
STARTER
SPICED CARROT & 
LENTIL SOUP 
With warm ciabatta and butter 
(gf on request)

HAM HOCK TERRINE 
With piccalilli and toast 
(gf on request)

PRAWN COCKTAIL 
With brown bread and butter 
(gf on request)

MAINS
ROAST TURKEY
With sausage meat stuffing, 
goose fat roasted potatoes, pigs 
in blankets, maple glazed roots, 
seasonal vegetables & gravy 

FISH PIE 
Cod, smoked haddock, prawns 
& salmon bound in a cream & dill 
sauce topped with mashed potato  
& cheese with green beans

GLAZED GAMMON
With creamy mash, parsley sauce  
& greens 

NUT ROAST
With roast potatoes, maple glazed 
roots, seasonal vegetables & gravy 
(ve)

BEETROOT, GOATS’ CHEESE
& CARAMELISED RED 
ONION TART
With skinny fries and winter slaw (V)

DESSERTS
CHRISTMAS PUDDING 
With brandy sauce

BRIOCHE BREAD & 
BUTTER PUDDING 
With custard, cream or ice cream

LEMON TART 
With fresh cream or ice cream

SELECTION OF ICE CREAMS
Two scoops of a selection of 
ice creams, vanilla, chocolate, 
strawberry, honeycomb or salted 
caramel

Festive 
Lunch
PENSIONERS

PRE-ORDER

Festive Lunch
PENSIONERS STARTERS

SPICED CARROT & LENTIL SOUP 

HAM HOCK TERRINE 

PRAWN COCKTAIL 

MAINS
ROAST TURKEY

FISH PIE

GLAZED GAMMON

NUT ROAST

BEETROOT GOATS CHEESE & 
CARAMELISED RED ONION TART

DESSERTS
CHRISTMAS PUDDING 

BRIOCHE BREAD & 
BUTTER PUDDING 

LEMON TART 

SELECTION OF ICE CREAMS

QTY QTY

QTY

Available Tuesday–Thursday throughout December on the following dates 1st–3rd | 8th–10th | 15th–17th December - 12pm–2pm only. Once 
you have booked your table, please fill out this pre-order form and hand into the bar or email to enquiries@thebellhillmorton.co.uk at least 
48 hours before your reservation. A £10 deposit per person will be taken to secure your booking.

DATE:

NAME:

QTY:

PHONE NO.

ANY ALLERGIES/ COMMENTS

EMAIL ADDRESS:

2 COURSES £17.50         3 COURSES £21.50


