
THE TITANIC EXPERIENCE
Victoria & Albert Guesthouse

F I R S T  C O U R S E .

HORS D’OEUVRES OYSTERS

S E C O N D  C O U R S E .

CONSOMMÉ OLGA CREAM OF BARLEY

T H I R D  C O U R S E .

POACHED SALMON WITH MOUSSELINE SAUCE, CUCUMBERS

F O U R T H  C O U R S E .

FILET MIGNONS LILI SAUTE OF CHICKEN, LYONNAISE

VEGETABLE MARROW FARCI

F I F T H  C O U R S E .

LAMB, MINT SAUCE ROAST DUCKLING, APPLE SAUCE

GREEN PEASIRLOIN OF BEEF, CHATEAU POTATOES CREAMED CARROTS

BOILED RICE PARMENTIER & BOILED NEW POTATOES

S I X T H  C O U R S E .

PUNCH ROMAINE

S E V E N T H  C O U R S E .

ROAST SQUAB & CRESS

E I G H T H  C O U R S E .

COLD ASPARAGUS VINAIGRETTE

N I N T H  C O U R S E .

PATE DE FOIE GRAS CELERY

T E N T H  C O U R S E .

WALDORF PUDDING PEACHES IN CHARTREUSE JELLY

CHOCOLATE & VANILLA ECLAIRS FRENCH ICE CREAM


