BRITANNIA RESTAURANT

Dinner

ROYAL SPA SELECTIONS
Artichoke Salad with Parmesan Cheese
Pan-seared Salmon with Chick Pea and Cherry Tomato Salad
Apricot Clafoutis

APPETIZERS & SOUPS
Crab Salad with Buttermilk Caesar Dressing
Buffalo Mozzarella, Plum Tomatoes and Grilled Asparagus
Sautéed Chicken Liver Vol au Vent, Golden-fried Hen’s Egg, Madeira Jus
Cauliflower and Cheddar Cheese Soup, Rye Bread Croutons

Oven-roasted Onion Consommé

SALAD
Waldorf Salad with Caramelized Pecan Nuts (v)

Frissée Lettuce, Boston Leaves, Pear & Duck Confit

BRITANNIA RESTAURANT

ENTREES
Pan-roasted Orange Roughy, Meuniere Butter, Dill Mash Potatoes, Herb Caper Butter
Supreme of Chicken “Kiev”, Pilaf Rice & Vichy Carrots
Grilled Striploin Steak Glazed with Jack Daniels Barbecue Sauce, Western Fries, Battered Onion Rings
Homemade Roasted Vegetable Ravioli in Tomate & Fresh Basil
Stir-fried Wok Vegetables with Black Bean Sauce and Basil Fried Rice (v)
Vegetable Cottage Pie with Sweet Potato and Jarlsberg (v)

DESSERTS
Chocolate Decadence, Kahlta Sauce
Baklava with Mixed Nuts, Blossom Honey and Rose Syrup
Cherries Jubilee with Vanilla Ice Cream
Sugar-free Apple & Rhubarb Crumble
Rocky Road and Cherry Vanilla Ice Creams, Chocolate Frozen Yoghurt
Cheese Selection with Shropshire Blue, Appenzeller, Brie, Epoisses

(v) Indicates dishes suitable for Vegetarians



