Starters
Warm rustic breads balsamic vinegar & olive oil.............£3.95/£5.95 Battered calamari rings dressed leaves; roasted garlic mayonnaise...£6.75
Bell platter chicken goujons, breaded mushrooms, mozzarella sticks, battered Baked potato skins with:
onion rings, garlic bread, barbecue sauce, garlic mayonnaise...............£13.45 Mozzarella marinara..........................................................£6.45
BBQ bacon mac ‘n’ cheese..............................................£6.75
Fish platter calamari rings, devilled whitebait, smoked salmon & crayfish
cocktail, crusty bread, marie rose sauce.......................................£13.95 Slow cooked shredded shoulder of lamb flat bread, pomegranate &
herb salad, garlic chilli dressing.........................................£6.95/£13.45
Homemade soup of the day crusty bread, croutons...............£5.50
Smoked salmon & crayfish salad marie rose sauce, crusty
Chicken or mushroom pakoras, mango chutney, mint yoghurt
bread........................................................................£7.25/£13.95
dressing.............................................................................£6.45
Roasted aubergine, cashew nut & beetroot falafel salad lemon
poppy seed dressng......................................................£6.25/£13.45

Main Courses
The Bell curry of the day rice, Naan bread, mango chutney......£13.55
Madeira chicken breast rich mushroom and madeira sauce, new
potatoes, fresh vegetables......................................................£13.95

Slow cooked beef short rib dauphinoise potatoes, balsamic roasted
vegetables, beef gravy..............................................................£16.95
Homemade Cantonese style sweet & sour chicken Basmati rice,
prawn crackers......................................................................£13.25

Slowly braised lamb shank bacon & Parmesan Boulanger potatoes,
confit garlic & red wine jus, fresh vegetables..................................£16.25 Roasted salmon supreme creamy garlic, lemon & spinach risotto..£13.95
Grilled cajun swordfish steak mango salsa, roasted new potatoes,
dressed leaves...................................................................£15.95

Steak ale & mushroom pie red wine gravy, creamy mashed potatoes or
homemade chips, fresh vegetables...............................................£12.95

Balsamic roasted vegetable rigatoni crumbed vegan feta; basil
The Bell burger crispy bacon, battered onion rings, melted cheddar cheese,
oil..................................................................................£11.95 classic burger relish, coleslaw, homemade chips................................£12.95
Homemade monkfish scampi skin on chips, minted pea puree, charred Butternut squash, beetroot & goats cheese burger coleslaw,
lemon..............................................................................£14.25 homemade chips....................................................................£12.95
Make your chips cajun cheesy or have sweet potato fries.........£1.50

Stone Cooking
8oz Fillet..................................................................£25.95
12oz Rump.............................................................£18.95
Exotic meat (please ask for today’s selection).....................£20.00
Add a dipping sauce:
£2.95
Peppercorn, creamy Stilton or a trio of sauces- sweet chilli, barbecue,
garlic mayonnaise

Extras
Marinated olives / bread basket...............................£2.95
Garlic bread/with cheese..................................£3.95/4.45
Homemade chips/cajun cheesy chips.............£3.25/3.95
Battered onion rings..................................................£3.00
Sweet potato fries.....................................................£3.75
New, mashed potatoes or fresh vegetables.............£3.25

Then Decide if you would like:
“Pub Style” Homemade chips, tomatoes, black
pudding, mushrooms, onion rings
“Healthy” New potatoes, dressed salad
“Posh” Dauphinoise potatoes, fresh vegetables

Sunday Lunch
Available every Sunday until we sell out!
Roast Sirloin of beef, Yorkshire pudding
Our second roast option changes weekly
Served with roast and mashed potatoes, baked
cheesy leeks, fresh seasonal vegetables
Adult £13.95 Child (Under 12) £7.95

Homemade Sweets
Apple, rhubarb & ginger crumble vanilla custard....................................................................................................................£6.25
Megan’s homemade cheesecake Chantilly cream..................................................................................................................£6.50
St Clements crème brulée homemade shortbread...................................................................................................................£6.25
Molten chocolate truffle cake vanilla ice cream......................................................................................................................£6.50
Chocolate & Malteser sundae a combination of vanilla & chocolate chip Ice creams, chocolate sauce, Maltesers, Baileys,
fresh cream............................................................................................................................................................................£6.75
Selection of ice-creams & sorbets vanilla, chocolate chip, honeycomb, raspberry ripple, cookies & cream ice creams or raspberry,
mango & pink grapefruit sorbets................................................................................................................................................£5.95
Selection of cheese & biscuits red onion marmalade..............................................................................................................£6.95
• Coeliac & dairy free menus available

Wine List
White
Cape Heights Sauvignon Blanc, South Africa. This Sauvignon Blanc from the Western Cape displays fresh, ripe yellow fruit flavours with
a hint of waxy lime and plum stone, as well as some leafy herbal notes which make for a zippy, racy and deeply quaffable drop

GPG Garganega Pinot Grigio, Italy. Lightly aromatic with ripe citrus, apple and stone fruit characters. A crisp and easy to drink dry white
with soft, lightly honeyed fruit and a fresh finish

175ml

250ml

Bottle

£5.25

£6.95

£18.95

£5.25

£6.95

£18.95

Bellefontaine Chardonnay, France. Very pure and bright, this unoaked Chardonnay is easy-drinking and refreshing.

£20.95

Cape Heights Chenin Blanc, South Africa. A fresh, dry Chenin with broad appeal. It displays classic baked apple and zippy citrus aromas

£19.95

Bluehorn Viognier, Argentina. A bright yellow wine with gold nuances. Fresh apricot, tropical and white flowers on the nose, which follow on

£21.95

Waverider Sauvignon Blanc, New Zealand. A fresh clean dry white with hints of citrus and gooseberry on the palate and a crisp fruity

£22.95

with soft, delicate apple fruit on the palate balanced by crisp acidity.
the palate which is round, long and very pleasant.
finish.

Red

Cape Heights Merlot, South Africa. Attractively soft, creamy, chocolatey nose and a palate bathed in dusky spice. Lush ripe and deep in

£5.25

£6.95

£18.95

Water’s Edge Shiraz, France. A soft rounded easy drinking red with well-balanced fruit flavours and a light spicy finish

£5.25

£6.95

£18.95

hue, this is plump and sensuous Merlot with flavours of hedgerow fruits and a fine, gently leafy finish

Bellefontaine Cabernet Sauvignon, France. Quite ripe blackcurrant and wild berry fruits on the nose with a hint of grassy herbs,

£22.95

medium to full-bodied black fruits balanced by a slight grip and length offered by underlying tannins

Santuario Malbec, Argentina. In Argentina the Malbec grape is as Messi and Maradona! Classic Malbec at an affordable price. Plum
blueberry and blackcurrant with plenty of complexity and a harmonious finish

£6.25

£7.95

£19.95

Santa Macarena Pinot Noir, Chile. This wine is bright, aromatic and fresh with subtle oak playing a supporting role. The emphasis on the

£19.95

Finca Manzanos Rioja Tempranillo, Spain. Intense cherry red colour, ripe black and red fruits, spices, liquorice and chocolate aroma.

£20.95

delicious red fruit flavours, drinkability and enjoyment. A seriously cool Pinot.
Round and well-balanced with fruit notes.

Rose
Water’s Edge White Zinfandel, USA .Coral pink in colour. Delicate and refreshing with soft fruit flavours of strawberries and peaches
Mirabello Pinot Grigio Rose, Italy. Pale coral pink-strawberry and bramble aromas lead onto a delicate, yet juicy palate with red berry
characters. Slight creaminess leads to a crisp dry finish

£5.25

£6.95

£18.95

£5.25

£6.95

£18.95

Sparkling and Champagne
Prosecco Brut 20cl, Very light with grape tones and full of fizz

£8.55

Prosecco Dolci Colline, Italy. Fresh and gently fruity fizz from northeast Italy with citrus and green apple aromas. Delicate and lively ion the

£23.95

palate with ripe, lightly grapey fruit, zesty acidity and a clean, refreshing finish.

Pierre Mignon Brut Champagne, France. A blend of structure and vivacity, beautiful aromatic complexity, dense and distinguished,

with very good persistence. Bright yellow, aromatically intense with mineral notes, yellow fruit and brioche, the palate is dry, firm and zesty, attractive
creaminess and length.

Perrier Jouët Grande Brut Champagne, France. Produced in the Epernay region of Champagne, and dating back to 1811, Perrier
Jouët consistently produces excellent Champagnes. The style is friendly and open, with a refreshing ripeness to the soft, appley fruit and a zesty
mousse.

All prices inclusive of VAT • service at your discretion • some of our dishes may contain allergens, please ask

£39.95
£55.95

