
 The Bell Inn 

Wednesday 22nd February 
 

 

Cream of carrot soup with coriander sauce 4.95 

Butter puff pastry, duxelle, quail egg and hollandaise tart with balsamic reduction 6.50 

Local venison carpaccio with venison ravioli, white onion sauce and onion seed tuile                 7.95             

Confit and pressed wild duck with tarragon and sauté foie gras on celeriac remoulade 9.10 

Tian of brown shrimps, cockles & mussels with creamed horseradish and granary Melba toast  6.95 

Halibut gravadlax with avocado, tomato tian and mustard mayonnaise                                        7.95 

Sauté scallops on poached rhubarb and rocket with maple poached pancetta                                8.95  

Pressed cider roasted guinea fowl and Serrano ham with spring onion and apple crisp 7.10 

Grilled sea bream on confit roma tomato with fennel, blood orange and squid tempura 7.95 

 

 
****** 

 

Carved fillet of beef with braised brisket, spring onion and saffron ravioli                              24.95 

Goats cheese and beetroot ravioli on rocket with horseradish and deep fried risotto ball   11.95 

Pan fried pork fillet with swede puree, black pudding mash and crispy pancetta 14.95 

Pan fried lamb chump on sweet potato cream, chorizo and white beans   18.50 

Sage and onion roast chicken breast with hollandaise sauce, Swiss chard and tarragon oil  14.10  

Cumin and star anise roasted duck breast on tomato chilli jam, fennel salad and basil    16.90   

Confit salmon fillet with beetroot, pesto, basil and goats cheese tortellini  14.95  

Sauté brill, seabass, scallops, tiger prawns and salted haddock fishcake on creamed cabbage   19.95 

      

All main courses are served with vegetables 

Additional side orders £2.95 

Fat chips with balsamic mayonnaise 

Braised leeks with cheese sauce 

Garlic roast flat mushrooms 

Bok choi with sesame soy dressing 

Roast root vegetable puree with pesto 

 

Bar meals 

Local pork and leek sausages with mash and onion rings 9.95 

Pan fried gammon with fried egg and fat chips 9.50 

Salmon and prawn fish pie with buttered spinach 10.95 

Doom bar beer battered haddock with basil mayonnaise 9.95 

Salmon, chilli and coriander fishcake with basil mayonnaise 10.95 

 

  A £3.00 surcharge will be added for any bar meal ordered in the restaurant 



Puddings 
 

      Vanilla, pistachio & cherry ice creams with chocolate brownie and hot chocolate sauce   5.95 

      Passion fruit baked cheesecake with pineapple and natural yoghurt compote 5.95 

      Nutmeg custard tart with apple jelly and Braeburn apple fritter 5.50 

      Poached rhubarb and vanilla parfait with toasted marshmallow and orange 6.50 

      Dark chocolate fondant with salted caramel, baked sponge and caramel ice cream 8.10 

      Mango and white chocolate mousse with Italian meringue and popping candy 6.75 

      Potted Stilton with roasted fig and oatcakes 6.95 

      Selection of British Neal’s yard cheeses with grape chutney 8.10 

 

 

Fresh Filter coffee / Teas 1.50 

Cappuccino/ espresso 2.50 

Selection of petit fours 3.50 

 

 

   Pudding wines Bottle ½ Bottle     Glass 
 

   Muscat de Rivesaltes, Château Cap de Fouste 2007  17.50   4.20 

   Château Fayau Cadillac 2007 (Bordeaux)  11.95 

   Essencia Orange Muscat 2009 (California)  12.95 

 

 

   Ports 
         Quevedo white port                                                                                                                3.60      

 Quevedo rose port                       3.60 

          Dows late bottled vintage port 2006                                      3.80 

        Warres Vintage port 1996                                                                                            6.00 

       Quinta De La Rosa Finest Reserve                                                                13.95  

 

Taxis:   Please ensure you order your return journey in advance 


