
 

 

 

Monday to Saturday Lunchtimes – Not available Bank Holiday Mondays 

STARTERS 
Soup of the day with fresh baked ciabatta - GFO DFO V 

Deep fried breaded brie wedges with a cranberry relish - V 
Breaded whitebait with tartare sauce – DF 

MAINS 
Home cooked ham, egg and rustic chips - GFO DFO 

Sirloin steak with rustic chips, peas and a grilled tomato - GFO DF 
Beer battered fish and rustic chips, peas and tartare sauce - GFO DFO 

Faggots with creamy mashed potato, peas and gravy 
Risotto of the day with garlic bread – V 

DESSERTS 
Choose any Dessert from our selection board after your meal 

(+£2.50 for our cheeseboard) 
 

Choose your filling below served as either a ciabatta roll or white or brown bread sandwich.   
All served with rustic chips, coleslaw and a salad garnish.  All GFO

Ham, cheddar cheese and chutney - £6.25 
Smoked bacon, melted brie and cranberry - £6.50 

Fish goujons and tartare sauce - £6.95 
Smoked chicken, bacon and coleslaw - £6.25 

Sirloin steak and sautéed onions - £6.95 
Smoked cheddar cheese, pesto and roasted vegetables - £5.95 

All served with coleslaw and a salad garnish.  All GFO DFO 
Bacon, cheddar cheese and fried mushrooms - £5.95 
Roasted veg, pesto and smoked cheese jacket - £5.75 

Baked beans and cheddar cheese - V  £5.50 
Chilli con carne - £5.50 

Monday to Saturday Lunchtimes – Not available Bank Holiday Mondays 

STARTERS 
Soup of the day with fresh baked ciabatta - GFO DFO V 

Deep-fried breaded brie wedges with a cranberry relish - V 
Smoked chicken Caesar salad - GFO DFO 

Breaded Whitebait, tartare sauce, dressed leaves 
MAINS 

Home cooked ham, egg and rustic chips - GFO DFO 
Sirloin steak with rustic chips, peas and a grilled tomato - GFO DF 

Beer battered fish and rustic chips, peas and tartare sauce - GFO DFO 
Faggots with creamy mashed potato, peas and gravy 

Risotto of the day with garlic bread - V GFO 
DESSERTS 

Choose from our selection board after your meal  (+£2.50 for our cheeseboard) 
 

 

V = Suitable for Vegetarians  GF = Gluten Free  GFO = Gluten Free Option  DF = Dairy Free  DFO = Dairy Free Option  
Full allergen information available upon request.  Bell Free Wi-Fi password: “guestaccess” 

 

Children of all ages are more than 
welcome at The Bell, we can provide 
high chairs as necessary and we also 
supply colouring kits and “craftis bizzi 
bags”.  Please ask us to see a copy of 
the children’s menu which we think is 
suitable for children up to 12yrs old. 

 

We serve a cracking Sunday Lunch at 
The Bell, served between 12pm and 
3:30pm, with a choice of four roasted 

meats with cauliflower cheese, a 
Yorkshire pudding, roasted parsnips 

and roasted potatoes.  Ask us to see a 
copy of the menu or visit our website. 

 

Serving coffee and breakfast from 9am 
every day, with a wide range of dishes 
including “The Bell Big Breakfast”, our 

Breakfast Omelette, American 
Pancakes and French Toast.  Our 
popular “Free Flowing Prosecco 

Brunch” is a real weekend treat too!   
 



 

 

 

“Olives et Al” premium marinated, stuffed and pitted olives - GF DF V £3.00 
Baked breads with balsamic vinegar and olive oil - GFO DF V  £4.95 

Box-baked camembert cheese, topped with toasted pine nuts, rosemary and garlic - GFO V  £9.95 
“Summer Board” - Homemade pork pie, cheddar cheese, crunchy salad, chutneys, fresh baked bread -  £9.95

Soup of the day with fresh baked ciabatta - GFO DFO V  £5.25 
Smoked mackerel pâté, beetroot purée, pickled relish, Melba toast - GFO  £6.75 

Pea, ham hock and halloumi arancini, red pesto, rocket salad -  £6.50 
Also available without the ham hock as a vegetarian dish 

Breaded whitebait, tartare sauce, dressed leaves -  £6.25 
Lebanese spiced lamb, harissa flat bread, tzatziki dip -  £6.95 

Deep-fried breaded brie wedges with a cranberry relish - V  £5.95 

Smoked chicken Caesar salad, parmesan shavings, anchovies, croutons - GFO DFO  £5.95 / AS MAIN £11.95  

Pan-fried chicken supreme, morel mushroom sauce, grilled asparagus, dauphinoise potatoes - GF   £13.95 
Garlic & rosemary lamb shank, spring vegetables, Parmesan mashed potato, red wine sauce - GF  £15.95 

Sea Bass fillets, artichoke purée, fondant potato, Parma ham, watercress - GFO  £14.95 
Crispy pork belly, champ mash, seasonal vegetables, smoked apple & cider sauce - GF  £14.50 

Grilled halloumi & roasted Mediterranean vegetables on a bed of risotto with watercress,  
spring onions and garlic ciabatta - V GFO  £13.50 

Fragrant Thai green vegetable curry, sticky rice, crispy noodles - VEGAN  £12.75 

 
8oz Rump steak - GFO DF  £16.95    8oz Fillet steak - GFO DF  £25.95 

28 day dry-aged “Ruby & White” steaks, served with fine beans, a field mushroom, grilled tomato and rustic chips.   
PEPPERCORN SAUCE - £1.95   BÉARNAISE SAUCE - £1.95 

10oz Gammon steak, fried egg, grilled tomato, peas and rustic chips - GFO DF  £13.50 
Beer-battered haddock fillet, tartare sauce, peas, rustic chips - GFO DF  £12.95 

Prime British 8oz beef burger crispy bacon, cheddar cheese, tomato & red onion relish,  
brioche bun, onion rings, rustic chips - GFO DFO  £13.75 

Spicy bean burger, smoked cheddar, guacamole, brioche bun, sweet potato fries - GFO DFO V  £11.95 
Pie of the day, shortcrust pastry, creamy mashed potato, gravy, seasonal vegetables - £12.50 
Faggots & black pudding mash, buttered kale, maple glazed parsnips, red wine gravy - £12.95 

Seasonal veg - £3.00   Onion rings - £3.00   Dressed salad - £2.50   Sweet potato fries - £3.50    
Rustic chips - £3.50   Rustic chips & cheese - £4.25   Garlic bread - £3.50   Cheesy garlic bread - £4.25

We will show you our dessert selection board after your meal - All £5.95 

 

V = Suitable for Vegetarians  GF = Gluten Free  GFO = Gluten Free Option  DF = Dairy Free  DFO = Dairy Free Option  
Full allergen information available upon request.  Bell Free Wi-Fi password: “guestaccess” 

 


