Britannia Restaurant.

Dinner,

Canyon Ranch Spa Selection.
Roast Chicken and Vegetable Salad 165/5/3
Scallops with Artichoke Purée and Tomato Confit 235/8/5"
Almond Pear Torte 170/7/2

Appetisers and Soups.
Crabmeat and Shrimp Gateau with Cucumber and Sour Cream
Confit of Duck I eg served with Brioche, Spiced Orange Chilli Chutney and Herb Mayonnaise
Steamed Buttered Asparagus with a Poached Fgg and Hollandaise Sauce (v)*
Roasted Red Pepper and Tomato Soup (v)
French Onion Soup with a Cheese Crouton (v)
Chilled Mango Soup with Mint Oil (v)

Salad.

Frisée, Mache, Rocket, Oak | eaf, Honey Pear and Tomato with a Raspberry Vinaigrette or Avocado Dressing (v)




Britannia Restaurant.

Entrees.
Roasted Mediterranean Vegetable Parcels with Sautéed Shrimps
Salmon and Wild Mushroom Wellington with Spinach, Baby Corn, Boiled Potatoes and an Artichoke and Tarragon Beurre Blanc
Oven Roasted Turkey with Pigs in Blankets, Roast Potatoes, Brussels Sprouts, Carrot Batons, Turkey Gravy and Cranberry Sauce

Chateaubriand with a Wild Mushroom Turnover, Gratin Dauphinoise and Béarnaise Sauce”

Caramelised Leek and Goat's Cheese Tart with Parsley Oil and Mesclun Salad (v)

Tuscan Vegetable Crépes (v)

Desserts.
lced Grand Marnier Parfait with Orange Sauce
Chocolate Croquant Royale with Chocolate Sauce
LLemon and Vanilla Soufflé with Limon cello Sauce”
Low Sugar Cranberry Pecan Pie with Vanilla sauce
Banana pecan, Brandy fruit cake Ice Creams with Chocolate frozen yoghurt and Apricot sauce Sauce

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

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




