
SUNDAY 12PM-5PM 
 

Drinks 
 

Bloody Mary  (Vodka, tomato juice, Worcestershire sauce, salt & pepper, celery, Tabasco to taste) £6.95 
 

Classic Pimm’s  (Orange, lemon, strawberries, mint, Pimm’s, lemonade)                     Glass  £7.50     Jug  £23.95 
 

Small Plates 
 

Leek, potato & cider soup, Welsh rarebit croûtes  V NGO £5.95 
 

Deep-fried Brie wedges, cranberry sauce £6.50 
 

Seared scallops, pea purée, black pudding & crispy pancetta, thyme cracker £8.75 
 

Potted chicken liver pâté, port jelly, shallot marmalade, toast  NGI £7.50 
 

Breaded whitebait, roquette, tartar sauce £6.50 
 

Roast Dinners 
 

All of our roasts come with seasoned roast potatoes, roasted parsnips, Yorkshire  
pudding, cauliflower cheese and fresh market vegetables   ALL NGO 
 

Roasted sirloin of British beef £14.50 
 

Slow roasted pork belly £14.50  
 

Herb-roasted lamb rump  £15.95 
 

Roasted breast of chicken  £13.50 
 

The Bell Large Mixed Roast 
A large selection of roasted meats; pork belly, herb-roasted lamb rump and roasted   £18.95 
sirloin of beef, pigs in blankets, Yorkshire pudding, cauliflower cheese and  
fresh market vegetables 

 

Other Mains 
 

Seabass fillets, buttered new potatoes, sauteed greens, citrus Hollandaise  NGI £14.50 

 

Prime beef burger, smoked cheddar, lettuce, tomato, gherkin, chorizo relish,    £14.75 
brioche bun, seasoned chips, onion rings  NGO   

 

“Moving Mountains” B12 vegan burger, smoked gouda-style vegan cheese,   £13.50 
lettuce, tomato, gherkin, ciabatta roll, sauté new potatoes VG  

 

Roasted vegetable lasagne, dressed salad, garlic bread V  £12.50 
 

Sunday Sides        
 

Pigs in Blankets £3.00  |  Bowl of Cauli Cheese £3.00  |  Extra Yorkshire £1  |  Gravy Boat FREE   
 

Desserts 
 

“The Bell Boozy Affogato”, vanilla ice-cream “drowned” in double espresso, with  £6.95 
crushed Biscoff biscuit and Pedro Ximenez sherry  V    Option - sober version £4.95 
 

Chocolate & orange brioche bread and butter pudding  V £5.95 
 

Salted caramel & toffee apple crumble, V NGO £5.95 
 

Glazed lemon tart V £5.95 
 

Chocolate fondant, toffee sauce, peanut brittle, V £5.95 
 

British cheeseboard selection, “Miller’s” crackers, frosted grapes, tomato & chilli  £7.95 
chutney, shallot marmalade  
 

Selection of “Marshfield Dairy” Ice-Cream & Sorbet V        per scoop £2.00        three scoops  £5.50 
 

Please let us know about any allergies or intolerances at the point of ordering.   
Dishes marked with the symbols below can be made suitable for these diets: 

 

V/VO Vegetarian/OPTIONAL  VG/VGO  Vegan/OPTIONAL    
NGI  No gluten-containing ingredients  NGO  No gluten containing ingredients OPTIONAL  

 

Full allergen information is available upon request.  We take steps to minimise the risk of cross contamination, however we do not 
have specific allergen-free zones in our kitchens and it is therefore not possible for us to fully guarantee separation of all allergens.  If 

you would like further information on our preparation methods, please ask to speak to a manager. 


