
BRITANNIA RESTAURANT
Dinner

ROYAT sPA SEIfCTIONS
Mixed Lettuce Solod with Roosted Tomotoes ond Pqrmeson Cheese 95/5/3 (v)
Grilled Hqddock with Tomqto Relish, Leof Spinoch ond Grits Coke 250/13/4

Linzer Cqke 115/4/2
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APPEIIZERS AND SOUPS
Boby Prown Solod with Mqrie Rose Squce

Chicken Liver Porfoit with Red Onion Compote
Thoi Vegetoble Spring Rolls with Rice Noodle Solqd qnd Tongy Coshew Nut Souce (v)

Pumpkin Soup with Roosted Pumpkin Seeds
Beef Consonm6 with Borley ond Vegetobles

Chilled Apple ond Yoghu* Soup (v)
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Boby Spinoch with Citrus Segments, Pecons ond Red Onion Rings (v)

French Vinoigrette, Moire Rose Dressing
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BRITANNIA RESTAURANT
ENTREES

Fettuccine with Green Peppercorn, Whisky ond Oronge Cured Solmon ond Chopped Dill
Fillet o{ Cod with Snow Peos ond Tomoto ond Chervil Vinoigrette

Free Ronge'Lo Lqndei Guineq Fowl stulled with Mushroom, Creorny Blue Cheese Mqshed Pototo ond Lime qnd Chive Chicken Jus
Seored Sirloin Steok with Bourbon Borbecue Squce ond Western Fries*

Stufled Portobello Mushroom with Provengol Vegetobles ond Mozzqrello (v)
Twice Boked Pototo with ReJried Beons qnd Guocomole (v)
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DESSERTS
Chocolote Morquise with Bitter Oronge Coulis

Bocordi Rum CrAme Brol6e
Worm Apple Strudel with Brondy Souce

Low in Sugor - Cronbeny ond Pecon Pie with Vonillq Souce
Coconut ond Very Cheny lce Creom with Mongo Sorbet ond Cherry Souce

Cheese Selection with Dqnish Blue, Comembert qnd Dutch Edom
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(v) lidicot.3 dlrkr 3ultoble lor L@to-Oro V€.rodon3

R'blic H.olth Seryte3 hove d€temined ihot con$mins ,w or undercooked neots, :eolood, shellftsh, esgs, mill
ot pooltry my increose rour irt lo' foodbom! illmlr. ..peciolly il you hovo c*toin n.dicol conditioft.
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