(( s The Bell Inn
@ELE

FROM FIELD TO FOREST

AT THE OSTLERS, HORNDON-ON-THE-HILL

£62.95 ‘ 11TH SEPTEMBER 2026 ‘ 7:00 PM

APERTITITFE

GIN BRAMBLE
GIN, BLACKBERRY LIQUER, LEMON JUICE, SUGAR SYRUP

ENTREE

MUSHROOM PARFAIT
CELERIAC REMOULADE, DAMSON JELLY, CRISPY KALE, SOURDOUGH BREAD & WHIPPED BUTTER

MATN COUTRSE

VENISON LOIN

FAGGOT SAUSAGE, SMOKED JERUSALEM PUREE, CONFIT ARTICHOKE, BRAISED RED CABBAGE, FRUITY
CURRANTS, CRANBERRY GEL & DAUPHINOISE POTATOES

CHEESE COURSE

BARON BIGOLD CHEESE CUSTARD ‘FILO" TART
POACHED PEAR, WALNUT GEL, SAVOURY GRANOLA

DESSERT
DARK CHOCOLATE CREMEUX
FEUILLENTINE DISC, BLACKBERRY JAM & MILK ICE CREAM

TO RESERVE (d
BOOK A TABLE ON LINE AT BELL-INN.CO.UK OR
CALL US ON 01375 642463 w

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



