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FRENCH BISTRO

AT THE OSTLERS, HORNDON-ON-THE-HILL

£59.50 PP ‘ 27" FEBRUARY 2026 ‘ 7:00 PM

APERTITITFE

A FRENCH 75
THE CLASSIC CHAMPAGNE APERITIF SERVED ON ARRIVAL

ENTREE

FRENCH ONION SOUP
WITH GRUYERE TOA\ST

SECOND COURSE

CONFIT SALMON
SORREL CREAM & BRAISED LEEKS
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CHICKEN SUPREME
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’ vl STUFFED WITH TRUFFLE BUTTER, POTATO FONDANT, GREEN BEANS,
ﬁ'@ SHALLOTS, BRAISED ONIONS, CHICKEN AND RIESLING VELOUTE
D
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- DARK CHOCOLATE FONDANT
2

% WHITE CHOCOLATE CENTRE, RASPBERRY MACARON,

A _ TAHITIAN VANILLA ICE CREAM

TR TO RESERVE
BOOK A TABLE ON LINE AT BELL-INN.CO.UK OR
72 CALL US ON 01375 642463

ALL INGREDIENTS ARE SOURCED FROM TRUSTED LOCAL PRODUCERS WHERE POSSIBLE.
PLEASE LET US KNOW OF ANY DIETARY REQUIREMENTS | 10% DISCRETIONARY SERVICE CHARGE IS ADDED



