
Princess G rill.

Lu nch.

APPETI SERS.

Salmon Brandade

Bloody Mary jelly, toast

Crispy Goat's Cheese

Endive, rrrint and honey 0

Tomato and Basil0

Pork Rillettes

Artisan wheat crostini, pickled mustard seeds, cherry mostarda

Cold Meats*

A selection of cold meats is always available

SALADAND SANDWICH OFTHE DAY.

Persian Style Chicken and Rice Salad

Pomegranate molasses @

Cheese and Onion Toasted Sandwich

Fries and salad 0

@ Plant-based. OVegetarian. @ Gluten free.

Some of ou r dishes may contain allergens including nuts or nut extracts. lnformation pertaining to allergies and intolerances aVailable on request.
*Consuming 

raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry may increase your risk of foodborne illness,

especially if you have certain medical conditions.

Sailingwith confidence- this menu has been sanitised.



Princess Grill.

Lunch.

ENTREES.

Thai Beef Lettuce Wrap
Carrots and mangetout pea snow, pickled radish

Angry Shrimp Spaghetti Pasta

Chilligarlic and lemon

Baked Fillet of Cod

Parsley crumb, new potato, broccoli

Grilled Gamnron

Crispy poached egg., hand cut chips, ;:arsley sauce

Wild Mushroom and Ricotta Cannelloni Cabbage
Witd mushroom sauce and pangritata 0

DESSERTS.

Lime Pound Cake

Honey roasted berries

Baked Cheesecake

Blueberry compote

Canadian Apple Pie

Crdme anglaise

Choice of lce Creams

Vani[ta, Raspberry Rippte ice cream
Lemon sorbet and chocolate fudge sauce


