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Ring O’ Bells

This menu is available =
|

for pre booked parties from
Monday 30t November until
Thursday 24t December

Two courses £19.00 Three courses £25.00
(A deposit of £5 per person is required
along with a pre order)

Starters
Cream of Cauliflower & Smoked Cheddar Soup with Wallis The Baker Bread
Chicken & Ham Hock Terrine with Homemade Chutney
Crayfish & Prawn Cocktail with Wallis The Baker Granary Bread
Goats Cheese & Cranberry Filo Parcels
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Butter Roasted Turkey with all the Festive Trimmings
Braised Blade of Beef with Horseradish Mash
Roasted Pork Fillet over Braised White Beans with Chorizo & Truffle Oil
Roasted Cod Loin with Leek Mash, Green Beans & Mustard Cream

Sautéed Gnocchi with Butternut Squash & Thyme
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Desserts S [

Traditional Christmas Pudding with Homemade Brandy Sauce
Winter Berry Cheesecake with Fresh Berries
Créme Bralée with Homemade Biscuits
The Bells Cheeseboard, Perl Wen Brie, Burt’s Blue, Peters Yard Artisan Swedish Crispbread,

, Red Onion Marmalade, Traditional Accompaniments
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= Coffee & Mince Pies can be added for an additional £2.95 per person

T: 01244 335422 E: info@ringobeﬂschester.co‘uk W: www.ringobellschester.co.uk



