
Britan rr ia Restau rant.

Dinrrer.

Carryorr Rarrch Spa Selectiorr.
Spinach ancl Pear Salacl with a Rosc'rtr:try Virraigre tte 85/5/2 (v)

Crillccl Salnron, Roastecl Potatoes ancl Bok Choy with n Rr-rtabagat Saucc 330/8/7

Clrocolate Pot cle Cre'rle 180/4/2

Appetisers ancl Sor-rps.
Snrokecl Chicken Breast wit l r  Nectar inc Cht-r trrey

Creanrccl Chee'se Qr-rerrelle witl-r Marinatecl Ton'ratoes ancl Basil Drcssing (v)

Haggis. Neeps ancl Tatties witlr Dranrbr-rie Whiskey Saiuce

RoiisteclTornato Soup witl-r Basil Cre anr (v)

Beef ancl Barley Broth with Root Vegetables

Chillecl Strawberry ancl Peach Sor-rp (v)

3},__

Salacl.
Celery, Artichoke arrrcl Hearts of Pailnr Salacl with French Vinaigrette or Marie Rose Dressirrg (v)



Britannia Restaurant.

Ent16es.
BeefTortcllone with SLrndriccl Tomatoes ancl a Crcanry Mushroon Saucc

Cri l leclTr"rna Steak Niqoisc with Parsleyancl lcmon Pcsto rnd New Potrtocs

Dor"rble Cut Mustarclrnc Bl|ck Pepper Crustec Sirloin, Onkln and Wensleydalc lart, Twice Bakecl l]otaio and Bccl.lus

Spinach, Feta rncl Mushroom Struclel with Thai Red Cuny Sauce ancl Basm.rti Rice(v)

Courgette and Eggphnt Piccita with CoLrscous ancl Marinara Saurce (v)

Desserts.
Port Wine Poachecl Figwith Fronrage Blanc Mille Feuille

Bluclxrry Cream Pic with Fruit Compote and Vanilla lce Creanl

Bread and BLrtter pLrddingwith Vanilla saucc

Low Sugar Apple ancl Strrwberry CrLrnllllc

Pcach & Mango, Runr & Raisin lce Creanrs ancl Raspberry sorbet with Caramcl Sauce
A Selection ofBritish rrrd InternationrlCheeses with Bread, Biscuit s, Ch Lrtney, Dried FrL|it ancl Nuts

NL,trition keyi C.rlories/Fa I (Crun9/Fibre (Crrnrs)
(v) Denotesveser riar choice'Whist ll the lood we serveon bond is prcparedto the highest health an(l sa{ety shndads, Public Ilerllh Services hiNc delrrninecl

Some olour products nray conhin allergens. lfyou .rre sensitive to any ol lhese pleasc speak to.r membe| ol st.rll beline dinin,j.
l i r ,rsc noLc l lrul son c of.hese rhshes rn.,y, o.rtrrrr n- rs ur n,rr . \rr i{1:.


