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 TheBellOldSodbury        
 

@belloldsodbury  
 

01454 325582  
 

www.thebellatoldsodbury.co.uk 
 

Badminton Road, Old Sodbury, BS37 6LL  



 

L u n c h  M en u  
 

Tuesday to Saturday 12pm-2:30pm 
 

Beer Battered Cod & Chips    £12 .95 
With peas, tartare sauce, coleslaw and a salad garnish  
 

Thick Cut Wiltshire Ham   £12 .95 
With a fried egg, seasoned chips and salad garnish ngo  
 

Trio of Butcher ’s Sausages    £12 .95 
Served on a bed of creamy mashed potato, with onion gravy and peas  
 

Ploughman ’s Lunch  £14 .50 
Wiltshire Ham  |  Cheddar  |  Stilton  |  Brie  
 

Any two of the above served with red onion chutney, piccalilli, pickled  
onions, beetroot pickled egg, freshly baked ciabatta, salad, coleslaw and apple vo ngo 
 

C i a b a t t a  R o l l s  
Freshly baked ciabatta rolls served with a pot of coleslaw and a salad garnish 
 

Add Skin-On Chips for +£2 .50  
 

Turkey, Cranberry & Stuffing  ngo    £9 .50 
 

Bacon, Melted Brie, & Cranberry  ngo   £9 .50 
 

Bacon, Cheddar & Fried Mushroom  ngo   £8 .95 
 

Fish Fingers & Tartare Sauce  ngo  £8 .50  
 

Prawn & Marie Rose Sauce  ngo  £9 .50  
 

Cheddar Cheese & Red Onion Chutney  v ngo  £7 .95  

 

M a i n  M en u  
 

S t a r t er s  
Cheese & Garlic Topped Ciabatta  £5 .95 
Italian mixed herbs v ngo 
 

Low & Slow Smoked Pork Belly Bites    £9 .50 
Topped with a sweet & sticky BBQ sauce and finished with a pickled slaw ngi 

 

Curried Parsnip Soup  £7 .95 
Finished with cream, vegetable crisps and served with ciabatta and butter v veo ngo   

 

Chicken Liver & Scotch Whisky Pâté  £7 .95 
With chutney and toasted bloomer ngo 
 

Sea Salt & Black Pepper Squid  £8 .95 

Pickled shallots, tartare sauce, lemon wedge 
 

Creamy Stilton & Garlic Button Mushrooms   £8 .50 
On a bed of toasted ciabatta v ngo  
 

Classic Prawn Cocktail   £8 .95 
Atlantic prawns in a Marie Rose sauce with bread & butter ngo  
 

 



 
M a i n s  
The “Bell” Chicken   £19 .50 
Pan-fried chicken breast in a mushroom, bacon & thyme sauce, with  
seasonal greens, carrots and sautéed new potatoes or skin-on chips ngo 

 

Slow Braised 16oz Lamb Shank   £25 .50 
Fall off the bone tender lamb shank on a bed of creamy champ mashed  
potato with carrots and a minted rosemary & red currant jus ngi 
 

Twice Cooked Pork Belly  £21 .95 
Beetroot purée, seasonal greens, crispy seasoned potato wedges, cider sauce ngi 
 

Pan-fried Sea Bass Fillet  £20 .95 
Served with roasted new potatoes, seasonal greens and a lemon &  
caper butter  ngi 
 

Mediterranean Vegetable Tart  £16 .95 
Topped with grilled cheddar and served with herb roasted new potatoes  
and salad garnish v veo   
 

Prime British Beef Burger   £16 .50 
Prime steak mince burger with chorizo jam, pickles, lettuce and tomato in  
a brioche style bun with skin-on seasoned chips ngo   
 

Extra Burger +£3 .95  Crispy Bacon +£1 .50  Stilton +£1   Cheddar +£1  

 

10oz Beer-Battered Cod & Chips    £18 .75 
Line caught cod with our house tartare sauce, salad garnish and peas ngo 
 

Chef’s Homemade Pie of the Day  £17 .95 
Shortcrust pastry pie with fresh market vegetables, gravy on the side and  
your choice of mash or skin-on chips   
 

Lasagne al Forno   £16 .95 
Topped with grilled cheese and served with garlic bread and a salad garnish 
 

Honey Glazed Wiltshire Ham  £16 .95 
With a brace of fried eggs, salad & coleslaw garnish, seasoned chips ngo    
 

8oz West Country Dry-Aged Rump Steak  £26 .50 
28 day dry-aged premium steak served with buttered & herbed mushrooms,  
a garlic & rosemary roasted tomato, peas and seasoned chips ngo  

 

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

Butcher ’s Faggots                        Two £14 .50  Three £16 .95 
With peas, gravy and a choice of mashed potato or seasoned chips 
 

Roasted Mediterranean Vegetable Lasagne   £15 .50 
Rich tomato & basil sauce, garlic bread, salad garnish  v   

 

Wholetail Breaded Scampi  £16 .50 
With homemade tartare sauce, coleslaw, salad garnish and seasoned chips    
 

S i d e  D i s h e s  
Skin On Chips  |  Garlic Bread  |  Seasonal Greens  |   All £4 .95 
 

Side Salad  |  Mashed Potato  
 

Cheesy Chips  |  Cheesy Garlic Bread  |  Onion Rings  v  All £5 .95 
 



 

D e s s er t s  
 

Mince Pie Cheesecake   £8 .50 
With Madagascan vanilla ice-cream v 
 

Lemon Meringue Tartelette   £8 .95 
Served with mixed berries, a fruit coulis and crushed pistachios v 
 

Sticky Toffee Pudding  £7 .95   
With Madagascan vanilla ice-cream v 
 

Double Belgian Chocolate Brownie  £8 .50   
With Madagascan vanilla ice-cream v 
 

Bramley Apple & Cinnamon Crumble  £7 .50 
With Madagascan vanilla ice-cream or custard v 
 

The Bell Festive “Boozy” Affogato   £8 .95  
Madagascan vanilla ice-cream, double espresso, Harvey’s Bristol Cream  
sherry and a crumbled minced pie v 
 

Selection of Ice-Creams   Per Scoop - £2.50 
Served with wafer curls v ngo 
 

Madagascan Vanilla  |  Double Chocolate  |  Strawberries & Cream 
Salted Caramel & Honeycomb  |  Vegan Vanilla  

 

A f t er  D i n n er  D r i n k s  
 

Freshly Ground Coffee                                     From £2 .95   
Americano   |  Cappuccino  |  Latte   |  Espresso   |  Double Espresso  
 

“TeaPig” Teas   All £3 .15 
 

Everyday  |   Darjeeling Earl Grey  |   Peppermint  |   Super Fruit  
Mao Feng Green Tea     
 

Floater Coffee    £5 .95      
 

Liqueur Coffees  Bailey ’s  |   Irish  |   Calypso  |   French  £8 .50 
 

Cadbury ’s Hot Chocolate    £4 .95  
  

Espresso Martini    £9 .50 
“Mr Black” cold brew coffee liqueur, Smirnoff vodka, espresso 
 

Festive  
Afternoon Teas  

 

Our indulgent afternoon tea is perfect for catching up with 
friends or family, or as a special treat after a busy day 

Christmas shopping.  Bookings are available between 1pm 
till  4:30pm from 25 th November until 28 th December*  

 
 

Festive Afternoon Tea  £24 .95 
 

plus Mulled Wine & ½ Bottle of Prosecco  £39 .95    

plus Mulled Wine & ½ Bottle of Champagne  £54 .95 

 
 

  c e d                d  e c 


