ORANGERY

CANNIZARO HOUSE

SUNDAY LUNCH
3 COURSES FOR £39.95

Help yourself to the choice of appetisers from our Italian Market Table

followed by a choice of mains and finally a delicious dessert.

ITALIAN MARKET TABLE
THE CENTREPIECE OF OUR SUNDAY LUNCH

BUFFET OF SEVERN & WYE
HOT & COLD SMOKED SALMON (184kcai)

SHELL ON PRAWNS (101kcal)
SELECTION OF CURED MEATS (255kcal)
GRILLED VEGETABLES (210kcal)
PICKLES (36kcal)

CAESAR SALAD (350kca1)

ROASTS

COURGETTE, GREEN BEAN
& HALLOUMI SALAD (174kca))

FENNEL, FETA & POMEGRANATE SALAD (169%ca)
MIXED LEAF SALAD (o))

MINESTRONE SOUP (210kal)

FRESHLY BAKED ARTISAN BREADS (236kcal)

SECONDI PIATTI

A British institution. Meats were traditionally roasted in front of a
fire on a Sunday, dating back to the reign of King Henry VII.
Since the 15% century, the royal bodyguards have been known as
‘Beefeaters’because of their love of eating roast beef. In the 18th
century the French started calling Englishmen ‘rosbifs’. Therefore
it is only fitting that ‘rosbif”is one of centrepieces of the perfect
Sunday lunch at Cannizaro House by Hotel du Vin.

Odur roasts are served with all the trimmings,
including proper Yorkshires

ROAST SIRLOIN OF BEEF (1,008kcal)
Served with all the trimmings and proper Yorkshire Puddings

ROAST PORCHETTA (983kcal)

Polenta roast potatoes and red wine jus

CHICKEN MILANESE (386kcal)

Fennel and rucola salad, gremolata

GRILLED MIXED FISH ¢ SHELLFISH (517kca))

Scallops, prawns, monkfish and bass with fennel, salsa verde

ROASTED WHOLE SEABASS (337kcal)

Filled with tomatoes, olives, caper berries and Puglian olive oil

PAVE OF COD (3301
Curried cauliflower puree, vinaigrette of pomegranate,
golden raisins, red onion and lime

PAN FRIED POLENTA CAKE & MORELS (918kcal)

Wilted spinach, tarragon, truffle and mushroom sauce [VGI]

CONTORNI

FRIES (494ca) [V] £5.95 TENDERSTEM BROCCOLI (28kca)) £5.95

PARMESAN & TRUFFLE FRIES (s:11ca) £6.95 Lemon and garlic [V]

ZUCCHINI FRITTI Gssica) £5.95 CARROTS (112taa) £5.95

Deep fried shoestring courgettes [V] Steamed with caper berries [V']

SPINACH Lemon (139ta) [V] £5.95 RUCQLA fS?PARMESANSALAD (221kcal) £5.95
Balsamic dressing

DOLCE

AFFOGATO (74#cal) WARM CHOCOLATE PUDDING (1,136kal)

Vanilla ice cream, served with a shot of espresso poured over [V]

CARELLO DEL TIRAMISU (s56tca)

Tiramisu trolley served tableside

GELATO & SORBETTO (34ta) [VGIA]

Amaretti biscuits, honey créme fraiche

PIATTO DI FORMAGGI (s06kca)
A selection of Italian cheese served with biscuits and chutneys,
including Gorgonzola, Taleggio, Fontina and Pecorino Sardo

For special dietary requirements or allergy information, please speak with a member of our team before ordering. Although

we endeavour to do so, we cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to possible
cross contamination during production. [VGI] = Does not include any ingredients derived from animals. [VGIA] = Alternative
available that does not include any ingredients derived from animals. [V] = Vegetarian. Cheese boards may contain unpasteurised
cheese. Calorie content. Calculations as accurate as possible however slight variations may occur. To maintain a healthy weight, the

For further
information
on allergens
please scan
here.

daily recommended intake of calories for adults is around 2,000 calories a day. All of our prices include VAT. A discretionary service

charge of 13.5% will be added to your bill.
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