
The Bell burger crispy bacon, beef tomato, melted mozzarella cheese,
pickled red onion, crisp baby gem, chips, battered onion rings & classic

burger sauce......................................................................£14.95

Homemade steak, ale & mushroom pie chips, new or mashed

potatoes, fresh vegetables & red wine gravy..................................£15.50 

Cajun salmon supreme & king prawns rice, mint & cucumber

yogurt.............................................................................£17.50

Crispy southern fried chicken burger beef tomato, pickled red onion, 

crisp baby gem, truffle mayonnaise, chips & battered onion rings..........£14.95

Cider battered Haddock fillet chips, garden peas, curry sauce..£14.95
(Cider battered halloumi...£13.95)

Mediterranean seafood linguine tomato, olive & fennel seed sauce 

with green lipped mussels, prawns, squid rings, toasted flatbread..........£17.50
 

Marinated olives............................................................£3.95

Warm rustic breads balsamic vinegar & olive oil..................£4.95/£7.45

Garlic bread / with cheese........................................£3.95/£4.95   

Homemade soup of the day crusty bread, croutons...............£6.45

Creamy garlic & thyme chestnut mushrooms toasted English

 muffin, pea shoots..........................................................................................£7.50

Bell platter for two chicken goujons, breaded mushrooms, mozzarella 

sticks, battered onion rings, garlic bread, barbecue sauce,

garlic mayonnaise................................................................£14.25

Grilled 12oz gammon steak topped with Bramley apple & cider chutney, 

melted brie, sweet potato fries, dressed salad or fried eggs, chips & peas....£14.50

Chicken breast, wrapped in Parma ham filled with herby cream 
cheese, roasted new potatoes, tomato & red pepper sauce,

 fresh vegetables....................................................................£16.50

Braised lamb shank Greek Kleftiko-style spiced roasted new

potatoes, Greek salad, tzatziki..........................................................................£18.50

Thai green vegetable curry white rice, crispy spring vegetable roll...£13.50

Slow cooked BBQ ribs & spiced chicken breast combo chips, 

battered onion rings, dressed salad...............................................£18.95

Wholetail scampi chips, garden peas, tartare sauce.....................£14.45

Cheese platter for two baked honey & mustard camembert, halloumi fries, 

potted stilton, crusty bread & cranberry sauce................................£15.25

The Bell fritto misto lightly fried whitebait, calamari & prawns with citrus aioli, 

dressed leaves..........................................Starter £8.25 Main £15.95 

Country salad house salad topped with roasted chicken breast, smoked streaky

bacon, grated cheddar, croutons, salad cream dressing...Starter £7.45 Main £14.45

Shredded crispy duck flatbread confit duck leg, oriental salad,

shaved cucumber, pomegranate, toasted sesame seeds, plum &

hoisin dressing..........................................Starter £7.75 Main £14.95

Stone Cooking
10oz Bavette...............................................................£19.95
12oz Rump.................................................................£23.95
8oz Fillet......................................................................£26.95
Add a dipping sauce:                                              £3.50
Peppercorn, blue cheese or a trio of sauces (sweet chilli,
barbecue, garlic mayonnaise)

Extras
Chips/cajun cheesy chips...................................£3.95/ £4.50
Battered onion rings.......................................................£4.50
Sweet potato fries...........................................................£4.25
New potatoes or fresh vegetables..................................£4.25
Garlic & baby onion roasted new potatoes....................£4.95

Then Decide if you would like:

“Pub Style” chips, tomato, black pudding,
mushrooms, battered onion rings

“Posh” garlic & baby onion roasted new potatoes, 
fresh vegetables

“Healthy” new potatoes, dressed salad

Sunday Roasts

Available every Sunday lunch (when it’s gone it’s gone!)

Sirloin of English beef, Yorkshire pudding £15.95

Our second meat option changes weekly, please ask 
for today’s choice £14.50

Can’t choose? Have both! £2.50 supplement
 

Served with all the trimmings: duck fat roast potatoes, creamy 
mashed potatoes, cauliflower cheese and an array of fresh

seasonal vegetables.
 

Extra Yorkshire pudding 70p
All with as much gravy as you like! 

Child’s Beef £9.95. Second option £8.45 (Children under 12)

Main Courses

Starters



Megan’s homemade cheesecake chantilly cream.....................................................................................................................£7.50

Chocolate & Malteser sundae a combination of vanilla & chocolate chip ice creams, chocolate sauce, Maltesers, Baileys & fresh cream.....................£7.75

Selection of ice-creams & sorbets vanilla, chocolate chip, honeycomb, mint choc chip, or raspberry, mango sorbets. 3 scoops.............................£6.95 

Homemade lemon posset shortbread.....................................................................................................................................£7.50

Pear and blackberry crumble custard....................................................................................................................................£7.50

Triple chocolate brownie chocolate sauce, vanilla ice cream.............................................................................................................£7.50

Eckington mess raspberry sorbet covered in fresh whipped cream, crushed meringue & berries.........................................................................£7.50

Affogato vanilla bean ice cream with a shot of espresso coffee.................................................................................................................£6.25

Selection of cheese & biscuits red onion marmalade...................................................................................................................£8.50

Cape Heights Sauvignon Blanc, South Africa. This Sauvignon Blanc from the Western Cape displays fresh, ripe
yellow fruit flavours with a hint of waxy lime and plum stone, as well as some leafy herbal notes which make for a zippy, racy and
deeply quaffable drop

GPG Garganega Pinot Grigio, Italy. Lightly aromatic with ripe citrus, apple and stone fruit characters. A crisp and easy to 
drink dry white with soft, lightly honeyed fruit and a fresh finish

Bellefontaine Chardonnay, France. Very pure and bright, this unoaked Chardonnay is easy-drinking and refreshing.

Cape Heights Chenin Blanc, South Africa. A fresh, dry Chenin with broad appeal. It displays classic baked apple and zippy 
citrus aromas with soft, delicate apple fruit on the palate balanced by crisp acidity. 

Bluehorn Viognier, Argentina. A bright yellow wine with gold nuances. Fresh apricot, tropical and white flowers on the nose, 
which follow on the palate which is round, long and very pleasant.

Moloko Bay Sauvignon Blanc, South Africa. This delightful Sauvignon is full of crispiness with a refreshing zesty finish

Cape Heights Merlot, South Africa. Attractively soft, creamy, chocolatey nose and a palate bathed in dusky spice. Lush ripe 
and deep in hue, this is plump and sensuous Merlot with flavours of hedgerow fruits and a fine, gently leafy finish

Water’s Edge Shiraz, France. A soft rounded easy drinking red with well-balanced fruit flavours and a light spicy finish

Bellefontaine Cabernet Sauvignon, France. Quite ripe blackcurrant and wild berry fruits on the nose with a hint of grassy 
herbs, medium to full-bodied black fruits balanced by a slight grip and length offered by underlying tannins

Santuario Malbec, Argentina. In Argentina the Malbec grape is as Messi and Maradona! Classic Malbec at an affordable price. 
Plum blueberry and blackcurrant with plenty of complexity and a harmonious finish

Santa Macarena Pinot Noir, Chile. This wine is bright, aromatic and fresh with subtle oak playing a supporting role. The 
emphasis on the delicious red fruit flavours, drinkability and enjoyment. A seriously cool Pinot. 

Finca Manzanos Rioja Tempranillo, Spain. Intense cherry red colour, ripe black and red fruits, spices, liquorice and
chocolate aroma. Round and well-balanced with fruit notes. 

Prosecco Brut 20cl, Very light with grape tones and full of fizz

Prosecco Dolci Colline, Italy. Fresh and gently fruity fizz from northeast Italy with citrus and green apple aromas. Delicate and 
lively ion the palate with ripe, lightly grapey fruit, zesty acidity and a clean, refreshing finish.

Pierre Mignon Brut Champagne, France. A blend of structure and vivacity, beautiful aromatic complexity, dense and
distinguished, with very good persistence. Bright yellow, aromatically intense with mineral notes, yellow fruit and brioche, the palate is 
dry, firm and zesty, attractive creaminess and length.

Perrier Jouët Grande Brut Champagne, France. Produced in the Epernay region of Champagne, and dating back to 
1811, Perrier Jouët consistently produces excellent Champagnes. The style is friendly and open, with a refreshing ripeness to the soft, 
appley fruit and a zesty mousse. 

All prices inclusive of VAT • service at your discretion • some of our dishes may contain allergens, please ask

Water’s Edge White Zinfandel, USA .Coral pink in colour. Delicate and refreshing with soft fruit flavours of strawberries and 
peaches

Mirabello Pinot Grigio Rose, Italy. Pale coral pink-strawberry and bramble aromas lead onto a delicate, yet juicy palate with 
red berry characters. Slight creaminess leads to a crisp dry finish
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