
Glass of fizz & nibbles
 
 

Spiced parsnip soup, parsnip crisps, curry oil, warm seeded bread (ve)
 

Oak smoked Scottish salmon & king prawn salad
 

Seared scallop, belly of Blythburgh pork, apple, thyme jus 
 

Mulled wine poached pear, toasted pecan & Roquefort dressing (v)
 
 

Roast breast of Norfolk turkey, pigs in blanket, chestnut stuffing,  
port & cranberry jus

 
Roast sirloin of Suffolk beef, Yorkshire pudding, roast onion horseradish, jus

 
Chestnut & winter vegetable nut roast, garlic & rosemary roasted new

potatoes, port & cranberry jus (ve)
 

Pan fried halibut, crayfish, lemon & dill butter cream sauce 
 

All served with roast potatoes, glazed parsnips & carrots, 
braised red cabbage

 
 

Classic Christmas pudding, brandy sauce 
 

Blood orange & Grand Marnier cheesecake, vanilla ice cream 
 

Chocolate tiffin, vanilla ice cream, sherry & cranberry compote (ve)
 

Apple pavlova, spiced crème anglaise, apple puree, cinnamon 
 

Coffee & homemade petit fours 
 Allergen data is held on all the ingredients used in our dishes. 

Please ask a member of staff should you require further information

 

Christmas Day at The Angell Inn  
£85


