THE CANAL COURT HOTEL & SPA

EASTER SUNDAY LUNCH

STARTER

PANKO BREADED MUSHROOMS
Mizxed Leaf Salad with Garlic Mayonnaise (1,3,6,7,10)

PRAWN COCKTAIL
Baby Gem Lettuce, Marie Rose Sauce & Homemade Wheaten Bread (1,8,6,7,10,12)

PANKO CRUMB BRIE WRAPPED IN BACON
House Salad, Red Onion Jam (1,3,6,7,10,12)

CHICKEN & MUSHROOM VOL AU VENT
Served with House Salad (1,8,6,7)

FRESH CHILLED MELON & STRAWBERRY SALAD
Served with Citrus Sorbet

HOMEMADE SOUP OF THE DAY
(1,3,7,9)

MAIN COURSE

ROAST SIRLOIN OF BEEF
Black Peppercorn Sauce & Yorkshire Pudding (3,6,9,10,12)

TRADITIONAL TURKEY & HAM
Rich Jus & Cranberry Sauce (1,6,10,12)

SUGAR GLAZED BAKED HAM
Buttery Cabbage & Creamy Mash (6,7,12)

STUFFED LEG OF LAMB
Served with a Rosemary Jus (1,3,6,7)

GRILLED SALMON
Prawn, Leek & Dill Cream (2,4,6,7,12)

Sauté BREAST OF CHICKEN
Bacon, Mushroom, Shallot & Thyme Jus (6,7,12)

THAI GREEN VEGETABLE CURRY
Naan Bread & Basmati Rice (1,6,9,11,12)

DESSERT

JAM & COCONUT SPONGE (1,3,7)
CHOCOLATE BROWNIE (1,3,7)

STRAWBERRY INFUSED MERINGUE
with Mixed Berries (8,7)

CHEF’S CHEESECAKE (1,8,7)
SELECTION OF ICE CREAM (1,8,7)

Freshly Brewed Coffee/House Blend Tea
Peti Fours % {
£39.00 per person
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