
 N I B B L E

S T A R T E R

D E S S E R T

M A I N

T H E  B E L L  O N  M U L N E S T R E T E

Sausage  meat ,  f igs ,  bacon ,  honey  g laze
or

sha l lot ,  s t icky  f igs ,  a lmonds ,  f i lo  parce l

Langoust ine  Mar ie  Rose  Cockta i l
or

Wi ld  Game Pate  ‘ in  crust ’
or  

Mushroom Par fa i t  and  Sourdough (ve )

Chestnuts ,  Bacon &  Sprouts  ( serves  2 )  +
£8 .00

Turkey ,  Beef  or  Beetroot  &  Porc in i  Wel l ington

Served  wi th  Roast  Parsn ips ,  Goose  Fat  Potatoes ,  Honey  Glazed  Carrots ,  P igs
in  B lanket ,  Two Seasona l  S tuf f ings ,  Carrot  and  Swede  Mash

C H R I S T M A S  D A Y   M E N U

Add Yorksh ire  Pudding  +  2 .00
pp

Chr is tmas  Pudding ,  Brandy  Cream,  Orange  Crumb 
or

Chocolate  &  Cherry  Torte ,  Cherry  Sorbet  ( ve )
or  

C lass ic  Chr is tmas  Sherry  Tr i f le

T O  F I N I S H
CHRISTMAS PETIT  FOUR

Al l  Br i t i sh  Cheeseboard  +  £ 12 .00

£ 9 5 P P  W I T H  W E L C O M E  D R I N K  O F  C H O I C E

W I N E  P A I R I N G  +  3 7 . 5 0


	THE BELL ON MULNESTRETE
	CHRISTMAS DAY  MENU
	NIBBLE
	Sausage meat, figs, bacon, honey glaze
	or
	shallot, sticky figs, almonds, filo parcel

	STARTER
	Langoustine Marie Rose Cocktail
	or
	Wild Game Pate ‘in crust’
	or
	Mushroom Parfait and Sourdough (ve)


	MAIN
	Turkey, Beef or Beetroot & Porcini Wellington
	Served with Roast Parsnips, Goose Fat Potatoes, Honey Glazed Carrots, Pigs in Blanket, Two Seasonal Stuffings, Carrot and Swede Mash
	Add Yorkshire Pudding + 2.00 pp

	DESSERT
	Christmas Pudding, Brandy Cream, Orange Crumb
	or
	Chocolate & Cherry Torte, Cherry Sorbet (ve)
	or
	Classic Christmas Sherry Trifle

	TO FINISH
	CHRISTMAS PETIT FOUR

	£95PP WITH WELCOME DRINK OF CHOICE
	WINE PAIRING + 37.50

