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APPETISERS.

Caramelised Onion and Goat's Cheese Quiche
Chimichurri dressing I

Jumbo Shrimp and Baby Shrimp Cocktail

Marie Rose sauce

Pork Press6

Celeriac r6moulade and apple pur6e

Kale, Pomegranate, Fenneland Pistachio Salad

Orange blossom dressing@ O {f

SALAD.

Fattoush Salad I

SOUPS.

Cream of Broccoli Soup

Croutons I

Duck Consomm6

Wild rice @

V W.llncs option. @ PlanL-basecl. OVegetarian. @ Clrt"n tr"".
Somc of our dislrcs may contain allcrgcns including nuls or nut cxtracts. lrrldrmatiorr pcrtaining to allcrgics arrcl rnlolcranccs availablc on rcqucst

*Corrsuming 
raw or unclcrcookcd mcats, scafboc], shell[ish, eggs, milk, or poultry may incrcasc your risk o[{bodborrrc illrrcss,

especially if you havc ccrtain medical condrtions.
Sailing with confidence - this mcnu has bccn sanrtised.
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ENTREES.

Pork Fillet Wrapped in Bacon

Pommes Anna, garlic forrest mushrooms, dijon mustard brandy sauce

Slow Braised Beef Bucco

Rosemary jus, spring onion creamed potato, peas,

broad beans and fine beans @

Shellfish Pie

Creamed potatoes and steamed green vegetables

Crispy Fried Tofu ancl Spinach Wonton

Hot ancl sour sauce ancl vegetable noodles V

Wild Mushroom Risotto Cake

Rocket, Sicilian lemon and tomato dressing @ W

DESSERTS.

Grand Marnier Souffl6

Sauce anglaise

White Chocolate and Mascarpone Mousse

Amarena cherries, dark chocolate cremeaux and coconut ice 6l

Pean ut Butter Semifreddo

Chocolate brownie, banana ganache and hot chocolate sauce

Coconut Panna Cotta
Black sesame rice and baby peach @ O S,

Choice of lce Creams:

Peach and Mango, Very Cherry lce cream, Lemon Sorbet and Caramel Sauce

CH EESE TROLLEY.

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


