA SELECTION
Roast Chicken and Vegetable Salad 165/5/3

Scallops with Artichoke Pur6e anclTomato Confit 235/8/5.

Lime Pots de Creme 175/6/trace

+
APPETISERS AND SOUPS

Crabmeat and Shrimp Cateau with Cucumber and Sour Creanr

Confit of Duck Leg servecl with Brioche, Spicecl Orange Chilli Chutney and Herb Mayonnaise

Steamed Buttered Asparagus with a Poached Egg and Hollandaise Sauce (v)*

Roasted Red Pepper and Tomato Sourp (v)

French Onion Soup with a Cheese Crouton (v)

Chilled Mango Soup with Mint Oil (v)
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SALAD
Fris6e Miche, Rocke! Oak Leaf Honey Pear and Tomato with a Raspberry Vinaigrette or Avocado Dressing (v)
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BRruANNIA RTSTAURANT

ENTREES
Roasted Mediterranean Vegetable Parcels with Saut6ecl Shrimps

Salmon and Wild Mushroom Wellington with Spinach, Baby Corn, Boiled Potatoes and an Artichoke and Tarragon Beurre Blanc

Oven Roasted Turkey with Pigs in Blankets, Roast Potatoes, Brussels Sprouts, Carrot Batons, Turkey Cravy and Cranberry Sauce

Chateaubriand with a Wild Mushroom Turnover, Cratin Dauphinoise and B6arnaise Sauce*

Caramelised Leek and Coat's Cheese Tart with Parsley Oil and Mesclun Salad (v)

Tuscan Vegetable Crdpes (v)

DESSERTS

lced Crancl Marnier Parfait with Orange Sauce

Chocolate Croc;uant Royale with Chocolate Sauce

Lenron ancl Vanilla Souffle with Lirrroncello Sauce*

Low Sugar Chocolate Furdge Brownie witlr Vanilla Saurce

Rum and Raisin and Maple Walnut lce Creams with Lemon Sorbet and Toffee Sauce

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

WTNE TO COMPLEMENIYOTJR DINNER
Chateau Bonnet, Reserve Blanc, Entre-Deux-Mers, Bordeaux, France $3250/ bottle

PSl, Peter Sisseck, Ribero del Duero, Spain $65.00/ bottle

Pacherenc du Vic-Bilh, Cunard Private Label, South-West France $8.50/glass

(v) Denotes vegetarian choice

'Whilst all the food we serve on board is prepared to the highest health and safety standards, Public Health Services have determined

Some of our products may contain allergens. Ifyou are sensitive to any ofthese, please speak to a member of staff before dining
Please note that some of these dishes may contain nLlts or nlrt extracts.


