Courtyard Restaurant

Corus hotel Solihull
Stratford Road, Shirley
Solihull, B90 4EB

0844 736 8605
www.corushotels.com/solihull

S




STARTERS

Soup of the Day
ask your server for today’s choice

Salmon and Crab fishcake
flakes of salmon and crabmeat blended in fluffy mash and coated in herbed breadcrumbs,
gently fried and drizzled with red pepper coulis

Chicken and Mango Terrine
on freshly tossed leaves and sprinkled with mango coulis

Warm Breads
with roasted qgarlic butter, balsamic vinegar and olive oil

Brioche Bun
filled with mushrooms, braised in Stilton and cream sauce

Tomato & Mozzarella (v)

£4.00

£4.50

£5.00

£5.50

£5.50

£4.25

fresh buffalo mozzarella with sliced Italian tomatoes, crisp leaves and black olives in virgin olive oil

Gala Melon Rose (v)
dressed with pink grapefruit segments topped with apple sorbet

SALADS

Traditional Greek Salad
complemented with tzaiki

Roasted Herb Chicken salad
infused with an olive oil, garlic and herb dressing

Classic Caesar salad
with croutons, anchovies, baby gem lettuce and Parmesan shavings

FAVOURITES

Fish & Chips
beer-battered plaice fillet, deep-fried with mushy peas and chips

Bangers & Mash
Lashford’s juicy pork sausages, creamy mash and rich onion gravy

Gourmet Burger
hand-made prime beef burger with all the trimmings and chips

Liver, Bacon & Onions
pan-fried lamb’s liver in rich sauce upon mash potatoes, topped with bacon, onions
and parsnip shavings.

(v) suitable for vegetarians Please ask your served for more information on any dish ingredients
All prices include VAT at the current rate.

Guests on dinner- inclusive may spend up to £1650 per person. Any amount over this will be charged to your room.

£5.50

£8.50

£9.00

£7.00

£11.50

£11.50

£11.50

£12.50

MAIN COURSES

Seared Salmon
on buttered asparagus with a light trickle of dill beurre blanc

Linguine Special (v)
tossed with three cheeses and served with garlic ciabatta and side salad.

Chicken Supreme
glazed with cranberry syrup, oven-baked, served upon Lyonnaise potatoes

Chicken Korma Curry
with chickpeas in a coconut flavoured mild korma

Supreme of Norfolk Duckling
pan-fried with a blackcurrant glaze and presented on savoury bread & butter pudding

Lamb Shank
slowly braised lamb knuckle in minted gravy with redcurrant crushed new potatoes

FROM THE GRILL

Double Chicken Breast
80z Sirloin Steak

80z Rib Eye Steak
100z Pork Loin Steak

all main dishes served with selected vegetables

DESSERTS

Créme Brilée
White Chocolate Cheesecake

Treacle Tart
served with hot créme Anglaise

Chocolate Bread & Butter Pudding
simply served with clotted cream

Dairy Ice Creams - vanilla or chocolate

Cheese Selection
a plate of English cheeses with biscuits

(v) suitable for vegetarians Please ask your served for more information on any dish ingredients
All prices include VAT at the current rate.
Guests on dinner- inclusive may spend up to £16.50 per person. Any amount over this will be charged to your room.

£14.75

£2.00

£13.50

£12.50

£15.50

£16.50

£15.00

£17.50

£17.50

£14.50

£4.00

£4.50

£5.00

£4.50

£4.00

£6.00



