— ENTREES —

Sélecfion cle l(r’uifs (Je mer c]e nofre clmrio’l

TRIO OF SMOKED FISH AND SEAF0OOD FROM THE TROLLEY™®
SuPPLEMENT: $10.00

F ” . ]( ;A l) I N (J’
euillantine au saumon ume, paies au basilic, creme avocat
HANDMADE LAYERS OF BAsIL PASTA, SMOKED SALMON AND AvocADO CREAM®

Dressé de Jomhonneau, c|10u— ﬂeur et carotte en saumure, l)rancloc]e au PCli](OPJf
HAM Hock PRESSED TERRINE, PICKLED VEGETABLES, HORSERADISH POTATO CREAM

Ccmpoccio de boeut l(umé, auljerqine marinée, croustillants d’ceuf

de coi”e, mayonnaise a |c1 J[rﬂu](](e

CARPACCIO OF SMOKED BEEF, MARINATED AUBERGINE,
CR1sP QUAILS EGG, TRUFRE MAYONNAISE*

Caqoui”es au l)euPPe CI’ESCGPquS e]l son CPuml)le, pCIil’l qu”é au l)leu cl’Auvqune
EsScCARGOT CRUMBLE, GRILLED BLEU D’AUVERGNE FLATBREAD

pi”eﬂe de CCII’I(]I"Cl au pimenf cl,EspeleHe,

panno-coﬂa CIQ {oie gras, chufneq pOiPQ ef quno(Je

DucCK RILLETTE SPICED WITH ESPELETTE CHILLI, FOIE GRAS PANNA COTTA,
PEAR AND POMEGRANATE CHUTNEY

Tarte Alsacienne a I,oiqnon el I[Pomaqe cle chévre, salacle

cJ’enclives, VinaiquHe a |’éC|1C|IOi€, espuma de fomates

BAKED ONION AND GOATS CHEESE TART, ENDIVE SALAD, TOMATO FONDUE,
SHALLOT AND RED WINE VINAIGRETTE (V)

—— PLATS PRINCIPAUX —

Gmfin CIQ {ileij cle SOlE’, purée de pommes AE’ JfBPPe aux ]lPUH:QS

QJ[ VCll’li”Q cle BOUPIZ)OH, Jeunes |équmes cle saison CPOC]UGFIJ[S

GRATIN OF DOVER SOLE, VANILLA AND TRUFRE POMME PUREE,
BABY VEGETABLES SUPPLEMENT: $10.00

Pavé de Maiqpe qPi“é sup peau, ef |inqojr de Fenouil con{if,

b
pomme c]e feppe, Eurro l(uso a | orange ef pernod
GRILLED SEA BASS, ORANGE AND PERNOD BROTH, CONAT FENNEL BOULANGER

Dlancha <Je Soinf—Jacques ef |oHe mijojrées au heurﬂre noiseﬂe,

raviolis épinor’d-pormesan, créme au lard fumé

MONKFSH AND SCALLOPS IN BROWN BUTTER, SPINACH AND PARMESAN RAVIOLI,
SMOKED BACON VELOUTE

Pavé de Saumon en papi”ofe, fricassée de clmmpiqnons sauvages,

purée d’ar’ficlmufs, Salac]e cle pousses cFépinaPcJ, |C|Pdons Péfis, noix de pecan

SALMON AND WILD MusHRooM CONAT, ARTICHOKE PUREE,
TOSSED SPINACH, PECAN NUTS AND PANCETTA

TOUFI'IQCJOS ql”l”é Ei sa |Gl’lqOUSi€ ﬂomloée au COC]I’ICIC, FI””QS au parmesan

BEEF AND LOBSTER FLAMBEED WITH COGNAC AND TRUFFRE, PARMESAN FRIES*
SUPPLEMENT: $10.00



Pavé de faux filet qri”é, fondue de Bleu CJ’AUVQP(]HQ,

Sauce au vin rouge, I:Picassée cle pehfs pois ef Jamlbon a |’os

PAN FRIED SIRLOIN STEAK, MELTED BLUE CHEESE, RED WINE REDUCTION,
PEA AND HAM FRICASSE®

Filef l)oeuit qPi”é au Foie GPCIS, Frites o |’Clil, Con{if cle clmmpiqnons Shii]‘aké

GRILLED BEEF AND FOIE GRAS BURGER, SHITAKE MUSHROOMS, GARLIC FRIES*

C@fe de porc qPi”ée, C|1i|i Ancho, émulsion crémeuse au Tequila

et cl}ompiqnons, Pruneaux JAqen, purée de pomme épicée

PoRK CUTLET WITH ANCHO CHILLI, PRUNES AND SPICED APPLE PUREE
TEQUILA AND MUSHROOM SAUCE

Carré d’aqneou en croute aux morilles, réduction au madere

BAKED RACK OF LAMB IN PASTRY, MOREL MUSHROOMS, MADEIRA REDUCTION*

Oeufs de caille sur choux-fleurs cammélisés, Salsifis rolis, Emulsion au cumin

QuAIL EGGS, CAULIROWER AND CARAMELISED SALSIFY,
CuMIN EMuLSION®* (V)

Gnocchi de pommes (Je JfGPPQ aux I’IQFIDQS, pUPéQ cJe ]lomojres

COlﬂ[iJ[E‘S, PUIJCInS CIQ COUPC]EHQS, espuma cle parmesan

PoTATo AND HERB GNOCCHI, CONAT TOMATOES, COURGETTE RIBBONS,
PARMESAN AND NUTMEG FoAM (V)

|

— DESSERTS

Linqof (Je CI]OCO'C]J[ Amer pOlJCIl, \SOPIDG* a L,OPOI'ICJQ

BITTER CHOCOLATE SLAB, ORANGE SORBET

Soul(ﬂé au Gmnc] Mariner, qlace vani”e, Souce Anqlaise a L,omnqe

GRAND MARNIER SOUFFE, VANILLA PoD IcCeE CREAM, ORANGE SAUCE

Flcm au Cl"lOCOlC]J[ Hcmc E‘i CGLG a |CI Iaonane,

9
Creme qlacee a | arome cle ccﬂ[e
BANANA BREAD, WHITE CHOCOLATE PUDDING SEMI-FREDO, COFFEE ICE CREAM

9
BCII)C] a | Apmaqnac, creme |eque
ARMAGNAC INFUSED BABA WITH CREAM

Vacherin Glacé - Creme qlocée de noix et lait de coco au Malil}u,

creme qlacée au chocolat Honc, creme clmn’li”q

CocONUT AND WHITE CHOCOLATE ICE CREAM,
MERINGUE, CHANTILLY CREAM, COCONUT LIQUEUR

Dla’[eau de FPomaqes
REGIONAL FRENCH CHEESE, F16s, NUT BREAD

PLEASE NOTE THAT SOME OF THESE DISHES MAY CONTAIN NUTS OR NUT EXTRACTS
(V) - DENOTES VEGETARIAN

*WHILST ALL THE FOOD WE SERVE ON BOARD IS PREPARED TO THE HIGHEST HEALTH AND SAFETY
STANDARDS, PUBLIC HEALTH SERVICES HAVE DETERMINED THAT EATING UNCOOKED OR PARTIALLY
COOKED MEATS, POULTRY, FISH, EGGS, MILK & SHELLFISH MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



