O1.D BELL

COUNTRY INN




Roasted Butternut Squash & Red Pepper Soup (V)
Served with rustic bread

Twice-Baked Smoked Haddock Souffié
With grilled cherry tomatoes & mustard cream

Herbed Mushroom Pate (V)
Topped with chopped parsley, served with grilled ciabatta

Grilled Garlic Tiger Prawns & Pan-Fried Scallops
With coriander relish and crostini

Trio of Seafood
Grilled sea trout topped with pan-fried scallops, baby potatoes, green beans and
mussels in a shellfish bisque

Glazed Duck Breast
With mashed potatoes and braised red cabbage

Herb Roasted Turkey Breast
Pigs in blankets, roast potatoes, honey roasted parsnips, carrots, brussel sprouts
& a rich gravy

Beetroot, Butternut Squash & Cranberry Wellington (V)
With roast potatoes, honey roasted parsnips, carrots, brussel sprouts, green beans
& a rich gravy and bread sauce

Classic Christmas Pudding (V)
Served with brandy sauce

Lemon & Passion Fruit Tart (V)

Raspberry & Pistachio Tart (V)

3 Courses £98.00 Per Person
Includes — Complimentary tea, coffee & mince pies

If you have a food allergy, intolerance or sensitivity, please speak to your server about the ingredients in our dishes before you order your meal.
A discretionary 10% gratuity will be added to your bill. All our prices are inclusive of VAT



