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BRITANNIA RESTAL]RANT

Dinner

ROYAL SPA SELECTION
Roasted Beet and Watercress Salad with Hazelnut Chilli Vinegar 110/5/3 (v)

Pan Seared Peppered Tuna with Carrot Stir-Fry and Rice 340/7/5.

Crand Marnier Crdme Br0l6e 15O/6/trace

APPETISERS AND SOUPS

PAt6 en Croute with Cumberland Jelly and Red Onlon Marmalade

Salmon Rillette with Pickled Cucumber, Soy and Honey Dressing and Wasabi Mayonnaise

Thai Vegetable Spring Rolls with Rice Noodle Salad and Tangy Cashew Sauce (v)

Creole Cumbo Soup with Okra and Wild Rice (v)

Beef Consomm6 with Julienne of Herb Pancake

Chilled Roasted Peach Soup (v)

-

SALAD
Mixed Creens, Avocado, Tomato, Red Onion, and Shredded Fried Tortilla with Spicy Tonrato Dressing or Whole Crain Mustard Vinaigrette (v)
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BRITANNA RESTATJRANT

ENTREES

Spaghetti Alle Vongole - Clams and Spring Onions in a White Wine Cream Sauce

Prawn Provengal with Spinach, Bok Choy, Shiitake Mushrooms, Bean Sprouts and Basmati Rice

Roast Prime Rib of Beef with Broccoli, Roasted Root Vegetables, Baked Potato and Sour Cream served with Natural Cravy*

Peking Marinated Barbary Duck Breast with Bok Choy, Vegetable Stir-fry, Fried Rice and a Sweet and Sour Plum Sauce*

Vegetable Cutlet with a Pine Nut Crust and Sun-Dried Tomato Fondue with Broccoli and Carrots (v)

Mille Feuille of Asparagus with Wilted Spinach, Asparagus Mousse and Champagne Sauce (v)

DESSERTS .1

Jamaican Banana and Rum Cake with Coconut lce Cream and Toffee Sauce

White Chocolate Panna Cotta with Raspberry Coulis

Warm BakewellTart with Crdme Anglaise

Low Sugar Apricot Clafoutis

Pistachio and Chocolate lce Creams with Strawberry Frozen Yoghurt and Cherry Sauce

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

WINE TO COMPLEMENT YOUR DINNER
Wild Yeast Chardonnay, Springfleld Estate, Robertson, South Africa $55.00/ bottle

Adobe Red, Clayhouse Wines, Central Coast, California, USA $50.00/ bottle

Pinot Noir Beerenaus ese,WilliOpitz, Austria $15.50/ glass
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Some ofour products may contain allergens. Iflou are sensitir,'e to any of drese, please speak to a member of staff before dining.
Please note that some of t-.W- --,- ^,rs 

or nut extrets.


