Lunch.
a%

Appetisers.

York Ham Terrine Mozzarella, Tomate, Cucumber, Alfalfa Sprouts, Red
Homemade Piccalili and Grain Mustard Vinaigretle Gabbage. Olives and Gourmet Greens
Crunchy Croutons and a Creamy Garlic Dressing (v)

Smoked Mackerel
Maw Polato Salad, Walercress and Lemon Oil Scoteh Broth
Cured Tomato and Feta Salad (v) Chilled Melon and Mint Soup (v)
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Signature Entrées.

Chef's Recommendation. Sandwich of the Day.
Oven-baked Lasagne Kaiser Roll with Marinated Grilled Chicken
Tomato Savuce and Garlic Bread Breast

Avocado, Tomato and Mature Cheddar French

Frigs and Salad

# Canyon Ranch Spa Selection
Nutrition key: Calories/Fal (Grams)/Fibre (Grams)
(v) Denctes vegetarian.(wn) Denotes vegan/vegatarian (gf) Denotes gluten free.
5 ‘-_'l'M‘-“ all the food we serve on board is prepared 1o the highest health and safely standards, Public Heallh Services have determined that eating uncooked of
partially cooked meats, poultry, lish, eqgs, milk and shellfish may increase your risk of foodbome illness, especially if you have certain medical conditions. Some of
our preducts may contain allergens.

If you are sansitive to any of these, please spaak to a member of stalf before dining.
Please nole thal some of these dishes may contain nuts or nul extracts.
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Lunch.
Entrées.

, Calfs Liver Berlinoise i
fopping Mashed Polatoes, Broccol, Camots and a Sage Jus

Tandoori Tofu Tikka Masala
Jasmine Fiice and Roasted Nuts (v)

Desserts.

Low Sugar Forest Berry Mou
N rawberies



