
Gala Dinner.

A;r;rctise rs.

Braised Ox Cheeks in Honey and Soy
Pickled radish, onion pur6e and crisp

Salmon* Gravadlax
Served with classicalgarnish and brown bread

Mushroom Soup
Tarragon Crdme Fraiche @ g

Sweet Onion and Goat's Cheese Tart
Piperade of vegetables I

Lobster Bisque
Aged Cognac

Roasted Peppers
Sumac yoghurt, charred courgette and

toastedalmond@@V

Salacls.

Bulgur Wheat Salad with Pomegranate Pickled Vegetable Quinoa Salad
Almonds, edamame and citrus V Radish and coriand er @ V

Sclu;>s.

V W.lln"r. option. @ Pant-based. gVegetarian. @ Clutcn free.

Some of our dishes may contain allergens includ ing nuts or nut extracts. lnformation pertaining to allergies and intolerances available on request.

Sailing with confidence - this menu has been sanitised.

CALA 2



Gala Dinner.

Errtrees.
Surf & Turf

Grilled beef mignon* with cajun and herb buttered Tiger prawns,
Lorette potatoes, Baby Vegetables and sauce Hollandaise

Sicilian Style Chicken
Aubergine, bell peppers, courgette,

pine nuts and cannellini beans

Oven Roasted Atlantic Halibut Fillet
Olive crushed potatoes, braised baby fennel,

carrots and orange butter sauce @

Baked Alaska
Morel lo cherries flamb6

Carrot Cake
Ginger, orange and pistachios

Choice of lce Creams:
Rum and Raisin and Coffee lce Cream

witlr Mango sorbet and Caramel Sauce

Goat's Cheese Souffl6
Roasted tomatoes, wild mushroom and pine nut

couscous and balsamic dressing I

M iso Grilled Aubergines
Sticky rice and pickled cucumber kimchi @ @ V

Desserts.
Dark Chocolate Mousse

Mango, coconut and coriander @

Chilled Cinnamon Rice Pudding
Clementine and shaved chestnuts @ @ V

Selection of Cheese and Biscuits:
Cam bozola, Chesh i re White, Sai nt-Nectai re

Coffee arrcl Petit Fours.
Chocolate Di pped Strawberry
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