
STARTERS

MAINS

BUFFALO CAULIFLOWE WINGS (VE) £8 
Vegan ranch dressing, spring onion & coriander salad  

BEETROOT & GIN CURED SALMON £9
Beetroot & horseradish slaw, lemon & caper dressing 

WILD MUSHROOM PATE (VE) £8 
Rosemary & thyme focaccia, gremolata mushroom fritti 

BBQ GLAZED PORK RIBS £9
Mixed leaf salad, slaw 

SAGE & ONION SCOTCH EGG £9
Gravy mayonnaise, cranberry compote

Allergen data is held on all the ingredients used in our dishes. Please ask a member of staff should you require further information.

BEEF DRIPPING CHIPS  4 
   
SKINNY FRIES  4
     
CHEESY FRIES  6    
  
SIDE SALAD  4

BUTTERED GREENS  4
   
HOUSE RUB FRIES  5
    
COLESLAW  3 
    
MACARONI CHEESE  8

ROASTED GARLIC MAYO  2

SIDESCLASSICS

PAN FRIED SEAM BREAM  £19
Celeriac fondant, celeriac puree, nduja oil, celery salt crispy kale 

PAN ROASTED PLAICE FILLET  £19
Winter colcannon, pancetta, button mushroom, garlic & white wine cream sauce 

HONEY & SESAME ROAST DUCK BREAST  £19
Tenderstem Broccoli, fragrant rice, orange & sesame dressing

PAN FRIED CHICKEN BREAST  £18 
Hassleback potatoes, savoy cabbage, bacon, leek & stilton sauce 

VEGAN ‘MEAT’ LOAF (VE) £16
Roasted new potatoes, greens, creamy mushroom & madeira sauce 

10 OZ SIRLOIN STEAK  £28
Beef dripping chips, mushroom, tomato, onion rings & peppercorn sauce 

SOUTHERN FRIED CHICKEN IN A BUCKET £15
Skinny fries, slaw

BEER BATTERED FISH £15
Beef dripping chips, mushy peas, tartare sauce

‘THE BELL BURGER’ £16
Bacon, BBQ sauce, cheese, onion rings, skinny fries, slaw

OPEN FISH PIE £15
Mixed fish, creamy leek sauce, cheesy mash, greens, crispy pastry

SLOW ROASTED BELLY OF PORK £18
Colmans mustard mash, braised red cabbage, chorizo & red wine sauce


