THE

BELL HOTEL

BOXING DAY LUNCH MENU

Adults: 2-Courses £40pp / 3-Courses £45pp
Children (under 12): 2-Courses £25 / 3-Courses £30

STARTERS

Cream of Celeriac Soup
Herb oil

Chicken Liver Parfait
Red onion marmalade, sablé biscuit

Smoked Salmon
Rosti potato, dill emulsion

Classic Prawn Cocktail
Bloody Mary dressing

Beetroot Carpaccio v
Whipped goat’s cheese, hazelnut

MAINS
ALL SERVED WITH SEASONAL VEGETABLES
Roast Sirloin of Beef Salmon en Cro(te
Yorkshire pudding, duck fat roast potatoes Sautéed potatoes, hollandaise
Honey Roast Ham Mushroom and Stilton Pithivier v
New potatoes, parsley sauce, honey glazed carrots Yorkshire pudding, mushroom jus
DESSERT

Blackberry Apple Crumble
Caramelised sugar

Christmas Pavlova
Clementines, rum cream, chocolate sauce

Dunn’s Traditional Christmas Pudding
Brandy sauce, brandy snap

Duo of Suffolk Cheeses
Baron Bigod, Suffolk Gold, variety of biscuits, quince jelly, chutney
(£3 supplement)
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