
DISHES AND THEIR ALLERGEN CONTENT – The Bell at Old Sodbury “Breakfast Menu” 
 

DISHES 
       

       

 Celery Cereals 
containing 

gluten 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

BREAKFAST 

MENU 

The Bell Big Breakfast 
 ✓ 

 ✓ ✓ 
 ✓ 

 ✓ 
    ✓ 

Full English Breakfast/ 

Childs Full English 
 ✓ 

 ✓ 
  ✓ 

      ✓ 

Vegetarian Breakfast  ✓ 
 ✓ 

  ✓ 
     ✓ ✓ 

Breakfast Wrap  ✓  ✓   ✓       ✓ 

Posh Poached Eggs 
Salmon  ✓ 

 ✓ ✓ 
 ✓ 

       

Posh Poached Eggs  
Parma Ham 

 ✓ 
 ✓ 

  ✓ 
       

Posh Poached Eggs 

Spinach 
 ✓ 

 ✓ 
  ✓ 

       

Belgian Waffles 

Berries & 

Yogurt/Child’s Waffles 
 ✓  ✓   ✓        

Belgian Waffles 

Bacon & Maple Syrup 
 ✓  ✓   ✓        

Eggs on Toast  ✓ 
 ✓ 

  ✓ 
       

Eggs on Toast with 

Smoked Salmon 
 ✓ 

 ✓ 
  ✓ 

       

Child’s Baked Beans 

on Toast 
 ✓             

Breakfast Omelette 

Varies on ingredients 

ordered, please confirm 

with staff 

 ✓ 
 ✓ 

  ✓ 
     ✓ ✓ 

               



Breakfast Sandwiches 

Varies on ingredients 

ordered, please confirm 

with staff 

 ✓ 
 ✓ 

  ✓ 
     ✓ ✓ 

Toast & Preserves  ✓     ✓        
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You can find this template, 
including more information at 
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DISHES AND THEIR ALLERGEN CONTENT – The Bell at Old Sodbury “Main Menu” 
 

DISHES 
       

       

 Celery Cereals 
containing 

gluten 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

SHARERS 

BOX BAKED 

CAMEMBERT 

A whole camembert, 

baked with rosemary 

& garlic and served 

with a sliced 

sourdough baguette   

 ✓ 
 ✓ 

  ✓ 
    ✓ 

  

SHARING PLATTER 

Fried breaded brie, 

Parma ham, sliced 

chorizo, salt & pepper 

squid, olives, focaccia, 

sourdough and oils 

 ✓ 
  ✓ 

 ✓ 
      ✓ 

STARTERS 

SALT & PEPPER 

SQUID 
Sriracha mayo, lemon 

wedge 

   ✓ ✓ 
         

GOATS’ CHEESE 

CROSTINI 

Crispy bacon, balsamic 

reduction   

 ✓ 
    ✓ 

       

CHICKEN LIVER & 

BRANDY PÂTÉ 

Red onion marmalade 

and Melba toas 

 ✓ 
 ✓ 

  ✓ 
 ✓ ✓ ✓ 

  ✓ 

CAJUN 

CAULIFLOWER 

FLORETS 

Lightly battered, maple 

Cajun dressing, 

cashew nut butter 

 ✓ 
       ✓ 

    

 

 

 

 

              

               



DISHES 

       
       

 Celery Cereals 
containing 

gluten 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

LOW & SLOW 

SMOKED PORK 

BELLY BITES 

Topped with a sweet 

& sticky BBQ sauce 

and finished with a 

pickled slaw 

             ✓ 

CREAMY GARLIC 

MUSHROOMS 

Gran Levanto Italian 

cheese, toasted 

sourdough   

 ✓ 
    ✓ 

      ✓ 

MAINS 

CYPRIOT LAMB 

SHANK 

Slow braised in a 

pomegranate molasses 

& honey sauce, 

pistachio & rose petal 

garnish, green beans, 

roasted new potatoes 

         ✓ 
   ✓ 

APPLE & SAGE 

STUFFED PORK 

BELLY ROULADE   

Dauphinoise potatoes, 

tender-stem broccoli 

and a cider sauce 

 ✓ 
    ✓ 

      ✓ 

SEA BASS FILLETS    

Caper & lemon butter, 

seasonal greens, 

carrot pureé, crispy 

new potatoes   

    ✓ 
 ✓ 

       

SPINACH & 

MOZZARELLA 

STUFFED CHICKEN 

BREAST 

Shallot purée, curly 

kale, Parmentier 

potatoes, creamy 

tarragon sauce   

      ✓ 
       

               



DISHES 

       
       

 Celery Cereals 
containing 

gluten 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

BUTTERNUT 

SQUASH, CHICKPEA 

& APRICOT TAGINE 

Coriander & mint 

couscous, toasted 

almonds   

 ✓ 
       ✓ 

    

GRILLED GOATS’ 

CHEESE & 

BEETROOT SALAD 

Toasted walnuts, 

balsamic dressing 

      ✓   ✓ 
    

CHICKEN CAESAR 

SALAD 

Croutons, gem 

lettuce, anchovies,  

Caesar dressing 

 ✓  ✓ ✓ 
 ✓        

THE BELL “DOUBLE 

STACK” BURGER 

4oz prime British beef 

burgers, crispy 

smoked back bacon,  

melted cheese sauce, 

chorizo jam, in a 

brioche bun with 

seasoned chips   

 ✓  ✓ 
  ✓        

10OZ BEER-

BATTERED COD & 

CHIPS 

With our homemade 

tartare sauce, 

coleslaw, salad and 

peas   

 ✓  ✓ ✓ 
   ✓     ✓ 

8OZ RUMP STEAK & 

7oz FILLET STEAK 

Served with onion 

rings, a grilled tomato, 

field mushroom and 

seasoned chips 

 ✓     ✓        

Stilton Sauce ✓      ✓       ✓ 

Peppercorn & Brandy 

Sauce   ✓        ✓         ✓ 



DISHES 

              
 Celery Cereals 

containing 
gluten 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

HONEY ROASTED 

WILTSHIRE HAM 

With a brace of fried 

eggs, coleslaw and 

seasoned chips 

   ✓    ✓   ✓    ✓    ✓       ✓ 

FAGGOTS & 

CREAMY MASHED 

POTATO 

Llarge locally 

produced faggots 

served with peas, 

onion gravy and your  

choice of mashed 

potato or seasoned 

chips 

✓ ✓ 
    ✓ 

      ✓ 

CAJUN SPICED 

CHICKEN BURGER 

Crispy bacon, melted 

Applewood cheese, 

coleslaw, seasoned 

chips 

 ✓  ✓   ✓        

QUORN 

BUTTERMILK 

BURGER 

With vegan cheese, 

vegan mayo and 

lettuce in a brioche 

bun with salad and  

seasoned chips 

 ✓ 
      ✓ 

     

TRIO OF PORK & 

LEEK SAUSAGES 

“Ruby & White” 

Butchery sausages 

served with crispy 

shallots, peas, gravy  

and your choice of 

mashed potato or 

seasoned chips 

✓ ✓ 
    ✓  ✓ 

    ✓ 

WHOLETAIL 

BREADED SCAMPI 

Salad & coleslaw 

garnish, seasoned 

chips   

 ✓ ✓ ✓ ✓ 
  ✓ ✓ 

     

PIE OF THE DAY 

Changes regularly, 

please ask us for 

todays allergens 

              



DISHES 

              

 Celery Cereals 
containing 

gluten 
Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 

seeds 
Soya Sulphur 

Dioxide 

PLOUGHMAN’S 

LUNCH 

Wiltshire ham, 

Cheddar cheese, 

pickles, beetroot, 

cornichon, pickled 

onions, hard boiled 

egg, sourdough 

baguette, coleslaw, 

apple 

 ✓  ✓   ✓        

SIDE DISHES 

Seasoned Chips 
 ✓               

Garlic Bread    ✓  ✓     ✓        

Side Salad           ✓       ✓ 

Buttered Greens           ✓        

Cheesy Chips    ✓       ✓        

Cheesy Garlic Bread    ✓  ✓     ✓        

Onion Rings    ✓    ✓     ✓        

Sweet Potato Fries C ✓             

Dauphinoise Potatoes       ✓        

DESSERTS 

BELL “BOOZY” 

AFFOGATO 

“Marshfield Dairy ” 

vanilla ice-cream, 

double espresso & 

Pedro Ximénez 

sherry, crushed Lotus 

Biscoff 

   ✓    ✓     ✓      ✓ ✓ 



HOT CHOCOLATE 

FUDGE CAKE 
 ✓ 

 ✓ 
  ✓ 

      ✓ 

STICKY TOFFEE 

PUDDING 

With custard or 

Marshfield Farm “Very 

Vanilla” ice-cream   

 ✓ 
 ✓ 

  ✓ 
       

DOUBLE 

CHOCOLATE 

BROWNIE 

Marshfield Farm “Very 

Vanilla” ice-cream   

 ✓ 
 ✓ 

  ✓ 
       

TOFFEE APPLE 

CRUMBLE 

Marshfield Farm “Very 

Vanilla” ice-cream or 

custard 

 ✓     ✓        

CHEESECAKE OF 

THE DAY 
   ✓  ✓     ✓     ✓      ✓ 

 “MARSHFIELD 

DAIRY” ICE-CREAM 

& SORBET 
   ✓       ✓     ✓   ✓  

SUMMER FRUITS 

ETON MESS 

Whipped cream, 

meringue pieces, 

summer berries,  

strawberry sauce, 

fresh mint garnish  

   ✓   ✓        

“FINE CHEESE CO” 

CHEESEBOARD 

Colston Basset Stilton, 

Keen’s Traditional 

Somerset Cheddar,  

Brie de Meaux Dongé, 

biscuits & chutney  

   ✓       ✓         ✓ 
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DISHES AND THEIR ALLERGEN CONTENT – The Bell at Old Sodbury “Lunch Menu” & “Weekday Set Menu” 
 

DISHES 
       

       

 Celery Cereals 
containing 

gluten 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

PLEASE REFER TO “BREAKFAST” ALLERGENS SHEET AS WELL 

BRUNCH MENU 

CLUB SANDWICH   

Chicken, bacon, 
lettuce, grated 
cheddar, tomato and 

mayo in a triple 
decker toasted 
sandwich   

 ✓  ✓   ✓  ✓     ✓ 

BURGER WRAP   
Burger patties with 

burger sauce, melted 
cheese and bacon in a 
soft tortilla wrap, 

served with coleslaw 
and seasoned chips 

 ✓  ✓   ✓  ✓    ✓ ✓ 

SANDWICHES & 

BAGUETTES 
              

Smoked Salmon & 
Cream Cheese   

 ✓  ✓ ✓  ✓  ✓   ✓  ✓ 

Bacon, Melted Brie & 
Cranberry    

 ✓  ✓   ✓  ✓   ✓  ✓ 

Fish Fingers & Tartare 
Sauce   

 ✓  ✓ ✓  ✓  ✓   ✓   

Tuna Mayonnaise & 
Cucumber   

 ✓  ✓ ✓  ✓  ✓   ✓  ✓ 

SMALLER PORTIONS 
See info on dishes elsewhere on the menu/allergen matrix 

FLUFFY JACKETS 

BACON, CHEESE & 
MUSHROOM       ✓  ✓     ✓ 

TUNA MAYO    ✓ ✓  ✓  ✓     ✓ 

CHICKEN, BACON & 
MAYO    ✓   ✓  ✓      

BAKED BEANS & 
CHEESE    ✓   ✓  ✓     ✓ 



DISHES 

       
       

 Celery Cereals 
containing 

gluten 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

               

WEEKDAY SET 

MENU  
Please refer to other 
parts of the allergen 

matrix for dishes not 

listed below 

              

MINUTE STEAK 
Grilled tomato, salad 
garnish, seasoned 

chips 

              

GRILLED CAJUN 
CHICKEN  Coleslaw, 
salad garnish, seasoned 

chips 

              

COD & CHORIZO 

FISHCAKES  Poached 
egg, lemon caper 

butter, mixed leaf 

salad 

              

 

Review date: March ‘24 Submitted by: A Wisniewska   Checked by: WJ TIERNEY 
 

You can find this template, 
including more information at 
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DISHES AND THEIR ALLERGEN CONTENT – The Bell at Old Sodbury “Sunday Lunch Menu”  

Please Refer To “Lunch Menu” & “Main Menu” Allergens Info Aswell. 
 

DISHES 
       

       

 Celery Cereals 
containing 

gluten 

Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame 
seeds 

Soya Sulphur 
Dioxide 

ROAST DINNERS 

ROAST TOPSIDE OF 

BEEF ✓ ✓ 
 ✓ 

✓  ✓ 
 ✓     ✓ 

ROAST LEG OF 

LAMB ✓  ✓ ✓ 
 ✓ 

  ✓ 
      ✓✓ 

ROAST LOIN OF 

PORK ✓   ✓✓ 
 ✓ 

  
  ✓✓ 

      ✓ 

ROAST TURKEY ✓ ✓ 
 ✓ 

  ✓ 
   ✓     ✓✓ 

LARGE MIXED 

ROAST ✓   ✓✓ 
 ✓ 

  ✓ 
  ✓      

✓✓ 

SWEET POTATO, 

CHESTNUT & 

APRICOT LOAF  

Sweet potato, 

chickpea and roasted 

vegetable loaf, served 

with roasted potatoes, 

roasted parsnips, fresh 

market vegetables and 

vegan gravy 

 
  ✓✓ 

 ✓ 
  ✓ 

      
✓✓ 

SUNDAY SIDES 

PIGS IN BLANKETS   ✓        ✓   ✓ 
     ✓ 

CAULIFLOWER 

CHEESE  ✓ 
    ✓ 

       

EXTRA YORKSHIRE  ✓ 
 ✓ 

  ✓ 
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