THE VIRANDATR

DINNER MENU

— OSTARTERS —
White Crab and Sea Urchin Roe Frogs Legs Sucette

TexTURES OF CAULIFLOWER, SQuID INk CRACKER CRisp SHALLOTS, CARAMELISED BLAck GARLIC
Sed SCd“Op CCViC]’]C Sdldd deOﬂﬂC Hdm
SMOKED EEL, GRANNY SMITH APPLE GRUYERE GOURGE, VEGETABLE CHIFFON, OLIVE OIL JELLY
Ravioli of Scottish Langoustine Highland Venison Tartare
BoTTAarGA, BagNa Cauba, PARSLEY PUREE SouseD RADISH, HERITAGE BEETROOT, HORSERADISH
Duck Liver and Chicken Torchon Asparagus Spears
Fic Carpaccio, EspeLETTE CHILLI, CANDIED HAZELNUTS OEUF MOLLET, PINK GRAPEFRUIT, WARM MAYONNAISE (V)

— SourP —

Soup of the Season

— MAIN COURSES —
Wild Turbot en Papillote Loin of Gascon Black Pig

SKATE AND MusseL CANNELLONI, CHILLI CREVETTE, IBERICO PORK PRrEsA, Boupin NOIR, APPLE GALETTE,
BEURRE BLANC Pepro XIMENEZ JUs
Sllpper LObStCF Tdil, OCtOpUS dﬂCI Red MU”Ct RdCl(* dnd Sl’]OUIdCT Of DOFSCt Ldmb
FENNEL, BroaD BeaNs, BouiLLABAISSE FONDUE PanNisse FRITTERS, NICOISE TAPENADE, SMOKED ToMATO CHUTNEY
Label Rouge Guinea Hen Galician Aged Beef Fillet
SaLT Bakep CARROTS, MORELS, DRIED GRAPES EscarcoTs AND BoNE MarRROW, PoNT NEUF POTATOES,
RoOMESCO, MARCONA ALMONDS
Liquorish Magret of Chalosse Duck . ‘
NAVE AND ORANGE FONDANT, Conflt By@ldl
Y ORKSHIRE CHAMPAGNE RHUBARB PirerADE, KaoLIN PeBBLES, GoaT CurDs, TomaTo CONSOMME (V)

— DESSERTS —

Amdlfi LLemon lle Flotante Rum au Baba
CARAMELISED SUGAR CRUST CRrREME CHANTILLY, DEMERARA RUM SHOT
Poached Anjou Pear Parfait Warm Agen Prune and Armagnac Tart

HERB FLORENTINE, RASPBERRIES,
CHOCOLATE SAUCE

Chocolate Ganache and Tonka Bean Mousse Hot Pistachio Souffl¢

WALNUT MADELEINE, CLOTTED CREAM

SPECULAAS BisculT. OLIVE OIL Ice CREAM POMEGRANATE AND ROSE SCENTED ICE CREAM
Coriander Meringue and Alphonso Mango Cheese
PiNeapPLE GEL, COCONUT SORBET ARTISAN BiscuiTs, SUNDRIED FRUITS
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.



