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Corn ChowderV

v wellness option. @ planrbase,l. ovegetarian. @ Glrt.r, fr...

some of our dishes may contain allergens including nuts or nut extracts. Information pertaining to allergies and intolerances available on request'

Sailing with confidence - this menu has been sanitised'

Vegetable Consomm6
Korean btack garlic, shiitake mushrooms and dim sum 0

Appetise rs.

Sar-rt6ed Chicken Livers
Crispy hen's egg*, bacon and chicken vinaigrette

Korean Barbecue Beef Soft Spring Roll
Peanut dressing

Salacls.

plum Tonrato, Mozzarella ancl Rocket Salad Carrot ancl Mandarin Salad

Cashew pesto @ coriander and citrus dressing@ 0

Sor-rps.

Poached and Smoked Salmon* Terrine
Brown shrimp butter and pumpernickel bread

Sor-lthwest Qu i noa Salacl

Avocado, black beans, corn and seeds G, @ V
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Ent16es.

Desserts.

s

Grilled Sirloin" Steak
Twice Baked Baked Potato, Gritted Herb Tomato ma?tre d'hOtel

butter and Port wine sauce @

Mushroom Fillecl Free Range'Les Landes'
Gr-rinea Fowl

Potato Pur6e, carrots and broccoti

Roasted Rack of Spring Lamb*

Boulang6re potatoes, crushed minted peas and mustard jus

Dark Clrocolate Fondant
White chocotate ice cream

Roast Cod with Crayfish Br-rtter
Soft poached 

"gg1 
Broecoli pur6e, vegetabtes

and Croquette Potatoes

Spinach and Ricotta Cannelloni
Tomato sauce V

Pumpkin and Courgette Nooclles
Coconut, choPPed Brazil nuts and

garden herb cream emulsion @ @ V

Honey Roasted Pear
Otive oit cake, fresh thyme, honey & ginger ice cream

Carrot Cake
orange jam and candied walnuts @ @ V

Selection of Cheese and Biscuits:
Beauvale, Bresse Blue, Gouda

Coconut, K.y Lime and Passion Fruit Tart@

Choice of lce Creams:
Peach and Mango, Strawberry lce Creams

and Chocotate Frozen Yoghurt with Kiwi Sauce

Coflee and Petit For-rrs.
Coconut Marshmallow.

Chocolate Brownie
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