
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.

  Starters  
White Crab and Sea Urchin Roe 

Textures of Cauliflower, Squid Ink Cracker

Sea Scallop Ceviche Salad
Smoked Eel, Granny Smith Apple

Ravioli of Scottish Langoustine 
Bottarga, Bagna Cauda, Parsley Purée 

Duck Liver and Chicken Torchon 
Fig Carpaccio, Espelette Chilli, Candied Hazelnuts

Frogs Legs Sucette
Crisp Shallots, Caramelised Black Garlic

Bayonne Ham 
Gruyére Gourgé, Vegetable Chiffon, Olive Oil Jelly 

Highland Venison Tartare 
Soused Radish, Heritage Beetroot, Horseradish

Asparagus Spears
Oeuf Mollet, Pink Grapefruit, Warm Mayonnaise (v)

  Soup  
Soup of the Season

  Main Courses  
Wild Turbot en Papillote

Skate and Mussel Cannelloni, Chilli Crevette,  
Beurre Blanc

Slipper Lobster Tail, Octopus and Red Mullet
Fennel, Broad Beans, Bouillabaisse Fondue

Label Rouge Guinea Hen 
Salt Baked Carrots, Morels, Dried Grapes

Liquorish Magret of Chalosse Duck 
Nave and Orange Fondant,  

Yorkshire Champagne Rhubarb  

Loin of Gascon Black Pig 
Ibérico Pork Presa, Boudin Noir, Apple Galette,  

Pedro Ximénez Jus

Rack* and Shoulder of Dorset Lamb
Panisse Fritters, Niçoise Tapenade, Smoked Tomato Chutney 

Galician Aged Beef Fillet 
Escargots and Bone Marrow, Pont Neuf Potatoes,  

Romesco, Marcona Almonds

Confit Byaldi
Piperade, Kaolin Pebbles, Goat Curds, Tomato Consommé (v)

  Desserts  
Amalfi Lemon Ile Flotante 

Caramelised Sugar Crust    

Poached Anjou Pear Parfait 
Herb Florentine, Raspberries,  

Chocolate Sauce

Chocolate Ganache and Tonka Bean Mousse
Speculaas Biscuit, Olive Oil Ice Cream

Coriander Meringue and Alphonso Mango 
Pineapple Gel, Coconut Sorbet

Rum au Baba
Crème Chantilly, Demerara Rum Shot 

Warm Agen Prune and Armagnac Tart 
Walnut Madeleine, Clotted Cream

Hot Pistachio Soufflé 
Pomegranate and Rose Scented Ice Cream

Cheese
Artisan Biscuits, Sundried Fruits
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