
BRITANNIA RESTAURANT
Dinner

ROYAI. SPA SEI.ECTIONS
Roosted Chicken ond Vegetoble Solod 165i5/3

Scollops with Moshed Artichokes ond Tomoto Confit' 235/8/5
Lime Pot de Crdme 175/6/tr 
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APPETIZERS AND SOUPS
Hot Smoked Solmon ond Cucumber Tortore

Rillette of Duck Con{it with Brioche qnd Spiced Oronge Chilli Chutney
Steomed Buttered Asporqgus with Pooched Egg qnd Hollondoise Souce (v).

Cheddor Cheese Soup (v)
French Onion Soup

Chilled Mongo Gozpocho (v)
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SAI.AD
Fris6e, M6che, Rocket ond Ook Leof with Honey Peor ond Tomoto (v)

Rospberry Vinoigrette, Avocodo Dressing
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BRITANNIA RESTAURANT
ENTRdES

Roosted Meditenqneon Vegetoble Conneloni with Sout6ed Shrimp
Boked Solmon Fillet ond Wild Mushroom Wellington with A.iichoke qnd Torrogon Beune Blonc

Roqst Gloucester Old Spot Pork with Aged Apple Cider, Lovender Jus qnd Moshed Potqto
Duo of Roost Rock of Lomb ond Lomb Confit with Green Beons, Lyonnoise Pototo ond Noturol Rosemory Lomb Jus*

Cqrqmelised Leek qnd Goqt's Cheese Tort with Porsley Oil ond Mesclun Solqd (v)
Tuscon Vegetoble Cr6pes (v)
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DESSERTS
lce Grqnd Mornier Porfoit

Chocolote Croquont Royole
Vqnillo Lemon Souffle with Limoncello Squce

Low in sugor - Chocolote Fudge Brownie
Pistochio ond Chocolote lce Creom with Strowberry Frozen Yoghurt ond Kiwi Souce

Cheese Selection with Stilton, Herb Boursin qnd Cheddor

Nutittm K.y : Colo'les / Fot Grcos / Fibre Gromc
(v) Indicotes dists suiroble lo. Loclo-Ovo V.s.!o.ton3

Publlc H6ohh Se ic63 hov. d€t€mined thot co.suhins 'ow or undcrcooled mcotr, seofood, 3h.lllt'h, .es3, mill
or poutt,y moy incrco3r your ftl lor loodbone illne.3, .rp.ciolly i, you hovo c!{oin medtcol condttlon3.
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