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                      Christmas Menu 2026   Three Courses £44.00
Served Wednesday 25th November – Wednesday 23rd December (Wednesday to Saturday only)
To Start With…
Jägermeister King Prawns ~ In a brandy & cream sauce, finished with a dash of Jägermeister, served with crusty baguette. (GFO)
Broccoli & English Stilton Soup ~ Served with crusty bread and butter. (V) (GFO) 
Duck Liver & Orange Pâté ~ Topped with green peppercorn butter. Served with red onion chutney & crusty bread. (GFO)
The Main Event…
Roasted Turkey Crown ~ Turkey Crown with roasted potatoes, pig in a blanket, Yorkshire pudding and a rich red wine gravy. (GFO)
Shin of Beef ~ Slow cooked beef, boned and rolled, served with roasted potatoes, pig in a blanket, Yorkshire pudding and a rich red wine gravy. (GFO)
 Beetroot & Goats Cheese Risotto ~ Creamy white wine and goats cheese risotto, finished with roasted beetroot. (V) (GFO)
Atlantic Pollock ~ A supreme of Atlantic pollock, breaded in our homemade breadcrumbs, served with a garlic beurre blanc sauce.
All served with roast potatoes & seasonal vegetables for the table.  
Extra Bowl of Pigs in Blankets £6    Extra Bowl of Roast Potatoes £6
For the Sweet Tooth…
Traditional Christmas Pudding ~ Served with homemade brandy custard. (V)
Milk Chocolate & Cherry Bruleé ~ With a crunchy sugar top, served with a homemade white chocolate shortbread. (V) (GFO)
Toffee Apple Crumble ~ Traditional apple crumble, topped with warm toffee sauce and crumble, served with Madagascan vanilla ice cream. (V)
Followed by Coffee or Tea & Mince Pies                 
         Add on a selection of British cheeses, crackers, chutney and garnishes for the table for £5 per person. *Price applies to the whole table.
All dishes are homemade. Please inform us of any allergies before ordering. (GFO – Gluten free option available on request)
Important information: To secure your booking, a £10 per person non-refundable deposit will be required along with all your groups’ menu choices. Deposit will be required when making the booking by following the online payment link or the booking may be cancelled. Menu choices must be received no later than 2 weeks prior to your booking. Bookings and deposits can be made and paid online, in person or over the phone. Any cancellation with less than 72 hours’ notice, will be charged in full. 10% optional gratuity will be added to your bill ~ this goes directly to the staff, who are most grateful. Thank you.

THE BELL INN, PURTON STOKE ~ CHRISTMAS MENU CHOICES 2026
PLEASE ENSURE ALL INFORMATION IS COMPLETED.          info@thebellpurtonstoke.co.uk 
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	NAME
	KING PRAWNS
	SOUP
	DUCK & ORANGE PATE
	ROAST TURKEY
	BEEF SHIN
	ATLANTIC POLLOCK 
	GOATS CHEESE RISOTTO
	XMAS PUD
	BRULEE
	APPLE CRUMBLE
	ADD ON CHEESEBOARD FOR THE WHOLE TABLE
	SPECIAL REQUESTS / DIETARY REQUIRMENTS
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