
 

Astronomical Cruise dinner on SIA 
 

Amuse Bouche 
Fish Croquettes, Jerusalem Artichokes and Citrus 

mayo. 
   

Soup 
Wakame Consommé 
   

Starter 
Cannelloni of Crab and avocado with Garden Green 

and Soneva Caviar 
   

Sorbet 
Raspberry Sorbet with Sparkling wine 

   

Main Course 
Morral Chicken Parmesan Mousse Farce with Slow 
cooked Lamb Tenderloin on Puree of Burned Onion 

and Celeriac Truffle Port juice. 
   

Dessert 
Captain Grant Favorite Cheesecake and Choice of ice 

Cream 


