
T-\YTINCESS C rill.

Lu nch.

r

APPETISERS.

Goats Cheese Pissaladiere Tarts

Rocket and old Winchester salad 0

Spiced Beef Won Tons

Sweet chilli and Asian salad

Brown Lentiland Vegetable Soup 0

Spicy Crab Cake

Herb tomato sauce {P,

Cold Meats*

A selection of cold meats is always available

SALAD AND SANDWICH OFTHE DAY.

Tuna and Kale Rice Salad

Sesame and soy dressing

Greek Chicken Pitta Bread

Lemon and thyme potato wedges, yoghurt and fresh leaves

{F Wellness option. 9Vegetarian. @ Cluten tiee.
Somc o['our clishcs may contain allergens including nuts or nut cxtracts. lnlormation pcrtaining to allergies ancl intoleranccs available on rcciucst.

*Consumirrg 
raw or undercookcd mcats, sealood, shcll{ish, cggs, milk, or poultry may incrcasc your risk of fbodbornc illncss,

cspccially ilyou havc ccrtain medical conditions.
Sailing with confldcncc - I-his menu has bcen sanitised.



Princess Crill.

Lu nch.

-

ENTREES.

Pan Fried Barramundi

Warm tartare sauce and parmentier potatoes

Confit Duck "Cottage Pie"

Crispy breadcrumbs and green vegetables

Grilled Carved Beef Striploin.
Spanish pesto V

Spaghetti Carbonara

Smoked bacon, Parmesan and eggyolk.

Spicy Crispy Kung Pao Cauliflower
Pickled carrot and white radish 0

DESSERTS.

Apple and Custard Pie

Vanilla ice cream

Raspberry Panna Cotta
Mixed berry compote

White Chocolate and Macadamia Nut Cookies {F

Brown Sugar Egg Custard Thrt

Lemon curd

Choice of lce Creams:

Strawberry, Coconut lce Creams and Grapefruit Sorbet with Peach Sauce


