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1 course £20.50 2 course £26.50 3 course £32.50
£10 Deposit per person & preorder required 7 days prior to booking

Starters
Prawn & smoked salmon cocktail, brown bread roll
Duck liver & cointreau pate, caramelised red onion chutney, toast
Breaded camembert wedges, spiced cranberry sauce (v)
Tomato & roasted red pepper soup, bread roll (v)
Mains
Roast turkey, pig in blanket, stuffing & trimmings
Chestnut & cranberry nut roast, roast potatoes, seasonal vegetables,
gravy (v)
Hake fillet, lemon, prawn & white wine sauce, sautéed green vegetables,
roasted new potatoes
Slow cooked lamb shank, dauphinoise potatoes, roasted carrots &
parsnips, tenderstem broccoli, mint jus (+ £6 supplement)
Steak & ale pie, buttered mashed potatoes, seasonal vegetables, jus
Desserts
Christmas pudding, brandy cream
Apple & blackberry crumble, vanilla custard
Vanilla & white chocolate cheesecake, winter berry compote
Orange & cinnamon creme brilée, vanilla shortbread

Call us on 01787247440 or email reservations@thesixbellspreston.com to book your table!
Available from Wednesday 2" Decemeber until Wednesday 23™ Decemeber (12-2 6-8)
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