
Princess Crill.

A La Carte.

APPETISERS.

Devon Crab Scotch Egg

Celeriac Remoulade Lemon Confit, Puffed Rice

Poached Ham Hock

Pineapple and quaileggs. @

Salad of Marinated Celeriac

Baby leeks, carrots and sauce gribiche @ g

Classic Caesar Salad

Garlic croutons and shaved Parmesan

Pacific .l u mbo Sh ri m p Tempu ra

Mango and chilli sauce

Cornish Crab, Crayfish and Caviar* Cocktail

Avocado and sweet tomato jelly

Rillette of Loch Duart Salmon

Granny Smith Mayonnaise @

9v"g"trrirn. @ Cluten lree.

Somc of our dishes may contain allergens including nuts or nut extracts. lnformation pertaining to allergics and intolerances available on rcqucst.
-Consuming 

raw or undercooked meaLs, seafood, shclllish, eggs, milk, or poultry may increase your risk ol'loodbornc illncss,

cspccially ilyou have ccrtain mcdical conditions.
Sailingwith confidcnce - thrs menu has bccn sanitised.



Princess Crill.

A La Carte.

ENTREES.

Fillet of Atlantic Cod
Peas and bacon, potato fondant, malt vinegar caramel and a smoked bacon emulsion @

Langoustine Ravioliwith Crisp Chicken Leg
Young Turnips, Baby Spinach, Light Chicken and Vanilla Jus

Pan-roasted Corn Fed Chicken Breast
Potato and thyme rosti, buttered baby vegetables and wild mushroom rago0t

Loin of Dorset Lamb- Provengale and Confit Shoulder Boulang6re

Fennel pur6e, cocoa beans and tapenadejus

28 DayAged USDA Beef Tenderloin*
Fricass6e of wild mushrooms, green beans and red wine jus 62

Tofu Tempura

Sour cucumber pur6e, baby carrots and seaweed ash V

Please order the below dish with your Maitre D' during lunchtime hours

Dover Sole Meuni6re or Grilled, served at your table
Parsley potatoes and braised orange fennel

Roast Duck i I'Orange for two, carved at your table
Braised red cabbage, parsnip and apricot croquette

Roast Rack of Dorset Lamb- for two, carved at your table
Dauphinoise potatoes, smoked garlic, Savoy cabbage and thyme jus


