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Dinner

ROYAL SPA SELECTION
Radicclrio and Fennel Salad 65/5/2 (v)

Peppers stuffed with Aubergine, Raisins, Fennel Couscous anclToasted Pine Nuts with Haricots Verts and a Marinara Sauce 315/10/10 (v)

Orange Pound Cake 180/6/trace

APPETiSERS AND SOUPS

Smoked Duck Breast* with Spiced Poached Pineapple and a Sweet and Sour Sauce

Crillecl Aubergine, Tomato and Mozzarella Roll with Roasted Pine Nuts ancl Basil Pesto (v)

Prawn and Salmon Cake with Sweet Chilli Sauce

Cream of Celeriac Soup (v)

Chicken Consonrnr6 with Quenelles and Leek

Chilled Pear and Honey Soup (v)
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SALAD
Courmet Creens, Cherry Tomatoes and Crated Carrot with Thousand lsland or Catrot and Cinger Dressing (v)
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ENTB.EES
Penne Arrabiata (v)

Steamed Sea Bass with Bok Choy, ChenyTomato Co nfit, Tu rned Potatoes and Clazed Carrots served with a White Wine Beurre Blanc

Corn Fed Chicken Supreme with Coat s Cheese and Parma Ham served with Creamed Potato, Petit Pois d la FranCaise and a Lemon and Coriander Jus

Loin of Venison* with Pommes William, Braised Red Cabbage, Clazed Pear, Carrot Fondant. and Juniper Jus

BakeclVegetable Biryani served with Raita, Pop;:adoms and Chutneys (v)

Carden Vegetable Tian with Creamecl Spinach and Cherry Tomatoes (v)

DESSERTS

Amaretto Crdme Br0l6e with Hazelnut Firrancier and Chocolate Sauce

Key Lime Pie

Chocolate Volcano Cake with White Chocolate lce Cream

Low Sugar Vanilla Panna Cotta

Banana and Pecan Clreesecake, Vanilla lce Creams, Orange Sorbet ancl Kiwi Sauce

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

WINE TO COMPLEMENT YOIJR DINNER
Bourgogne Blanc Les Setilles Olivier Leflaive, Burgundy, France $50.00/ bottle

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

Cabernet Franc lcewine, Peller Estate Niagara, Canada $1995/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 lfyou are sensitive to any of these, piease speak to a member of staff before dining.
Please note that some of these dishes may contain nLlts or nllt extracts.


