
r-'\YTINCESS C rill.

Din ner.

APPETISERS.

Korean Fried Cauliflower
Creamed wilted spinaclr and chilligarlic sauce 0

Salad of French Rabbit Saddle

Confit of leg and poached rhubarb

White Sturgeon Caviar*

Warm blinis, sour cream and accompaniments

Grilled Asparagus

Gremolata, macadamia and watercress @ @ V

SALAD.

Panzanella Salad

Tomato, celery, bread, onion and olive oil I

SOUPS.

Roasted Red Pepper and Tomato Soup 0

Wild Mushroom Consomm6 @ V

V W"lln"rr option. @ Plant-based. Ov"g"rorio,.,. @ Cluten lree.

Sonrc oi our dishcs rray contain allcrgcns inclucling nuts or nut cxtracts. lnlormation perlaining to allcrgics ancl inLolcrarrccs availablc on requcst.
*Cor.rsuming 

raw or unclcrcookccl mcats, scalbod, shellilslr, eggs, milk, or poultry may rncrcasc your risk o[fboclbornc illncss,

especially if you havc ccrLain medical conclitions.

Sailing with confide ncc - this mcnu has been sanitised.

P( I)s



Prince ss Crill.

Din ner.

ENTREES.

English Roast Striploin of Beef.

Yorkshire pudding, roast potatoes, garden vegetables and pan gravy*

Grilled Tandoori Marinated Larrrb Chops*

Coriander scented rice, curried cauliflower ancl minted yoglrurt @

Pan-Fried Sea Bass Fillet
Potato gnocchi, leeks and charred fennel with herb pesto

Mushroom Pot Pie

Creamed butLered potatoes,savoy cabbage and vegetarian gravy

Potato Gnocchi

Basil, roasted aubergine, courgette and sun-blush tomato sauce @ tF

DESSERTS.

Warm Apple and Apricot Tart

Custard sauce

Honey Cake

Vanilla roasted pineapple, chocolate sorbet,

mango pur6e and ricotta mousse

Vacherin

Lemon and basil parfait and strawberry jelly

Chocolate Marquis

Fennel, olive oil and pine nut brittle €) O {P

Choice of lce Creams:

Amarula Hazelnut, Mint Chocolate Chip lce Cream with Lemon Sorbet Blueberry Sauce

CH EESE TROLLEY.

A Selection of lnternational Cheese with Fine Biscuits, Fruits and Artisan Breads


