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ORIENT-EXPRESS HOTELS
TRAINS & CRUISES

Kosher Menu Selector

Starters Selection
Roasted Pumpkin Soup with Butternut Chips and Créme Fraiche
Cream of Field Mushroom Soup with Basil Pesto and Grissini Sticks
Cream of Salmon Soup with Salmon Trout and Dill Quenelles
Terrine of Ricotta and Mascarpone with Vine Tomato Salsa
Grilled Marinated Vegetable Salad with Feta and Olives
Risotto of Asparagus and Mushroom with Spring Onion Relish
Goats Cheese Ravioli with Sweet Chilli and Coriander Chutney
Caesar Salad with Fresh Asparagus and Sweet Mustard Dressing
Smoked Salmon Parcels with Petit Herb Salad and Dill Mayonnaise

Smoked Salmon Trout Cured in Roasted Beets, served on Pickled Cucumber

Sorbet Selection

*Individually priced as a course or complimentary if part of
a four course menu

Lemon Sorbet
Orange and Grapefruit Sorbet

Granadilla Sorbet



Main Course Selection
Aubergine and Tomato Tian with Feta and Sweet Basil
Risotto of Wild Mushrooms and Thyme with Butternut
Baked Linefish on Sweet Pea Mash potato and Confit Tomatoes
Roasted Norwegian Salmon on Crushed New Potatoes and Spring Onion
Medallions of Cape Salmon with Parsnip Puree and Roasted Carrots
Poached Fillet of Sole with Salmon Farce and Dill Butter Sauce

Seared Tuna on Lemon Mash and Tomato Fondant

Dessert Selection

Chilled Tiramisu with Sour Cherry Compote

Chocolate Steamed Pudding with Caramel Sauce and Créme Fraiche
White and Dark Chocolate Terrine with a Warm Citrus Salad
Apple and Rhubarb Tart with Vanilla Pod Sorbet
Brandy Snap Stack with Wild Berry Mousse and Passion Fruit Jus
Warm Tropical Fruit Salad with Honey Yoghurt Dressing
Lemon and Lime Parfait with Honey-comb Ice-cream and Almond Tuille
Cheese

Individual platters of assorted cheeses

Post Dinner Selection
Freshly Brewed Tea or Coffee
Petit Fours
Biscotti
Biscuits

Friandises

Please be advised that the menu prices exclude a supplement Beth Din charge. A minimum of three
courses are required with a maximum of one selection per course



