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‘Warm homemade bread with caramelised shallot & marmite butter 4.95
The Bell’ marinated olives 4.50
STARTERS

Roasted root vegetable soup aged cheddar & shallot straw 7.50
Chicken ballotine red onion marmalade, curry mayonnaise, pickled raisins, dukkah 8.95

Bacon knuckle & chervil press pickled onion gel, sourdough & brown butter crumb, Dyon mustard —9.95
mayo, torched baby onions

Salmon & cod mosaic nort braised leek, beetroot & star anise puree, crispy caper, dill powder 9.95
Torched seabass fillet fennel, kohlrabi, blood orange salad, citrus gel 9.50
Red wine poached pear & chicory salad crispy rarebit, candied walnut, chive créme fraiche, 8.10

goats cheese

Confit beef & mushroom spring roll tarragon jus, mushroom duxelles, red sorrel cress, 9.50
confit garlic puree

MAIN COURSES All mains & bar meals are served with vegetables & potatoes

Herb roasted venison 27.95
Carrot and tonka bean puree, confit venison ballotine, spiced plum gel, honey glazed parsnips, jus

Herb roasted Barnsley lamb chop 24.95
Puy lenals, kale, mustard mash, mint jus

Pan fried salmon 27.50

Lemon grass grilled tiger prawns, Asian velouté, crushed new potatoes, sesame bok chor

Butternut squash, chestnut & spring onion pithivier 21.50
Maple glazed root vegetables, grilled banana shallot, sage brown butter, roast potatoes

SUNDAY ROASTS
Our roasts are served with roast potatoes, seasonal vegetables, homemade Yorkshire pudding & rich gravy.
28-Day Aged Roast Sirloin of English Beef 25.50

Succulent, hand-carved beel served with traditional horseradish cream.

Porchetta 24.50
Stutfed with onion & sage stufting, apple sauce

Pot roasted chicken breast 23.95

Creamed leeks, chicken gravy

Roasts for children 11.95
Smaller portions of roast beet, pork or chicken- perfect for little appetites

ON THE SIDE Roast potatoes 5.00 Cauliflower cheese bake 4.50 Braised red cabbage 5.00
Petit pois a la francaise 5.00 Saute green beans & sugar snaps with confit shallots 5.00

Please let us know of any allergies before ordering. While we take care, our small kitchen handles all major allergens, so
we can 't guarantee dishes are allergen-free - just ask the team.
A 10% discretionary service charge is added to tables of 5 or more. All of which goes to our amazing stafl




PUDDINGS & DESSERTS

Pear mousse 8.95
Poached pears, warm financier cake, green apple parfait

Lemon curd tart 9.10
Mascarpone Chantilly, poached rhubarb, raspberry sorbet, white chocolate soil

Dark chocolate fondant (Please allow 20 min cooking time) 9.75
White chocolate centre, toasted tonka bean marshmallow, white chocolate solil, vanilla 1ce cream,
cocoa nibs & hazelnut

Caramelised vanilla rice pudding 8.95
Glazed banana, biscotti biscuit

Pecan pie 9.10
Torched clementines, yoghurt sorbet, pecan praline

Petit Fours — Delicate Sweet Treats 6.10
Handecralfied, bite-sized chocolates, marshmallows & delights, freshly created by our pastry chels

CHEESE BOARD 14.95
A selection of four artisan cheeses with crackers, oatcake, walnut bread, plum chutney,
quince jelly

DESSERT WINES

Bottle Half Bottle Glass (125ml)
Muscat de Saint-Jean de Minervois 2020 (50cl bottle)  24.95 4.25

Moscato D1 Trani Villa Schinosa 2022 (50c¢l bottle) 27.95

PORT Glass 50ml
Ramos Pinto Collector Ruby Reserve 7.25
Ramos Pinto 10 year old Tawny 8.50
HOT DRINKS

Filter coffee 2.75 | Floater Coffee 4.00
Espresso single 2.75 | Espresso double 3.20
Macchiato/Americano  2.95 | Latte/Cappuccino/Flat white 3.20
Pot of tea 2.50 | A pot of Speciality Tea 2.95

Please let us know of any allergies before ordering. While we take care, our small kitchen handles all major allergens, so
we can 't guarantee dishes are allergen-free - just ask the team.
A 10% discretionary service charge is added to tables of 5 or more. All of which goes to our amazing stafl



