
BRNANMARESTAURANT

Dinner.

ROYAL SPASELECTION
Waldorf Salad l2ol24 (v)

Haddock Fillet with Tomari o Salsa 3ZUt S/4
'nramisir 

16o/B/tr
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APPET1SERSAND SOUPS
Walnut Crustecl Smoked Salmon Cheesecake with Cucumber Salad and a Creamy Caper Dressing

Foie Cras. Duck Confit and Arrichoke Terine with Saffron Herb Aioli
Escargot with a BurgundyButrer Sauce

TortillaSoup (v)
BeefConsomnr6 with Truffle Royale and Chervil

Chilled Cucunrber and Mint Soup with Herb Sour Cream (v)
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SALAD
Mixed Courmet Lettucewith AsparaguE Mushrooms, Olives, Tomatoe,

Red Onion and Mozzarella Cheese vith an Aged Balsamic and Virgin Olira Oil Dressing or Raspberry Vinaigrette



BRNANNIARESTAURANT

ENTREES
Mediterranean Vegetable Lasagne with Car ic Bread (v)

Broiled LobsterTailwith Sesame Crusted Jumbo Shrimp and ParmesanTomato Pilaf
Duck a l'Orangewlth Hazelnlt Croquette Potatoet Panache ol'Vegetab es and Creen Beans'

FiL et of BeefWel lngton, Roast Potatoes, Asparagus ancl Clazed Vegetables with Perigourdine Sauce'
TofirSteak au Poivre with Bok Choy and SpringOnion Rice (v)

Homernacle Spanakopitawith Tomato Co!lis and Rockei Salad (v)

Coconut and Pineapp e Mousse with Passion Fruit Sauce ard CoconLtt Carame
Macadan,ia and Ricotta Cheese Crime Brrl 6e witir a Macadamia BrandySnap

Baked Alaska with Flamb6ed Morello Cherries
Low Sugar Chocolate Mousse with Vanilla arrd Crocolate Sauce

Chocolate, Banana and Pecan Cheesecake lce Creanrswith Orange Sorbet and Chocolate Sauce
A Selection ol'Bfitish arld lnternationalCheeses \,/ith Bread, Biscuits, Chutnev, Dfied Fr!it and Nuts
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DESSERTS

(v) - Denotesvegetarian choice'Whilstallthe food we scfve on board is prepa.ed to thehighesthealth and safety standards, Public Health Services have deternrincd
thateatinguncookedorPartia|Iycookedn€ats,PoU

Someofour products n1ay contain allergens.lfyou are sensitive to any of these, please speakto a mem ber of staff before dining.
Pl.i\c norc rh,jl somcol thcsc dj5ncs may conLai-r nuls or ndL exLlacrs


