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APPETI SERS.

Grilled Marinated Pears

Honey and feta9@

Bay Shrimp Cocktail
Brandy cocktail sauce

Miso Soup

Waldorf Salad

Apples, grapes, walnuts, celery and dried cranberries

Cold Meats"

A selection of cold meats is always available

SALADAND SANDWICH OFTHE DAY.

Salad Caprese

Plum tomatoes, mozzarella, rocket and aged balsamic9@

BBQ Pork and Melted Cheese Baguette

Cucumber and potato salad

@ Plant-based. @Vegetarian. @ Gluten free.
Son-re of our 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.
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eNrnrrs.
Crab Cake Eggs Benedict

Beef and Red Wine Ravioli

Rich tomato sauce

Breaded Fillet of Hake Fillet
Tomato salad, remoulade sauce

Lamb KashmiriCurry
Mango chutney, raita, onion salad and poppadum's

Vegetarian Cottage Pie

Garlic butter sweet potato mash and thyme glazed carrots 0

DESSERTS.

Poached Peach

Black cardamom, yoghu rt @

Warm Lemon Meringue Tar[
Strawberry compote

Low Sugar Banana Cake

Poached sultanas cr6me fraiche

Choice of lce Creams

Vanitta and Rum raisin ice creams,
Mango sorbet and peach sauce
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