
   

Scott Currie, our Head Chef here at The Bell, invites you to enjoy our delicious five 

course Christmas day feast, with a welcoming glass of bubbly on arrival £110pp 

To begin 

Roasted Cauliflower & truffle soup, served with parmesan crisp, chive oil & sourdough (VEO) (GFO) 

Ham Hock & Confit chicken terrine, served with piccalilli, mustard mayonnaise, cornichons & toasted brioche 

(GFO) 

Whiskey Cured Smoked Salmon, salt baked beetroot, horseradish crème fraiche, pickled cucumber & dill oil (GFO) 

Smoked Duck Breast, celeriac remoulade, blackberry, pickled shallots & toasted hazelnut (GFO) 

King Prawn & Crayfish Cocktail, baby gem, bloody Mary Marie rose & sourdough (GFO) 

 

 

 

The Main Event 

Roast Turkey, golden roast potatoes, braised red cabbage, brown buttered carrots, English honey roast parsnips, 

buttered crisp sprouts, fresh sage & onion stuffing, a pig in blanket topped with one of our giant Yorkshire 

puddings & gravy (GFO) (DFO) 

Braised Venison haunch, potato gratin, roasted heritage carrots, buttered cavolo nero, glazed shallot,  

blackberry & port jus (GFO) 

Roast rump of lamb, dauphinoise potato, blanched tender stem, roast parsnip puree & redcurrant jus (GFO) 

Roasted monkfish wrapped in pancetta, with lobster & saffron risotto, charred asparagus & shellfish bisque (GFO) 

Roasted Butternut Squash & smoked cheddar potato terrine, wild mushrooms, cavolo nero, sage & truffle cream 

sauce (GFO) (VEO) 

 

 

 

Desserts 

Traditional Christmas pudding, a rich Courvoisier VS cognac sauce, topped with a glace cherry 

(GFO) 

Sticky Fig & date pudding, salted caramel sauce, clotted cream ice cream  

Dark Chocolate & Orange Marquise, Chantilly cream, candied orange (GFO) 

Caramelised Pear & Almond Tart, vanilla mascarpone, champagne sorbet 

Spiced Poached Apple, gingerbread crumb, vanilla oat crème, blackberry sorbet (GFO) (VEO) 

 
Its mince pie time! 

A rich mince pie, served with Chef’s traditional brandy butter 

The caffeine boost… 

Freshly ground coffee, or one of our various teas  

 


