
B O O K  E A R L Y  F O R  A  C H R I S T M A S  D R I N K  O N  T H E  H O U S E

Starter

Rotisserie Roast Lamb 
Mulligatawny Soup

with a mini Hovis roll

Pan-fried Beetroot and 
Barley Vegan Black Pudding

with savoy cabbage and 
celery salad with wholegrain 

mustard dressing  V G 

Rotisserie Roast 
Guinea Fowl Salad

with Long Clawson Stilton,
pickled cherries, candied

hazelnuts and shaved fennel

Turkey Hanging Kebab™
with maple and cranberry glaze, 

pigs in blankets and stuffing balls. 
Served with roast potatoes, carrots 

and bacon Brussels sprouts 
with chestnuts

Rotisserie Roast Duck Leg
with braised red cabbage, 
dauphinoise potatoes and 

Tenderstem® broccoli with 
cranberry, orange and honey sauce

Baked Cod
topped with saffron aioli with 
roasted red pepper, fennel and 

tomato sauce, cocotte potatoes and 
crispy kale

Potato Gnocchi
with king oyster mushroom, 
roast butternut squash and 
Jerusalem artichoke with 

chestnuts and truffle oil  V G

Cranberry and Pecan Tart
with eggnog cream

Black Forest Chocolate Brownie 
with vanilla ice cream 
and Amarena cherries

Vanilla and Almond Milk
Rice Pudding

with cranberry and orange jam, 
topped with chocolate and 

cinnamon granola  V G

Main Dessert

Book your Christmas meal with us before 1st October 2018 and we’ll treat you 
and your party to a complimentary drink package.

See below for details of complimentary drink package. Deposit must be paid in full by 1st October 2018.

2  C o u r s e s  2 3 . 5 0
Available Monday to Thursday 12pm-5pm

3  C o u r s e s  2 9 . 9 5
Available all day, every day throughout December

H O U S E  D R I N K S  P A C K A G E S
The perfect drink packages to get you into the festive spirit...

12 Bridge Street  .   Birmingham  .  B1 2JR  .   0121 643 8829  .  thecanalhouse.uk.com

Package 1 - 6.00pp Package 2 - 10.00pp Package 3 - 20.00pp

Enjoy a warming mug of homemade 
mulled wine, our secret spiced cider or a 

glass of Prosecco upon arrival.

Finish with a choice of tea or coffee.

Receive this package on the house when you 
book with us before 1st October.

Enjoy a warming mug of homemade 
mulled wine, our secret spiced cider or 

a glass of Prosecco upon arrival.

During your meal; a glass of our 
expertly-selected wine, or bottle of 

Peroni, if you prefer.

Finish with a choice of tea or coffee.

Enjoy a warming mug of homemade 
mulled wine, our secret spiced cider or 

a glass of Prosecco upon arrival.

During your meal; half a bottle of our 
expertly-selected wine, or two bottles 

of Peroni, if you prefer.

Finish with an espresso martini.

A discretionary 10% service will be charged to par ties of 6 or more. All gratuit ies & service charges go to the team 
that prepare and serve your meal and drinks, excluding all management . All prices include VAT at the current rate.

Cheese may not be made with vegetable rennet . Allergen information is available upon request .

V G   Vegan

If you have any special dietary 
requirements, please request our 

al lergen information.

Fancy something 
a little more

savoury to finish?

Swap a dessert for 
1.50 supplement 

Or enjoy after your dessert for an 
additional 7.50 

Festive Cheese Board
Wensleydale with cranberries, Long 

Clawson Stilton and Shorrocks 
Lancashire. Served with a selection 

of artisan crackers and smokey 
apple ketchup.

 P E R F E C T  W I T H  P O R T !


