THE BELL HOTEL *

Festive Party Menu
2 Courses £28.5 / 3 Courses £33

STARTERS
Creamy Parsnip Soup
Maple pecan and cranberry oil

Smoked Salmon
Potato rosti, dill dressing

Game Terrine
Chestnut, hedgerow jelly
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MAINS
Served with duck fat roast potatoes, bacon and sage sprouts,
maple roast parsnips, red cabbage, honey roast carrots,
bread sauce and cranberry sauce

Roast Turkey Breast Roast Salmon
Brown leg croquette, Roast saffron fondant, Champagne sauce,
chestnut stuffing dill oil

Slow Braised Feather Blade of Beef Leek and Bungay Brie Pithivier
Truffle mash, bourguignon sauce Mushroom and cranberry jus
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DESSERT
Dunn’s Traditional Christmas Pudding
Brandy sauce, brandy snap, Baileys cream

Festive Pavlova
Clementine, pistachio, mint chocolate sauce, rum cream

Baileys White Chocolate Creme Brulée
Gingerbread biscuit

East Anglian Festive Cheeses
Baron Bigod, Suffolk Gold,
celery, biscuits, grapes, chutney, quince
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