
CHRISTMAS DAY LUNCH

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our  
kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts 
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

MAIN COURSE

DESSERT

STARTER
Butternut Squash Soup, Stilton Crumb V, D, SD, G

Smoked Salmon, Quails Eggs, Chervil, Baby Watercress & Vinaigrette E, S, D, G

Duck Liver Pate, Carrot & Orange Chutney & Sourdough E, G, D, SD

Mushroom & Chestnut Risotto, Sage Truffle Oil & Parmesan Crips D, N, SD

Roast Turkey, Chestnut & Cranberry Stuffing, Pig in Blanket, Roast Potatoes, Seasonal 

Vegetables & Gravy G, S, D, N

Roasted Cod, Olive Mash, Salsa Verde, Crispy Rocket S, D, G

Honey Glazed Gammon, Bubble & Squeak Croquette, Red Cabbage & Cider Sauce SD, G, E, C

Stilton, Spinach & Cranberry Wellington G, D, S, D

The Bell Inn Christmas Pudding, Brandy Sauce G, D, SD

Baked Lemon Tart, White Chocolate Snow, Meringue & Raspberry Sorbet G, D, E

Dark Chocolate Delice, Clotted Cream Ice Cream & Roasted Hazelnuts SD, E, D, NG

Selection of Cheese & Biscuits D, G, CE, S

Let the eating commence. Choose a meal and fulfil your heart’s desires. 
A day of ease. A day to remember. 

£90 per adult; £45 per child

included in the Two & Three Night Christmas Packages


