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Dinner

ROYAL SPA SELECTION
Antipasto with Mozzarella, Marinated Asparagus and Olives 135/6/3 (v)

Chicken with a Sausage Meat Stuffing served with Carrots, Steamed Bok Clroy arrd Buttered Rice with a Fig Demi-Clace 39O/13/2

Mexican Chocolate Banana Cake with Chocolate Sauce 161/3/2

+
APPETISERS AND SOUPS

Soused Mackerelwith Fennel Bavarois and SauceVierge

Duck LiverTerrine with Red Onion Chutney

Sweet Potato and Cauliflower Turnover with Cauliflower Cheese Slice (v)

Asparagus and ChervilVelout6 (v)

Consonrm6 Madrildne

Chilled Cherry Soup (v)

SAI,AD
Crisp Romaine Lettuce, Avocado and Citrus Fruitwith a Herb Vinaigrette or Creamy Parmesan Dressing (v)
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ENTR.EES

Fusilliwith Rocket, FreshTomatoes, Kalamata Olives and Parmesan (v)

Pan-Seared Orange Roughywith Caper Brown Butter, Creamed Parsley Potatoet Braised Fenneland Wilted Spinach

Medallions ofPork Filletwrapped in Bacon with Dauphinoise Potatoes, Saut6ed Wild Mushroomg Creen Beans and Caramelised PearlOnions with a Mustard Sherry Sauce

Crilled Sirloin Steak'au Poivre with Pont NeufPotatoes, Baked Tomato and Creen Beans wrapped in Bacon

Crillecl Vegetables with Parmesan Whipped Potatoes and Carlic Spinach (v)

Marinated Baby Vegetables with Tempura Spring Onions, Steamed Rice and Herb Oil (v)

DESSERTS

Lemon Meringue Pie with Crunchy Lemon Zest

Cream Caranrel Cake with Cherry Compote

Warm Apple and Apricot Tart with Custard

Low Sugar Black Forest Cake with Cherry Compote

Maple Nut and Chocolate lce Creams, Strawberry Frozen Yoghurt and Toffee Sauce

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

W]NE TO COMPLEMENT YOUR DINNER
Vouvray, Clos Berger, Loire Valley. France $40.00/ bottle

Corney & Barrow Saint-Emilion, Bordeaux, France $52.50/ bottle

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

(v) - Denotes vegaarian choice
t Whilst all the food $/€ ser'!'E on board is prepared to the highest health and safety standards, Public Health Services have determined

Some ofour poducts may contain allergens. Ifyou are sensitive to any of these, please speak to a member of staff before dining
Please note that some of these dishes may contain nuts or nut extracts.


