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Dinner

ROYAL SPA SELECTION
Mixed Creens witlr Pecan Nurts and Balsarv-tic Dijon Dressirrg 85/5i3 (v)

Sauteecl Carlic Shrinrp with \A/iltecl Spinach ancl Jasnrine Rice

Alrnoncl Pear Torte 17ol7l2
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APPETISERS AND SOUPS

Mediterranean Smoked Chicken Salad with Cucumber, BlackOlives and a Red Wine Vinalgrette

Serrano Ham, Melon and Rocket served with a Balsamic Dressing

Thai Fish Cakeswith Sweet Chilli Sauce and a Cucumberand Red Onion Salad

Cheddar Cheese Soup (v)

Double BeefConsomrne wilh Chive Celestine

Chilled Melon and MidoriSoup (v)
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SALAD

Fris6g Mdche, Rocket, Oak Leaf Honey Pear andTomatowith aCreamyCarlic Dressingor Balsamic Vinaigrette (v)
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BRITANNIA RESTATJRANT

ENTREES

Crab and Crayfish Ravioli with Newburg Cream Sauce

Roasted Monkfish with New Potatoes and a Ragout of Artichoke Hearts, Crispy Leeks and Tomatoes

Roast Rack of Lamb. with Roast Potatoes, Ratatouille, Creen Beans and Rosemary Jus

Crilled Fillet Steak. Rossini with Chateau Potatoes, Courgette, Buttered Carrot and Madeira Sauce

Leek and Broccoli Flan with Asparagus and Crilled Roma Tomato (v)

lndonesian Vegetable Bahmi Coreng with Shredded Omelette and Asian Pickle (v).

Chocolate Macadamia Nut Tart with Vanilla Sauce

Coconut Panna Cotta with Crisp Pineapple and Tropical Frurit ConT pote

Hot Crancl Marnier Souffl6- with Custard

Low Sugar Walnut Cake with Vanilla Sauce

Peach and Mango and Banana Pecan Cheese Cake lce Creams, Champagne Sorbet and Raspberry Sauce

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

WINE TO COMPI.EMENT YOUR DINNER
Cewurztraminer, Cave Kientzheim Kayserber& Alsace, France $45.00/ bottle

Quinta de Chocapalhalinto, Estramadura, Portugal $50.00/ bottle

Cabernet Franc lcewine, Peller EstatE Niagar& Canada $19.95lglass

(v) - Denotes vegetarian choice

'Whilst all the food lve senE on board is prepared to the highest health and safety standands, Public Health Services have determined

Some ofour products may contain ailergens. Ifyou are sensitive to any of these, please speak to a member of staffbefore dining
Please note that some of these dishes may contain nuts or nLlt extracts.


