The Bell Inn 
Christmas Function Menu 2011
Velvety Butternut squash and leek soup 
with cream and crusty bread
Trio of small pork sausages with red onion marmalade
(Cumberland, leek, and apple)
Baked flat mushroom stuffed with goat’s cheese and herbs
Smoked salmon, prawn, rocket and watercress salad

with prawn sauce and honey dressing

************

Slow cooked pot roasted pork loin in mulled cider 

 Served on apple, mash potatoes with crackling
***
Medallions of turkey breast wrapped in smoked bacon 
with chestnut and pork stuffing and fresh cranberries

***
Hunky chunky beef wrapped in bacon, slowly cooked in red wine with thyme and mushrooms
***
Borlotti bean and lentil casserole cooked in port
 with a stilton and sunflower seed crouton 
***
Fillet of salmon cooked in a whiskey and ginger wine cream sauce
***
Served with fresh seasonal vegetables and crispy potatoes

*********************

A selection of homemade sweets from our chalk boards including our own 
Traditional Christmas pudding with brandy sauce 

********************

Freshly brewed tea or coffee with mints

£17.95 per Person, 

Main, Dessert and coffee
£14.00 per person,

