Britannia Restaurant.
Dinner.

Canyon Ranch Spa Selection.
Spinach and Pear Salad with a Rosemary Vinaigrette 85/5/2 (v)
Grilled Salmon, Roasted Potatoes and Bok Choy with a Rutabaga Sauce 330/8/7
Chocolate Pot de Creme 180/4/2

Appetisers and Soups.
Smoked Chicken Breast with Nectarine Chutney
Creamed Cheese Quenelle with Marinated Tomatoes and Basil Dressing (v)
Haggis, Neeps and Tatties with Drambuie Whiskey Sauce
Roasted Tomato Soup with Basil Cream (v)
Beef and Barley Broth with Root Vegetables

Chilled Strawberry and Peach Soup (v)

Salad.

Celery, Artichoke and Hearts of Palm Salad with French Vinaigrette or Marie Rose Dressing (v)




Britannia Restaurant.

Entrees.
Beef Tortellone with Sundried Tomatoes and a Creamy Mushroom Sauce
Grilled Tuna Steak Nicoise with Parsley and Lemon Pesto and New Potatoes
“hef Roland’s Malaysian Chilli Chicken - Tender Marinated Chicken in a Sweet Sambal Sauce, Served with Coconut Flavoured Rice, Stir-fried Vegetables and Prawn Crackers
Double Cut Mustard and Black Pepper Crusted Sirloin, Onion and Wensleydale Tart, Twice Baked Potato and Beef Jus
Spinach, Feta and Mushroom Strudel with Thai Red Curry Sauce and Basmati Rice(v)

Courgette and Eggplant Piccata with Couscous and Marinara Sauce (v)

Desserts.
Port Wine Poached Fig with Fromage Blanc Mille Feuille
Blueberry Cream Pie with Fruit Compote and Vanilla Ice Cream
Bread and Butter pudding with Vanilla sauce
Low Sugar Apple and Strawberry Crumble
Peach & Mango, Rum & Raisin lce Creams and Raspberry sorbet with Caramel Sauce

A Selection of British and International Cheeses with Bread, Biscuits, Chutney, Dried Fruit and Nuts

Nutrition key: Calories/Fal (Grams)/Fibre (Grams)
(v) - Denotes vegelarian choice
“Whilst all the food we serve on board is prepared Lo the highest health and safety standards, Public Health Services have determined
that ealing uncooked or partially cooked meats, poultry, fish, eggs, milk and shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions.
Some ol our products may contain allergens. I you are sensitive Lo any of these, please speak (o a member of stalf before dining.
Please nole that some of these dishes may contain nuls or nul extracls.

i 3




