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ORIANA RHODES Gﬂl[rmet Menu 1 ORIANA RHBOES Tl'ﬂl]ifa] Gﬂllrmﬂt

SALAD CHICKEN
A plate of three salads Griddled spicy jerk chicken with dressed papaya
Beetroot salad with goat cheese and mascarpone cream,
' celeriac and pear salad and
Blue cheese Caesar gem salad

BUTTERBEAN
ASPARAGUS Butterbean cappuccino soup with avocado salsa toasts
Asparagus and spinach vichyssoise
SCALLOPS CRAB CAKE

White onion and pea risotto with seared scallops Fried sweet potato and crab cakes with three Caribbean salads

BEEF SURF N’ TURF

Roast fillet of beef with seared foie gras Oriana Rhodes Fillet steak and lobster surf and turf
and morel mushroom sauce

COCONUT

Iced coconut chiboust with caramelised pineapple and mango sauce

CHOCOLATE

White chocolate and raspberry mille-feuille and
warm chocolate fondant with white chocolate ice cream

Coffee and Chocolates Coffee and Chocolates

Pleass note that some of these dishes mav contain put exdrachs Please note that some of these dishes may contain nut extracts

(A cover charge of £ 18,50 will be applied to your on board account) (A cover charge of £ 18.50 will be applied to your on board account)



“

STARTERS

CHICKEN
Crispy lemon and parsley chicken with butter

poached prav

RED MULLET
Pan fried red muliet on a pissaladiers tart with

rosemary cream

FOIE GRAS
Pressed duck Bver terrine with a smoked duck,
Crange and walnut salsd

cream and cucumber sortet

Iced champagne chiboust with fresh

Menu A

MAIN COURSES

Fan fned turbot, fresh asparagus, smoked salmon
butter sauce, cucumbser and caviar

CUINEA FOWL
Roast and Madeira glazed guinea fowd with a mored

inid almond cream Lauce

SOLE
Steamed lobster and sole pauplette with a
champagne and fresh herb sauce

LAKIE
Roast lomn of lamb with spicy
and lime sour cream

ibergines, pak chol

ASPARAGLIS [V

White asparagus risotio with a green asparagus,
truffle and hazelnut salad

BEEF
Fillet of bee! with glazed calves sweetbreads and

DuTTEned Crayfis

TREACLE

$ with blackberry ice cream

strawbernes and raspberny coulis

CHOCOLATE

wWarm chocolate fondant with |_:r::|r‘.|"-e- cherries and -.'h:‘-rr\,- ICE CTearm

hole lemon and aimond o

Whaile ke

Farms Fotw that

A cover charge of £ 15 would be applied to your on board account
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ORIAMA RMBDES

STARTLRS

BISQLIE
Saimon bisque soup with warm smoked satmon

LEEK[V)
e and shal

try with a warm poached egg

grette

oSt CheChen and '.I!'.J‘.'-r-; raviah with chastrul
cabbage and crispy bacon

COATS CHEESE(V)
GCoat's cheese pasta with walnut dressed asparagus

and dparagus sauce

Menu B

MAN COURSES

of red snapper, champ potatoes , herb butter
prawms and rich bisque sauce

PORK

Roast pork belly and apples with bacon and egg
béarnama
SALNON

Buttered salmon with chonzo risotto and paelia
garnish

DUCK

Foast duck breast with a caramelised anlon tart,

achonds Trttas 5 s wine be
anchowy fritter and red wane bee

BEEF
Cnlled beel fillet béarnaise with w
kidneys and Kelfman's cabbage

CAULIFLOWER(V)
Lancashire chiéese and caulif
II

(s

oWeT moutte with

APPLE

Crunchy warm apple crumble and custard, caramelised apple and almand sponge with honey Ice cream

iced peaniut mo E Wit

PEANLUT

& wilh glared bananas, chocolate sauce and lime sorbet

RE

Rhubarh and custard cheesacake with rhubart sorbet

CHOCOLATE
Chocolate laffa fondamt

A cover charge of £ 15 would be applied to your on board account




