Britannia Restaurant.
Dinner

Canyon Ranch Spa Selections.

Waldorf Salad 120/2/3 (v
- 1 vee Sauce 395/9/4
Chicken Breast in Buttermilk with Carrot Batons, Steamed | et Corn Sauce 395/9/

Tiramisu 16(

Appetisers and 5
Walnut Crusted Smoked Salmon Cheesecake with Cucumber -
Foie Gras, Duck Confit and Artichoke Terrine w

Creamy Caper Dressing’

on Herb Aioli

Escargots Bourguignon with a Garlic and Herb Butter
Tortilla Soup (v)
Beef Consommé with Truffle Royale and Chervil

Chilled Cucumber and Mint Soup with Herb Sour Cream (v)

e

Salad

Mixed Gourmet Lettuce Leaves, Asparagus, Mushrooms, Olives, Tomatoes, Red Onion and Mozzarella

Aged Balsamic and Virgin Olive Oil Dressing or Raspberry Vinaigrette (v)




Entrees.

iterrancan Vegetable Lasagne with Garlic Brea
_ Panko Crusted Shrimps with Asparagus, Parmesay
nge with Hazelnut Croquette Potatoes, Panache of Vegetable:

Tofu Steak av Poivie with Rok Choy and Spring Onion R
Homemade Spanakog:ta wiiis Temato Coulis and Rocket Salad

ety
AN
Liesserts.

nd Pineapple Mousse with Passion Fruit Sauce and Coconut

Baked Alaska with Flambéed Morello Cherries
Low Sugar Chocolate Mousse with Vanillaand Ch
weesecake lee Creams with ©




