
 

 
Daytime Menu  
 
 

SMOOTHIES & SHAKES    

Passionfruit & Mango Smoothie  v   4 .95     Strawberry & Banana Smoothie  v   4 .95     Kale, Mango & Spinach Smoothie  v   4 .95    

Strawberry Glory Milkshake  v   4 .95     Top Banana Milkshake  v   4 .95     Livin ’ La Vida Cocoa Milkshake  v   4 .95  
 
 

breakfast items  
 

We ’re open for breakfast service Friday to Sunday mornings  
 

FULL ENGLISH BREAKFA ST  Butcher’s sausage, two rashers of grilled back bacon, mushrooms, baked beans,  
grilled tomato, hash brown, fried egg & toasted Hobbs House bloomer.  ngo   11.25  
 

THE “BELL BIG ” BREAKFAST  Two Butcher’s sausages, three rashers of grilled back bacon, black pudding, 
mushrooms, baked beans, grilled tomato, two hash browns, two fried eggs & toasted Hobbs House bloomer.  ngo   16 .75     
 

VEGGIE BREAKFAST  Two vegetarian sausages, mushrooms, baked beans, grilled tomato, two hash browns,  
two fried eggs & toasted Hobbs House bloomer.  v ngo   11.25  
 

STEAK & EGGS  Minute steak, brace of fried eggs, grilled tomato, mushrooms and two hash browns.  ngo   14 .50  
 

EGGS ROYALE  Smoked salmon and two poached eggs on a toasted English muffin with hollandaise sauce.  12 .50  
 

EGGS BENEDICT  Wiltshire cured ham and two poached eggs on a toasted English muffin with hollandaise sauce.   11.50  
 

SMASHED AVOCADO & PO ACHED EGGS  Creamy, smashed avocado on toasted Hobbs House bloomer topped 
with a soft poached egg and a sprinkle of chilli flakes.  v  10 .50    +Crispy Streaky Bacon 2    +Smoked Salmon 3  
 

BELGIAN WAFFLES  Fruit compote & yoghurt  v  or  Bacon & maple syrup   9 .25  
 

BREAKFAST ROLLS & SA NDWICHES   
Your choice from the fillings below in either a ciabatta roll or Hobbs House bloomer sandwich.   
 

Back Bacon & Fried Egg   6 .50        Butcher’s Sausage & Fried Egg   6 .50        Back Bacon, Butcher’s Sausage & Fried Egg   8  
 

ON TOAST...   
 

Free Range Eggs - Fried, Poached or Scrambled  v   7 .50        Marmalade & Butter  v   3 .25        Jam & Butter  v   3 .25  
 
 

starters  
 

CHEF ’S SOUP OF THE DAY  With Hobbs House bloomer & butter.  v veo ngo   7 .50  
 

CREAMY STILTON & GAR LIC BUTTON MUSHROOMS  On a bed of toasted ciabatta.  v veo ngo   8 .50  
 

CLASSIC BRUSSELS PÂT É  Caramelised red onion chutney, toasted Hobbs House bloomer, salted butter.   8 .95     
 

“LOW & SLOW ” PORK BELLY BITES Sweet & sticky BBQ sauce, finished with a pickled slaw.  ngi   9 .50  
 

SEA SALT & BLACK PEP PER SQUID  Pickled shallots, tartare sauce, lemon wedge.   9 .50  
 

GOLDEN FRIED BREADED WHITEBAIT  Tartare sauce, Hobbs House bloomer & butter, lemon wedge.   8 .50  
 

VEGAN SWEET PEA & MI NT RAVIOLI  Finished with a lemon & garlic olive oil drizzle, toasted pine nuts  
and pea shoots.  v veo   Starter   9 .50     Main   17 .95     
 

 
   

 

Special Offers  
 

 

PIE & PINT TUESDAY  

Order one of our pies & get a drink* for free!  
* Includes any of our draught pint range or a pint of our soft drink post mix range 

 

 

 

STEAK NIGHT THURSDAY  

Two of our 8 oz Rump steaks for just £39 .95 ! 
 

 

 

FISH & FIZZ FRIDAY  

Free glass of prosecco with every fish main course  



light lunches  
 

CIABATTAS & SANDWICHES   
Your choice of baked ciabatta or Hobbs House bloomer sandwich served with coleslaw and a salad garnish 
 

Steak & stilton   13        Bacon, brie & cranberry   10 .50        Smoked Salmon, Dill & Cream Cheese   11.50  
 

Fish fingers & tartare   10 .50        Chicken, Bacon & Avocado   11.50        Cheddar & Red Onion Chutney  v   9  
 

LOADED JACKET POTATO ES   
Served with a salad garnish and our homemade coleslaw 
 

Bacon, cheddar & mushroom  ngi   10 .50      Tuna mayonnaise  ngi   10 .50      Baked beans & cheese  v ngi   9 .50    
 

PLOUGHMAN ’S LUNCH  
 

Your choice of two :  Wiltshire Ham / Cheddar / Stilton / Brie  
 

With red onion chutney, piccalilli, pickled onions, pickled egg, Hobbs House bloomer, butter, coleslaw and apple.  vo ngo   

14 .95  
 
 

main courses  
 

THE “BELL ” CHICKEN  Pan-seared chicken breast in a mushroom, bacon & thyme sauce, with seasonal greens,  
carrots and sautéed new potatoes or seasoned chips.  ngo   20 .95       
 

PAN - FRIED SEA BASS F ILLET  With roasted new potatoes, seasonal greens and a lemon & caper butter.  ngo   21 .95                         
 

CHEF ’S PIE OF THE DAY  One of our handmade, large, shortcrust pastry “proper” pies with fresh market vegetables,  
jug of gravy on the side and your choice of mash or seasoned chips.   18 .50      
 

BUXTON ’S 8 OZ  RUMP STEAK  28 day dry-aged premium steak served with buttered & herbed mushrooms,  
a garlic & rosemary roasted tomato, peas and seasoned chips.  ngo   26 .95  
 

+ Stilton Sauce  3 .50   + Peppercorn & Brandy Sauce  3 .50  
 

BEER - BATTERED COD & CHIPS  House tartare sauce, salad garnish & garden peas.  ngo   small   13 .95    standard   18 .95                        
 

THE BELL DOUBLE STAC K BURGER  Two grilled 4oz beef burgers, melted Applewood cheese, burger sauce,  
brioche bun and seasoned chips.  ngo   17 .50    + Crispy Streaky Bacon 2  

 

HONEY GLAZED WILTSHI RE HAM  Fried egg, coleslaw, salad, seasoned chips.  ngo    small   13 .50    standard   17 .50  
 

BUTCHER ’S FAGGOTS  With seasonal greens, crispy shallots, gravy and mashed potato or seasoned chips.   15 .50  
 

MEDITERRANEAN VEGETA BLE TART Topped with grilled cheddar and served with herb roasted new  
potatoes and salad garnish.  v veo   17 .50  
 

THE BELL HOUSE SALAD  Chargrilled chicken breast tossed with smoky crispy bacon, ripe avocado, mixed leaves  
and cherry tomatoes, finished with a light house dressing.   15 .95                          
 

WHOLETAIL BREADED SCAMPI  Homemade tartare sauce, coleslaw, salad garnish and seasoned chips.   16 .95  
 

HOMEMADE LASAGNE  Finished with grilled cheese and served with garlic bread and a salad garnish.   17 .50  
 
 

on the side  
 

SEASONED CHIPS   v   4          SEASONED CHIPS WITH CHEESE   v   5  
 

GARLIC BREAD   v   4       GARLIC BREAD WITH CHEESE   v   5  
 

BUTTERED SEASONAL GR EENS   v   5    ONION RINGS   v   6  
 

MIXED LEAF SALAD   v   5       
 

 
To finish, please ask us for our “Dessert & After Dinner Drinks ” menu  

 

 
v vo Vegetarian / Vegetarian Option   ve veo  Vegan / Vegan Option   ngi ngo No gluten containing ingredients / No gluten containing ingredients Option  
 

Please inform us on arrival of any allergen and dietary requirements, not all ingredients are listed.   
 

NGCI dishes are made without gluten-containing ingredients, but are prepared in a kitchen where gluten  
is present and are not suitable for coeliac customers. Detailed allergen information is available by scanning the QR code. 

 
 
 


