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BRITANNIA RESTATJRANT

Dinner

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

Crilled Salmon, Roasted Potatoes and Bok Choy with a Rutabaga Sauce 33O/B/7

Apple Strudel 160/4/2

APPETISERS AND SOUPS

Smoked Salmon* Cannelloniwith Cream Cheese and Pickled Cucumber

Chicken and Leek Terrine with Radish, Apple, Beetroot and French Mustard Mayonnaise

Wild Mushroom and Tarragon Tart with a Mushroom and Carlic Pur6e, Parmesan Crisp, Mixed Leaf Salad and Horseradish Sauce (v)

Cream of Broccoli with Stilton (v)

Chicken Noodle Soup

Chilled Orange and Mandarin Soup (v)

#
SALAD

Oak Leaf Lollo Rosso and lceberg Lettuce with Onions and CherryTomatoes with a Blue Cheese Dressing or Fine Herb Vinaigrette (v)
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BRIAN]\IA RESTALIRANT

ENTREES
Turkey and Sausage Ravioli with Pancetta and Parmesan Broth

Fillet of Red Snapper with Vegetable and Basil Tagliatelle, Crispy Squid, Bok Choy and Coconut Sauce

English Roast Beef with Pan Cravy, Roast Potatoes, Yorkshire Pudding, Broccoli and Horseradish Sauce

Red Legged Partridge* with Braised Puy Lentils, Asparagus, Roasted Squash, Salted Caramel Walnuts and Cumin Scented Jus

Spring Vegetable Brioche Tart with Crilled Asparagus, Coat's Cheese and a Black Olive and Herb Dressing (v)

Moroccan Vegetable Tahini with Couscous and Harissa Sauce (v)

DESSERTS

Vanilla Panna Cotta with Raspberry and Mango Sauce

Lime Chiffon Pie with Tequila Fruit Salsa

Sticky Toffee Pudding with Caramel Sauce and Vanilla lce Cream

Low Sugar Chocolate Mousse

Pistachio and Coffee lce Creams, Raspberry Sorbet and Praline Sauce

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

WNE TO COMPLEMENT YOUR DINNER
Verdejq Maqu6s De Riscal, Limousin, Rioia, Spain $45.00/ bottle

Cote Du Rhone Villages, Caves St Pierre, RhoneValley, France $42.50/ bottle

TokaiiAszu 6 Puttonyos, Disznokg Hungary $1795lglass

* whirst arr the food we serve o. oo"'d ,, o*0"*o ,f)*.offi [:i,:;::l #{,'","..,*i pubric Hearth services have determined

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


