BUBBLES AND WINE Available Tlam — 1.pm

Champagne and Sparkling  Bottle

£52.00
£48.00
£46.00
£24.00

Taittinger Brut Vintage v
Taittinger Brut Prestige Rosé NV v
Taittinger Brut Réserve NV v
Prosecco “ﬂ

v Vegan - A wine that has been clarified
using vegan substances

White and Rosé Bottle

Domaine de Biéville, Chablis “ﬂ
Complex and Cultured | France

£40.00

Whakapapa Farm £28.00
Sauvignon Blanc, Marlborough

Fun and Fruity | New Zealand

La Vidaubanaise,
Cotes de Provence Rosé
Elegant and Expressive | France

Citta Dei Ponti, Pinot Grigio,
Crisp and Refreshing | Italy

The Bulletin Zinfandel
Rosé, California
Fun and Fruity | USA

Coeur du Mont, “ﬂ
Sauvignon Blanc
Crisp and Refreshing | France

Warburn Estate Tooma River
Chardonnay Reserve
Fun and Fruity | Australia

Marqués de Reinosa “ﬂ
Rioja Blanco
Crisp and Refreshing | Spain

Red Bottle
Penfolds Bin 28 Kalimna
Shiraz, Barossa Valley

Fine and Luxurious | Australia

£60.00

Charles Smith Velvet Devil
Merlot, Washington State
Smooth and Sophisticated | USA

Trapiche Melodias, Malbec
Hearty and Spicy | Argentina

Hugonell Rioja v
Hearty and Spicy | Spain

Little Eden Shiraz/Cabernet “ﬂ
Fun and Fruity | Australia

Annakena Birdman Merlot
Fun and Fruity | Chile

SPIRITS AND MIXERS Available Tlam = Tipm SOFTS

Exclusive to P&O Cruises

Marabelle Gin 70c! £35.00
A delicate blend of 18 botanicals, including
almonds, juniper, sugar kelp and fresh mint.
Created in partnership with Salcombe
Distilling Co.

Golden Tide Rum 70cI £35.00
A golden-aged spiced rum infused with
wild ocean botanicals, sea spaghetti and
rock samphire, foraged along island tides.
Created in partnership with The Tidal Rum.

Whisky & Tennessee Bottle
£4100
£30.00
£26.00

£23.00

Glenmorangie 70cl
Jack Daniel’s 1litre
Jameson 1litre
Bell’s 11itre

Vodka Bottle
£36.00
£23.00

Grey Goose Ilitre
Smirnoff Red Label 1iitre

To order from this menu, please call room service.

For on-board consumption only.

Gin Bottle
Salcombe Gin ‘Rosé Sainte Marie’ 70 £38.00
£35.00
£26.00
£26.00

Salcombe Gin ‘Start Point’ 70cl
Bombay Sapphire 1iitre
Gordon’s Pink 1litre

Rum Bottle
£35.00
£26.00

£23.00

The Tidal Rum 70c
Bacardi Carta Blanca 1litre
Captain Morgan Dark 1iitre

Cognac Bottle

Courvoisier VSOP 70cl £36.00

Bottle

Apéritifs and Liqueurs

£23.00
£23.00

Baileys 1iitre
Disaronno Amaretto 1litre

Mixers

£3.40
£275
£225

Coca-Cola or Diet Coke 330ml
Fever-Tree 200ml

Britvic 150m
or save over 25% when you buy
10 Britvic mixer cans for £17.95

Bottles of spirits only available on holidays of five or more nights.

Frobishers Jubilant Juices 250ml £290

Tomato

Pineapple
Cranberry
Apple
Orange

Fentimans 275ml

Ginger Beer
Gently Sparkling Elderflower

BEERS AND CIDERS

Available 1lam - 1lpm

£5.05
£5.05
£4.85
£4.85
£4.85
£4.85
£4.85

Sharp’s Brewery Doom Bar 43% abv 500ml
Old Speckled Hen 50% abv 500ml (gf)
John Smith’s Extra Smooth 36% abv 500ml
Corona 45% abv 355ml

Estrella Damm Daura 54% abv 330ml (gf)
Budweiser 48% abv 330ml

Strongbow Original Cider 50% abv 440ml

NON-ALCOHOLIC

Heineken 0.0 £3.75

0% abv 330ml

Kopparberg Alcohol Free Mixed Fruit  £4.60

0% 500ml

New London Light ‘First Light’
0% 70cl

£23.00

Some of our products may contain allergens. If you are sensitive to any allergens, please speak to a member of staff before ordering.




Morning, noon and through the night, if you fancy a bite to eat in your cabin,
you have a mouth-watering room service menu to choose from... meals,
desserts, snacks and drinks, all prepared with care and delivered with a smile.

BREAKFAST

Fruit Juices and Smoothie (v) (gf)
Orange Juice, Apple Juice,
Pineapple Juice

Smoothie of the Day

Yoghurt
Natural (v), Soya (v), Fruit

“Not available on disembarkation day

DAYTIME BITES

Baguettes £225 each

Served with Salad and Crisp

Roast Beef*
Red Onion and Horseradish

Baked Ham
Tomatoes and Iceberg Lettuce

Brie and Cranberry Sauce

Seasonal Leaves (v)

Wrap £2.7

Roast Pepper, Mixed Leaf and
Houmous
French Fries and Tabbouleh Salad (v)

Served with French Fries

P&O Cruises Club Sandwich
Chicken, Bacon, Tomato, Lettuce and
Mayonnaise

Prime Sirloin Steak* Panini
Fried Onions and Mustard Mayonnaise
(of option available)

Served with Orange Juice, Fruit Yoghurt and
a Chocolate Brownie.

Choose from:
Ham
Egg Mayonnaise (v)

Cheese (v)

Cereals (v)
Cornflakes, Rice Krispies, Alpen, All-Bran,
Weetabix, Granola

Fruit (v) (gf)
Grapefruit Segments, Fruit Salad

Small Plates

Soup of the Day £195
Seeded Roll (v) (gf option available)

Greek Salad £195
Feta Cheese, Black Olives, Tomato,
Cucumber and a Classic Vinaigrette (v) (gf)

Oak Smoked Salmon* £250
Capers, Red Onion and Wholemeal
Crispbread (gf option available)

Chicken Liver Paté £250
Red Onion Marmalade and Melba Toast
(gf option available)

Large Plates £595 each

Southern Fried Chicken

French Fries, Sweetcorn Slaw, BBQ Beans
and a Sour Cream Dip

Chicken Tikka Masala

Pilaf Rice, Kachumber Salad,
Mango Chutney and Naan Bread
(gf option available)

Lasagne al Forno
Cherry Tomato, Mixed Leaf and Red Onion
Salad with Garlic Ciabatta

Great British Beef and Ale Pie
French Fries, Garden Peas and Onion Gravy

Hot Dog with Sautéed Onions
French Fries, Ketchup and American Mustard

Spicy Red Bean Burger
French Fries and Chilli Mayonnaise (v)

P&O Cruises Double-Decker
Cheeseburger
French Fries and Chipotle Relish

Stone-Baked 10-Inch Pizzas
Margherita (v)

Pepperoni

Chicken, Mushroom and Sweetcorn

Available 7am - 1lam”

From the Bakery (v)
Croissant, Pain au Chocolat, Blueberry
Muffin, Double Chocolate Muffin

Available Tlam — 1lpm

Healthy Options £395 each

Three-Egg Omelette*
Add: Cheese, Ham, Tomato or Mushroom (gf)

High-Energy Salad

Mixed Leaves, Wild Rice and Quinoa,
Edamame Beans, Chickpeas, Peppers,
Cranberries, Pumpkin Seeds and
Pomegranate Dressing (v)

Prawn and Tuna Nigoise Salad
Green Beans, Tomato, Red Onion,
Black Olives, Boiled Egg and
French Herb Dressing (gf)

Sides £175 each

French Fries

Green Salad (gf)

Garlic Bread with Cheese

Vegetable Crudités with Houmous (gf)

To Share

Tex-Mex Combo £7.95

Nachos with Monterey Jack Cheese,

Chilli Con Carne, Cream Cheese Jalapenos,
Giant Corn, Guacamole and Salsa

Asian Bento Box £7.95

Vegetable Yakitori Skewers, Potato and
Pea Samosas, Onion Bhajis, Dim Sum
and Kimchi Slaw (v)

Ocean Catch £12.50

Breaded Scampi, Cod Goujons, Fried
Calamari and Spiced Whitebait with
French Fries and Tartare Sauce

DAYTIME BITES

Desserts £250 each

Banoffee Chocolate Cake
Salted Caramel Sauce (v)

White Chocolate and Raspberry
New York Cheesecake (v)

Caramelised Apple and Hazelnut
Crumble Tart

Whipped Vanilla Cream (v)

Summer Berry English Trifle (v) (gf) (Is)

Continental Cheese Selection
Dried Fruits and Biscuits

Available Tlam — 1lpm

Sweet Treats (v) £1.75 each

Cookies

Chocolate Brownie
Blueberry Muffin
Jam Doughnut

(gf option available)

NIGHTTIME NIBBLES Available 1lpm - 7am**

Croque Monsieur
Pan-fried Ham and Gruyére Cheese

Baguettes £225 each

Served with Salad and Crisps

Roast Beef*
Red Onion and Horseradish

Baked Ham
Tomatoes and Iceberg Lettuce

Brie and Cranberry Sauce
Seasonal Leaves (v)

Small Plates Desserts £3.50 each

Banoffee Chocolate Cake
Salted Caramel Sauce (v)

Feta Cheese, Black Olives, Tomato,

Cucumber and a Classic Vinaigrette (v) (gf)
Summer Berry English Trifle (v) (gf) (Is)

Chicken Liver Paté £250

Red Onion Marmalade and Melba Toast

(of option available)

Continental Cheese Selection
Dried Fruits and Biscuits

Large Plates £595 each
Chicken Tikka Masala

Pilaf Rice, Kachumber Salad,
Mango Chutney and Naan Bread
(gf option available)

Spicy Red Bean Burger
French Fries and Chilli Mayonnaise (v)

P&O Cruises Double-Decker
Cheeseburger
French Fries and Chipotle Relish

Stone-Baked 10-Inch Pizzas
Margherita (v)

Pepperoni

Chicken, Mushroom and Sweetcorn

“*Available until 2am on the morning of disembarkation

(v) — vegetarian  (gf) — gluten free (Is) — low sugar

Some of our products may contain allergens. If you are sensitive to any allergens, please speak to a member of staff before ordering.
Please note that some of these dishes may contain nuts or nut extracts.

*While 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 and shellfish may increase your risk of foodborne iliness, especially if you

have certain medical conditions.

AZ BR VE | 05/2023



