
 

 

 

 
 

  
STARTERS 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Cream of carrot & coriander soup           6.95* 

maple crème fraiche 

 

Gin cured salmon gravadlax                     9.10* 

beetroot emulsion, glazed beetroot, fennel 

shavings, pumpernickel & cream cheese 

sandwich  

 

Manchego & spring onion arancini           8.10 

pickled Shemini mushrooms, chestnut  

shavings, truffle oil, smoked egg yolk emulsion 

 

Beer & sage braised chicken sausage roll   9.10                                             

apricot compote, miso glazed baby onions,  

honey & siracha mayonnaise 

Honey roast ham hock & spring            8.50 

onion terrine                        

piccalilli, red wine poached pear, aioli,  

quavers 

 

Haddock & dill fishcakes                       8.95                                

creamed leeks, compressed cucumber,  

brown butter hollandaise, pickled samphire, 

wasabi pearls 

 

Crispy beef ballotine                              8.95 

horseradish mash, celeriac remoulade,  

carrot purée, crispy kale 

 

 

 

 

 

 

BREAD & OLIVES 

Warm homemade bread with wild garlic butter 3.50 

‘The Bell’ marinated olives  3.50* 

     

  

MAINS 
All mains & bar meals are served with vegetables & potatoes 

 
28-day aged rib eye of beef          39.95* 
sauté garlic chestnut mushroom, balsamic glazed cherry tomatoes, truffle oil 
 
Herb roasted pork fillet                                                                                            26.95*   
carrot puree, sauté bok choi, black sesame seeds, crisp pork quavers, pickled red cabbage,  
confit pork, chilli, ginger spring roll 
 
Seared calves liver & smoked bacon        27.95* 
cider braised baby onions, braised fennel, buttered spinach, burnt onion powder, shallot jus 
 
Moroccan spiced lamb chump                   33.95* 
sauté lamb’s kidneys, pea puree, sauté wild garlic & spring onions, chargrilled banana shallot, chive oil 
 
Maple roasted butternut squash & celeriac nut roast                19.95 
tempura of tender stem broccoli, braised red cabbage, blue cheese crumb dill & white wine velouté 
 
Pan fried seabass                                                         28.95* 
tempura tiger prawns, sauté rainbow chard, confit ratte potatoes, chive mayonnaise, saffron oil 
 
Ginger & chilli marinated coley         23.95* 
spring onion & parmesan risotto, piquillo peppers, fennel ginger & chilli salad, dukkha crumb 
 

SIDES £4.50 each 
Triple cooked chips, balsamic mayonnaise 

Sweet potato chips, paprika mayonnaise 
Sauté broccoli, pickled red onions, chive mayonnaise 

 
Please advise of any allergies before ordering 

*These dishes can be adapted to Gluten Free option* 
 

 



 

Please advise of any allergies before ordering 

*These dishes can be adapted to Gluten Free option* 

~ service is not included on your bill~ 

 
 
 

 
PUDDINGS 

 

 Baked white chocolate cheesecake                                               8.95 

  raspberry ice cream, chocolate sauce, fruit jelly, raspberry compote 

 

 Dark chocolate mousse                                                    9.50 

 Kirsh cherries, caramel parfait, pistachio brittle, tonka bean anglaise 

 

Mango mousse                                                           8.95             

 satsuma compote, freeze dried raspberries, strawberry ice cream, crushed meringue  

 

           Vanilla panna cotta                                                                                          8.95*                                                                                                                    

           biscotti crumb, honeycomb, yoghurt sorbet 

 

Glazed lemon tart                                                    8.50 

            poached rhubarb, clotted cream chantilly, raspberry popcorn, guava jelly 

 

A selection of homemade petit fours                                                              4.50* 
 

A selection of Artisan cheeses                           11.95* 

crackers, walnut & raisin bread, grape chutney, quince jelly 

 

 

PUDDING WINES 
              Bottle Half Bottle        Glass (125ml) 

Muscat de Rivesaltes, Château Cap de Fouste 2013          24.95                             4.25 

Muscat de Beaumes de Venise Delas 2020 (half bottle)                        19.95 

 

 

                                                            PORTS                     Glass (50ml) 

Quinta Da Pedra Alta No 03 White Port (served chilled)                                         6.50 

Quinta Da Pedra Alta No 10 Ten year old Tawny                                                    7.00 

Quinta Da Pedra Alta Vintage Port 2018                                                                   8.00 

HOT DRINKS 

Filter coffee/Tea   2.50 

                                      Espresso single 2.50     |    Espresso double 3.10  

Macchiato/Americano 2.95    |   Latte/Cappuccino/Flat white 3.10 

 

 


