
Prince ss Crill
Din ne r.

APPETISERS.

Ballontine of Quail, Braised button onions, snroked bacon confit and a light quail jus

Fried Goat's Cheese Crotin, Apple and red cabbage pur6e I
Srrroked Salnton. Mousse, Cured sal n-ror-r, honey sousecl beetroot and lenron pur6e

Terrine of Chicken ancl Clrorizo, Dijon mustard nrayonnaise clrar grilled young leeks @

Beetroot, Orange and spring onion dressirrg @ O S,

SALAD.

Pearl Barley, Chilli, roasted carrot salad witlr dillvinaigrette 0

SOU PS.

Clear Oxtail Soup with Vegetables

Roasted Orriorr Soup with Truffle @ 0

ENTREES.

Grilled Lar-nb Cutlet- Cutlet and Breaded Shoulder, Parnresan polenta, green pesto and peperonata

Poacl-red Fillets of Dover Sole, Musl-rroom, baby onion ar-rd asparagus fricassee witlr herb gnoccl-ri

28 Day Aged Onley Grounds Cl-rateaubriand of Beel Mushroonr turnover, gratin potatoes and b6arrraise sauce

Nut Roast, Lerrtils, sweet potato pur6e, buttered courgettes, baby carrots and vegetable gravy I
Endeavour Slrrimp Curry, Mango and coconut rice, ClTanai roti, condiments

Chick Pea Tagine, Flat bread and harissa couscous, char grilled rnediterranean vegetables O {i'

DESSERTS.

Strawberry Souff I6, Pep pe red strawbe rry co r-r'r pote

Dark Cl-rocolate Sphere, White chocolate and nrarshnrallow nlousse

Fresl-r Raspberry and Lenron Dacquoise, Lenron ice

Rurr Roastecl Pineapple, Pineapple sorbet and crushed pistaclrio @ O V,

Cl-roice of lce Creanrs:

Moclra espresso, lroney & ginger ice creanr with lernon sorbet blueberry sauce

CH EESE TROLLEY.

Selection of award Winning Artisarr Clreese, Hand Crafted Biscuits, euince Jelly, Fruit Toasts and Condin-rents



Prince ss e rill.
Dirr ner.

APPETISERS.

Herb Gr-rocchi, Garlic, clrerry tomatoes, Parnresan and tarragon saurce 0
Loch Duart Saltron* Tartare, Pickled cucurnber, caviar- and pumpernickel breacl

*&.* Serrano Hanr, Roast fig ar-rd celeriac salad ar-rd agecl Marrcl-rego cl-reese

Beetroot Salad, Pickled blackberries arrd sticky walnuts @ O {f

SALAD.
q* 

Classic Waldorf Salad @ O

SOU PS.

Roasted Celeriac Soup, Stilton @ V
Duck Corrsorlrnr6, Brunoise of vegetables

ENTREES.

Cocortut Crusted Shrir-nps, PirTeapple Scallion Rice, Sweet Chilli Mango Ketclrup and Prawn Crackers

' Tournedos* Rossini, Toastecl brioche, wild rlrusl-rrooms, Lyonnaise potatoes and buttered spirracl-r

Fillet of Atlarrtic Halibut, Crisp fenr-rel and dill, celeriac r6rnoulade and a caran'relised orange butter sauce

Spirrach and Feta Parcels, Gruydre cheese sauce and seasonal vegetables 0
Tlrai Green Vegetable Curry, Jasrnine rice €l0 V

DESSERTS.

Warm Clrocolate Brownie Pudding, Chocolate arrd raspberry sauce

Alrr,ond Glace, Spiced doughnuts, orange curd and Anrarula and lrazelnut ice crearl
-' 

Earl Grey Mousse, Cinnanrorr sabl6, orange peel, cocoa rrib tuile, lenron curcl and orange sorbet

Roastecl Rhubarb arrd Blood Orange Pavlova, Orange gel @ 0 {P

Choice of lce Creams:

Vanilla, cl-rocolate and raspberry sorbet with caranrel sauce

CH EESE TROLLEY.

Selection of award Wirrrring Artisan Cheese, Harrd Crafted Biscurits, Quir.rce Jelly, Fruit Toasts and Condirnents

. llt



Prince ss Crill
Din ner.

APPETISERS.

Warrn Salad of Chicken Livers*, Crisp pancetta and raspberry vinaigrette

Vegetarian Scotch Egg-, Rocket salad ar,d wholegrain n-rustard vinaigrette V
H. Fornran & Son London Cured Salrnon-. Pickled radislr salad

Southwest Quinoa Salad, Avocado, black eyed beans, corn ancl seeds €, O V

SALAD.

Carrot and Mandarin Salad, Coriander and citrus dressirrg @ 0

SOU PS.

Corr-r Cl-rowder U
Miso Flavoured Vegetable Consonrrn6, Korean black garlic, shiitake muslrroorrrs arrcl dir-n sunr V

E NTRE ES.

Herb Crusted Rack of Lamb, Garlic, dauphinoise potatoes, savoy cabbage and thyrre jus

Grilled 28 Day Aged USDA Rib-Eye Steak*, Caf6 de Paris butter-, Parnrentier potatoes and green beans

Red Thai KirTg Prawn Curry, Cashew rruts, lir-r,e, coriander and garlic fried rice

Chickpea Dun'rplings, Stir fried crisp vegetables arrd curried tomato sauce I
Pur-r,pkirr ar,d Courgette Noodles, Coconut, cl-ropped Brazil nuts and lTerb cream enrulsion €, O V

DESSERTS.

Clrocolate Volcano Cake. Chocolate ice crean"r

Tonka Bear-r Crdn-re Br0l6e Cheesecake Mousse, Strawberry jelly and Arraretti biscuits

Saffrorr Poacl-red Pear, Lace cookies and praline custard

Carrot Cake, Orange jam and candied walnuts €, O $,

Choice of lce Creanrs:

Mint chocolate clrip, coffee ice creanr ancl nrango sorbet with blood orange sauce

CH EESE TROLLEY.

Selection of award Wirr n ing A rtisan Cheese, Hancl Craftecl Biscu its, Qu ince lelly, Fru it Toasts and Corrd ir-nents



Prince ss Crill.

Ciuslred Avocado on Toast, Chilli, lirr,e and coriarrder V
Tandoori Lar-nb Skewer, Raita, oniorr salad arrd poppadonr crisp

Creanr of Mushroorr Soup I
ClTarred Peppers, Japanese dipping sauce @) g {ry,

Cold Meats.: A selection of cold nreats is always available

SALAD AND SANDWICH OFTHE DAY.

Classic Caesar Salad, Srr-roked chicken, bacon and Caesar dressing

Pastrarrri Beef Sarrclwich, Mustard nrayonnaise, pickle, Swiss cheese and French fries

E NTRE ES.

Teriyaki Glazed Salmon, Raw salad of broccoli, sesame and courgettes

Calf's Liver* Berlinoise, Maslred potato and sage jus

Chicken, Kale and Peanut Salad, Wonton crisp @ {F

Pasta Arrabbiata, Spiced tonrato sauce 0
Black Pepper Tofu, Tlrai sticky rice and roasted sweet peppers @ 0

DESSERTS.

Apricot, Thynre and AlnTond Clafoutis, Crdrne anglaise

Low Sugar Raspberry lelly, Fruit conrpote @

Salted Caramel Truffles, Alrnond oat clusters S
Lenron Tart, Clotted cream and raspberries

Choice of lce Crearns:

Chocolate and clotted creanr ice crearn with orarrge sorbet arrd apricot sauce

V W"ll,-,"r, oprion. @ Plant based. Vv.g"turiur,. @ Cluren free.

'Cotr-sun-rit-rg rau'or undcrcooked nreaIs, scafood, slre llfish. eggs. nrilk. or pou try nray incrcasc your nsk ol loodborne i] ne-s.r,

cspecially iIyor-r have certain nrcdical cor-rditions.

Sailing rvith conflderrce this r-r-rcr-ru has bccn sanitised.

tt
LU nCtl.

APPETISERS.
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