
DESSERTS

Spec ia l ly  For You

Fruit Prosecco
Eton Mess

Chocolate Brownie

MENU

Childrens
MENU

Soup of the Day
Italian Meatballs.........................................

Sri-Lankan Chicken.....................................

Olives & Padron Peppers
Mixed Salad
Bread Basket & Dipping Oil
Vanilla Ice-Cream Scoop
Lemon Sorbet Scoop
Fresh Fruit 
Cheese Plate 
Cocktail of the Day
Mocktail of the Day

Cheesy Pasta
or

Meatballs
------------------

Baby Chococciino &
Marshmallow’s

Curried Cauliflower Casserole .............

£6
£7
£6
£3
£3
£6
£9

£10
£7

Ceasar Salad

Vegetarian Tacos

Appetizers Main Dishes

Add Ons

Home-made using seasonal ingredients ,
served with  fresh bread

Home-made ground beef with tomatoes, onion & garlic. Served
wiith mozzarella & flatbreads 

Mild sweet spiced chicken served with raisin rice and flatbread

Slow-cooked homemade fish stew served with flatbreads

Yohurt, Indian-inspired spices and turmeric, with golden raisins,
served with cumin rice  (V/GF)

With anchovy sauce and croutons
Add Prawns or Chicken, surcharge £7

Fresh roasted aubergines, tomatoes, onions,
carrots with basil & garlic (V) 
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Mediterranean Fish ...................................

T&C’S 
Please advise of any allergies when booking, all meals can be adapted with advanced notice. Unfortunately as a restaurant boat if we are not
advised, we cannot guarantee allergy free options on-board. Cruising subject to weather. 24 hour cancellation notice or £40 cover fee applies.


