
BRITANNIA RESTAURANT
Dinner

ROYAT SPA SEI.ECTIONS
Southwest Roosted Pepper ond Avocodo Solod with Pineopple Vinoigrette 85/2/3 (v)

Szechuon Chicken with Bosmoti Rice 3241613
Fresh Fruit Tort 1701612
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APPETIZERSAND SOUPS
Whisky Cured Solmon with Swedish Dill Mustord Souce ond Pumpernickel Breod

Nqpoleon ol Tomotoes with Bosil, Mozzorello ond Pesto (v)
Crob ond Mongo Spring Rolls with Sweet Chilli Corionder Dip

New Englond Clom Chowder
Cleor Oxtoil Essence with Sherrv Wine ond o Cheste. Stick

Chilled Rhuborb Soup (v)
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SAI-AD
Tossed Belgion Endive ond Romoine with Cucumber, Mushroom, Rqdish, Sliced Tomqto, Red Onion ond Bosil (v)

French Vinoigrette, Ronch Dressing
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BRITANNIA RESIAURANT
ENTREES

Risotto with Shrimp ond Confit Cherry Tomoto
Oronge Glozed Solmon with Groin Mustord Beurre Blonc ond Moshed pototo
Coq ou Vin - Linguini with Bocon, Mushroom, Peos, Onions qnd Fovo Beons

Pork Oscor - Medollion of Gloucester Old Spot Pork Fillet with Asporogus, Crob Meot qnd Hollondoise Squce*
Pototo ond Root Vegetoble Grotin with Pecorino Romono ond Wqtercress Coulis (v)

Risotto Cqke with Roosted Vegetobles (v)
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DESSERTS
Decqdence Chocolote Coke with Oronge Souce

Frozen Grond Momier Soufll6
Bonono Foster with Rum ond Roisin lce Creoms

Low in Sugor - Lemon Cheesecoke
Strowberry, Clotted Creom ond Vonillo lce Creoms with Kiwi Souce

Cheese Selection with Donish Blue, Pepper Boursin qnd Edom

Nut Uon K.y : Coto ei / Fot Grcmi / Fibfe crons
(v) Indtcot ' dkh.3 3uttohle fot t-ocro-Ovo Vesetorions

Public Heokh Seruice! hov. d.bnln6d rhor con3unins 'ow or undercooted neors, seotood, !he[fkh, .sg!, ,it[
or poultry moy in.r6Ge your !k lor toodbom. illn.i!, s3pociolty il rou hove cedoin mcdicol condrtions.

Th6s tran! orc mo*.d wirh on oirqisl .
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