
LEMON CURD, GLAZED FIG & RASPBERRY SORBET, LAVENDER

SHORTBREAD 

A P É R I T I F
PROSECCO ROSE

 S T A R T E R S  

M A I N  C O U R S E

D E S S E R T  

PAN FRIED HALIBUT SUPREME, CRISPY DILL & LEMON POTATO

PRESS, TRADITIONAL RATATOUILLE, GREMOLATA, BUTTERED SWISS

CHARD 

TO RESERVE 

BOOK A TABLE ON LINE AT BELL-INN.CO.UK 

OR CALL  US ON 01375 642463

T A S T E  O F  T H E  S H O R E S
24  JULY 2026TH£58.50  7:00 PM

THIS EVENT IS AT THE OSTLERS, HORNDON ON THE HILL, SS17 8LD
ALL INGREDIENTS ARE SOURCED FROM TRUSTED LOCAL PRODUCERS WHERE POSSIBLE.

PLEASE LET US KNOW OF ANY DIETARY REQUIREMENTS  |  10% DISCRETIONARY SERVICE CHARGE IS ADDED

UPP E R

LUB
S
HE F ’ SC
C

CORNISH CRAB SALAD WITH GRANNY SMITH APPLE CARPACCIO, 

CREME FRAICHE, RADISH SALAD, TEMPURA OYSTER

 & ‘BELL’ HOT SAUCE 

please  note we are unable to adapt this menu for vegetarians 


