
Traditional Stuffed Turkey & Honey Glazed HamTradit ional  Stuffed  Turkey  &  Honey  G lazed  Ham
served with all  the Trimmings (1 ,6,10,12)served  w ith  all  the  Tr imm ings  (1 ,6 ,10 ,12)

Roast Sirloin of Prime Irish BeefRoast  S ir lo in  of  Pr ime  Ir ish  Beef
served with a Yorkshire Pudding & Brandy Black Peppercorn Sauce (1 ,9,10,12)served  w ith  a  Yorkshire  Pudding  &  Brandy  B lack  Peppercorn  Sauce  (1 ,9 ,10 ,12)

Half Roast ChickenHalf  Roast  Chicken
Creamy Mash, Honey Baked Vegetable,  Chicken Gravy (3,7,9)Creamy  Mash ,  Honey  Baked  Vegetable ,  Chicken  Gravy  (3 ,7 ,9 )

Phil ly Steak SandwichPhil ly  Steak  Sandw ich

topped with a Duo of Cheese & with a side of Dirty Fries (1 ,3 ,7)topped  w ith  a  Duo  of  Cheese  &  w ith  a  s ide  of  D irty  Fr ies  (1 ,3 ,7)

Gril led SeabassGr i l led  Seabass
Served with Wilted Greens & a White Wine Cream Sauce (2,4,7)Served  w ith  W i lted  Greens  &  a  White  W ine  Cream  Sauce  (2 ,4 ,7)

Thai Vegetable CurryThai  Vegetable  Curry
served with Coconut Rice (5,7,8,9,12)served  w ith  Coconut  R ice  (5 ,7 ,8 ,9 ,12)

s e r v e d  w i t h  s e l e c t i o n  o f  s e a s o n a l  f r e s h  m a r k e t  v e g e t a b l e s  a n d  p o t a t o e sse rved  w i th  se lec t ion  o f  seasonal  f resh  ma rke t  vege tables  and  pota toes

Traditional Stuffed Turkey & Honey Glazed Ham
served with all  the Trimmings (1 ,6,10,12)

Roast Sirloin of Prime Irish Beef
served with a Yorkshire Pudding & Brandy Black Peppercorn Sauce (1 ,9,10,12)

Half Roast Chicken
Creamy Mash, Honey Baked Vegetable,  Chicken Gravy (3,7,9)

Phil ly Steak Sandwich
topped with a Duo of Cheese & with a side of Dirty Fries (1 ,3 ,7)

Gril led Seabass
Served with Wilted Greens & a White Wine Cream Sauce (2,4,7)

Thai Vegetable Curry
served with Coconut Rice (5,7,8,9,12)

s e r v e d  w i t h  s e l e c t i o n  o f  s e a s o n a l  f r e s h  m a r k e t  v e g e t a b l e s  a n d  p o t a t o e s

S T A R T E R S

M A I N  C O U R S E

D E S S E R T

1. Cereals containing gluten, namely: wheat, rye, barley, oats and products there of. 2. Crustaceans. 3. Eggs. 4. Fish.5. Peanuts. 6. Soybeans. 
7.  Milk.8. Nuts. 9. Celery. 10. Mustard. 11. Sesame Seeds. 12. Sulphur dioxide and sulphites. 13. Lupin. 14. Molluscs.

Bruschetta con GamberoniBruschetta  con  Gamberon i

Roasted Garlic & White Wine Prawns, on a Toasted Ciabatta withRoasted  Gar l ic  &  White  W ine  Prawns ,  on  a  Toasted  C iabatta  w ith   
Baby Rocket & Shredded Parmesan (1 ,2,3,4,7)Baby  Rocket  &  Shredded  Parmesan  (1 ,2 ,3 ,4 ,7)

Garlic MushroomsGar l ic  Mushrooms

with a Bacon & Cherry Tomato Salad, drizzled with Garlic Mayonnaise (1 ,3 ,7,10)w ith  a  Bacon  &  Cherry  Tomato  Salad ,  dr izz led  w ith  Gar l ic  Mayonnaise  (1 ,3 ,7 ,10)

Buffalo Chicken Salad BowlBuffalo  Chicken  Salad  Bow l

with Ranch Dressing (1 ,3 ,10,13)w ith  Ranch  Dress ing  (1 ,3 ,10 ,13)

Fresh Chil led Melon & Strawberry SaladFresh  Chil led  Melon  &  Strawberry  Salad
Served with Citrus SorbetServed  w ith  C itrus  Sorbet

Chef’s Homemade Soup of the Day (1 ,7)Chef ’s  Homemade  Soup  of  the  Day  (1 ,7)

Bruschetta con Gamberoni
Roasted Garlic & White Wine Prawns, on a Toasted Ciabatta with 

Baby Rocket & Shredded Parmesan (1 ,2,3,4,7)

Garlic Mushrooms
with a Bacon & Cherry Tomato Salad, drizzled with Garlic Mayonnaise (1 ,3 ,7,10)

Buffalo Chicken Salad Bowl
with Ranch Dressing (1 ,3 ,10,13)

Fresh Chil led Melon & Strawberry Salad
Served with Citrus Sorbet

Chef’s Homemade Soup of the Day (1 ,7)

S U N D A Y  L U N C H  M E N US U N D A Y  L U N C H  M E N US U N D A Y  L U N C H  M E N U

Lemon Curd Bar (1 ,3 ,7)Lemon  Curd  Bar  (1 ,3 ,7 )

Molten Brownie Hot Fudge Sunday (1 ,3 ,7)Mo lten  Brown ie  Hot  Fudge  Sunday  (1 ,3 ,7 )

Apple & Summer Berries Crumble (1 ,3 ,7)App le  &  Summer  Berr ies  Crumble  (1 ,3 ,7 )

Hand Drop Meringue (3,  7)Hand  Drop  Mer ingue  (3 ,  7 )

Selection of Ice-Cream (1 ,7)Select ion  of  Ice-Cream  (1 ,7)

Cheeseboard (1 ,7)Cheeseboard  (1 ,7)

Cheesecake of the Day (1 ,3 ,7,8)Cheesecake  of  the  Day  (1 ,3 ,7 ,8)

- S p e c i a l l y  B l e n d e d  H o u s e  T e a  &  C o f f e e -- S p e c i a l l y  B l e n d e d  H o u s e  T e a  &  C o f f e e -

Lemon Curd Bar (1 ,3 ,7)

Molten Brownie Hot Fudge Sunday (1 ,3 ,7)

Apple & Summer Berries Crumble (1 ,3 ,7)

Hand Drop Meringue (3,  7)

Selection of Ice-Cream (1 ,7)

Cheeseboard (1 ,7)

Cheesecake of the Day (1 ,3 ,7,8)

- S p e c i a l l y  B l e n d e d  H o u s e  T e a  &  C o f f e e -

T H E  C A N A L  C O U R T  H O T E L  &  S P AT H E  C A N A L  C O U R T  H O T E L  &  S P AT H E  C A N A L  C O U R T  H O T E L  &  S P A

M A I N  C O U R S E  -  £ 1 9   |   T W O  C O U R S E  -  £ 2 6   |   T H R E E  C O U R S E  -  £ 3 2  
I N C L U D E S  T E A  &  C O F F E E  I N C L U D E S  T E A  &  C O F F E E  


	SUNDAY LUNCH MENU
	STARTERS
	Bruschetta con Gamberoni Roasted Garlic & White Wine Prawns, on a Toasted Ciabatta with  Baby Rocket & Shredded Parmesan (1,2,3,4,7)
	Garlic Mushrooms with a Bacon & Cherry Tomato Salad, drizzled with Garlic Mayonnaise (1,3,7,10)
	Buffalo Chicken Salad Bowl with Ranch Dressing (1,3,10,13)
	Fresh Chilled Melon & Strawberry Salad Served with Citrus Sorbet
	Chef’s Homemade Soup of the Day (1,7)

	MAIN COURSE
	Traditional Stuffed Turkey & Honey Glazed Ham served with all the Trimmings (1,6,10,12)
	Roast Sirloin of Prime Irish Beef served with a Yorkshire Pudding & Brandy Black Peppercorn Sauce (1,9,10,12)
	Half Roast Chicken Creamy Mash, Honey Baked Vegetable, Chicken Gravy (3,7,9)

	Philly Steak Sandwich topped with a Duo of Cheese & with a side of Dirty Fries (1,3,7)
	Grilled Seabass Served with Wilted Greens & a White Wine Cream Sauce (2,4,7)
	Thai Vegetable Curry served with Coconut Rice (5,7,8,9,12)
	served with selection of seasonal fresh market vegetables and potatoes

	DESSERT
	Lemon Curd Bar (1,3,7)
	Molten Brownie Hot Fudge Sunday (1,3,7)
	Apple & Summer Berries Crumble (1,3,7)
	Hand Drop Meringue (3, 7)
	Selection of Ice-Cream (1,7)
	Cheeseboard (1,7)
	Cheesecake of the Day (1,3,7,8)
	-Specially Blended House Tea & Coffee-

	MAIN COURSE - £19  |  TWO COURSE - £26  |  THREE COURSE - £32



