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BRITANNIA RESTAURANT
Dinner

ROYAI. SPA SEI.ECTIONS
Woldor{ Sqlod 120/213 (v)

Soutded Gqrlic Shrimp with Josmine Rice
Tirornisi 160/8/k
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APPMZERS AND SOUPS
Itqlion Prosciutto Hom ond Contoloupe Melon*

Foie Gros with Artichokes, Duck Confit Tenine ond Soffron Helb A'ibli
Escorgots Bourguignon with Gorlic Herb Butter

Tortillo Soup (v)
Beef Consomm6 with Truffle Royol ond Chervil

Chilled Melon ond Mople Ginger Soup (v)
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SATAD
Mixed Gourmet Lettuce with Aspqrogus, Mushrooms, Olives, Tomotoes, Red Onion ond Mozzorello Cheese (v)

Aged Bolsomic ond Virgin Olive Oil Dressing, Rospberry Vinoigrette
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BRITANNIA RESTAURANT
ENNEES

Penne Anobbioto (v)
Rrciled Lob:ter Toil with Sesome-crusted Jumbo Shrimp, Pormeson Tomoto Pilof ond Newburg Souce

Roost Duck o I'Oronge with Hozelnut Croquette Pototoes
Fillet o{ Beef Wellington with Pommes Douphinioise ond P6rigourdine Souce'

Tofu Steok Au Poivre with Bol Choy ond Spring Onion Rice (v)
Homemode Sponokopitq with Tomoto Coulis (v)
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DESSERTS
Coconut qnd Pineopple Mousse with Possion Fruit Souce

Mqcqdomio ond Ricottq Cheese Crdme Br0lie
Boked Alosko with Flomb6ed Morello Cherries

Low in Sugor - Chocolote Mousse
l4ople Nut ond Vonillo lce Creoms, Oronge Sorbet with Chocolote Fudge Souce

Cheese Selection with Provolone, GruyEre ond Goot's Cheese

Nut,ftton K.y , Colo.i€! / Fol Groms / Ftbrc Grcns
(v) Indlcot.t dbh.r 3utt.bl.lor Locro-Ovo Vescroaons

Poblic Heolth Seryices hov€ d.t.hln.d thot conruDtns row or undercoled neots, s.otood, ih6lt{kh, .gsr, httl
or poultrr moy incfso3. your risl lor loodbomc tllncas, srp€ciolly if yo', hove @rioin Bedt.ot condttioN,

Th6!. it.ffi ol€'no.l6J wirh oh o3r€dsl '
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