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Grill



To Start

Hot oak-smoked salmon fishcakes 
with hollandaise sauce, Finnan haddock 
chowder and Loch Fyne salmon crisps

Rillette of smoked ham 
with sage and chilli saffron-scented   
apricots, piccalilli and oven-toasted 
breads

Chorizo sausage and butter 
bean cassoulet 
with slow-cooked pork belly and warm 
Spanish tomato bread

Baked portobello mushroom 
with spinach leaf, Welsh rarebit, blue 
cheese and walnut salad (v)
also available as a main course  

Hummus 
with assorted flat breads and 
cucumber Greek yoghurt salad (v)

Warm heirloom tomatoes and
avocado pear 
on ciabatta crostini with aged balsamic 
syrup and basil drizzle (v) 
also available as a main course

Watermelon, feta cheese and 
toasted pumpkin seed salad 
with citrus and pea shoots and extra  
virgin lemon oil (v)
also available as a main course

Salt and pepper tempura 
king prawns and coconut 
crusted scallops 
with a Thai green curry dip  £2.50

Grills

All our prime steaks are Casterbridge 
grain-fed English beef and aged on the 
bone for a minimum period of 21 days

Sirloin Steak (6 oz)*
Sirloin Steak (8 oz)*
Fillet Steak (6 oz)*   £4.50
T-Bone Steak (16 oz)* £5.50

6 oz Rib eye steak surf and turf 
with jumbo king prawns in garlic butter 
£3.95

Corn-fed free range chicken breast 
brochettes

Grilled prime Silver Fern lamb loin 
scented with fresh rosemary and garlic*

Grills are served with your choice of béarnaise,
peppercorn, bordelaise or creamy porcini  mushroom 
sauce and are accompanied by  triple-cooked
hand cut chips, grilled field mushrooms, blooming
onion, garlic bulb and vine-roasted cherry tomatoes

Catch of the Day

Prime haddock in crisp panko 
crumb and Highland salmon    
goujons in batter

Prime North Atlantic cod fillet 
in a cider batter 

Fish Dishes are served with triple-cooked hand
cut chips, minted crushed peas and homemade
tartare sauce

Handmade
 Speciality Burgers

Freshly ground 8 oz bison burger 
with  oak-smoked Cheddar* 

Freshly ground New Zealand    
lamb burger 
with caramelised onion and feta cheese*

Spicy vegetable burger 
with chestnut mushroom and melting 
farmhouse Cheddar (v)

Burgers are served in a homemade soft                  
sourdough bun with triple-cooked hand cut
chips, crispy onions and truffled mayonnaise

Caesar Salads

Warm Morecambe Bay buttered 
brown shrimps

Grilled free range corn-fed 
chicken breast

Crisp air-dried pancetta lardons

Oak-smoked silken tofu dice (v)

Desserts

Trio of assorted warm mini               
chocolate brownies 
with a trio of sauces and vanilla  
ice cream

Banoffee cheesecake 
with sticky toffee pudding cream and 
praline sauce

Seasonal berries and whipped cream 
topped with a hazelnut Pavlova shell

A sizzler of strawberries 
scented with black pepper and lemon 
thyme, served with clotted cream ice 
cream and butter shortbread £3.50

Knickerbocker glory to share 
made with crushed macaroon biscuit 
and black cherry £2.75

Cheese sharing platter 
with golden raisin bread, Spanish 
quince paste and hand-crafted biscuits  

(V) denotes vegetarian

Please note that some of these dishes may
contain nuts or nut

* Whilst all the food we serve on board is prepared
to the highest health & 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.


