
Princess Grill.

Welcome On Board Dinne r.

APPETISERS.

Twice-Baked Goat's Cheese Souffl6
Roasted beetroots and rosemary bruschetta0

Chicken, Smoked Ham and Apricot Terrine
Tarragon mayonnaise, honey mustard dressing€)

Salmon Nigoise Salad
French dressing@

Salad of Watermelon
Basil, feta cheese and toasted seeds @ I

SALAD.
Classic Caesar Salad

Garlic croutons and shaved parmesan

Roasted Grape, Feta, Carrot,
Wild Rice and Balsamic Maple DressingO€)

SOU PS.

Roasted Onion Soup

Truffie@0

Chicken Consomm6
Vegetable Julienne@

@ Plant-based. OV"g"t ri^n. @ Glutenfree.
Some olour dishes may contain allergens including nuts or nut extracts.
lnformation pertaining to allergies and intolerances available on request.

*Consuming 
raw or unde rcooked meats, seafood, shellfish, eggs, milk, or poultry may increase your risk of foodborne illness.

especially if you have certain medical conditions.



Princess Grill.

Welcome On Board Dinner.

rNrnrrs.
Chef's Special

Fillet of Wild Atlantic Halibutwith Brown Shrimps
New potatoes, pickled cucumber and dill hollandaise @

28 Day Aged USDA Chateaubriand of Beef
Gratin potatoes and b6arnaise sauce@

Broiled Lobster Tail with Sesame Crusted Jumbo Shrimp
Parmesan tomato pilaf, Newburg sauce and chilli mayo

Mushroom WellinSon
Chiteau potato, celeriac fondants, creamed spinach and vegetarian gravy I

Black PepperTofu
Thai sticky rice and roasted sweet peppers @@

DESSERTS.

Warm CherriesJubilee
Buttermilk pancakes and vanilla ice cream

Strawberry Delice
Lemon sorbet, strawberry meringues, vanilla cream

Caramel ised Wh ite C hocolate Profiteroles
Balsamic meringue, black fig, coffee ice cream and Walnuts

Rum Roasted Pineapple
Lemon sorbet and crushed watnuts @ @

Choice of lce Creams
Strawberry, Chocotate ice cream
Lemon sorbet and mango sauce

CHEESE TROLLEY.

A selection of artisan cheeses with accoutrements from the trolley

Coffee and Petit Fours.


