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BRITANNIA RESTAURANT

Dinner

ROYAT SPA SEI.ECTIONS
Roosted Butternut Squosh, Apple ond Pecon Solod 1451512 (v)

Stufled Yellow Pepper with Aubergine, Roisins, Toosted Pine Nuts, Fennel Couscous, Mqrinoro Souce ond Horicot Vert 315/10/10 (v)
Poppy Seed Cqke 1561711
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APPETIZERSAND SOUPS
Crobmeot ond Shrimp Gdteou with Mixed Green Solod qnd Bosil Oil
Vegetoble Coponoto with Goot's Cheese ond Aubergine Mousse (v)

Frog Legs d lq Provencol
Creqm of Broccoli Soup with Whole Wheot Croutons (v)

Chicken Consomm6 with Quenelles ond Leek
Chilled Avocodo ond Smoked Solmon Souo'
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SAIAD
Boby Spinoch Solod, Sliced Mushrooms, Crumbled Blue Cheese, Red Onions ond Crispy Bocon Bits

Blue Cheese Dressing, Fine Herb Vinoigrette
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BRITANNIA RESTAURANT
ENTREES

Linguine with Rocket, Feto Cheese ond Sun-dried Tomotes
Lemon Sole Bonne Femme

Chicken Kiev with Soutded Pototoes ond Duxelles Creom Souce
Grilled Sirloin Steok with String Beons, Pont Neul Pototoes ond Mushroom ond Pepper Souce*

Vegetoble ond Beon Chilli Toco Shells with Steomed Rice (v)
Roosted Mediterroneon Vegetoble Tort Totin qnd Goqt's Cheese Bovorois (v)
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DESSERTS
Fruit Povlovo with Mongo Souce
Chocolote Rospberry Tiromisir

Worm Apple Chorlotte with Colvodos Souce
Low in Sugor - Wild Berry Moscorpone Mousse

Rum qnd Rqisin qnd Coconut lce Creoms with Rospbeny Sorbet ond Coromel Souce
Cheese Selection with Gorgonzolo, Jorlsberg ond \,Vensleydole

Nuhuton Key : Coloris / Fot G.on! / Fib,e croms
(v) Indlcot$ dr3hes ruitoble for Locro"Ovo Vesetorions

Public Heolth Services hove detemined thot consuming row or uidercooked meors, seo{ood, shellfish, egss, mtik
or poulhy moy Increqse your ik for foodbome iln€s3, €speciolly if you hov€ cedqin medrcol condnions.
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