(L]

S tarter S Soup of the day, served £6.50 Smoked salmon tartare, £8.00

with a warm farm house served with creme fresh and

roll. (GFO) crispy sourdough (GFO)

Ham hock and parsley terrine, £7.50 Baked camembert, £8.00
served with pickled onion, pea served with toasted

shoots and crispy sourdough sourdough.

(GFO) (contains mustard)

Crab ravioli in a tomato £8.00
Alfredo sauce.

M aj:[l S Spinach and garlic pesto £17.00 Warm duck confit salad, £16.00
tagliatelle, with burrata and with walnuts, roasted
sun - dried tomatoes. (Nut free) beetroot and crispy kale and
(VE) mustard dressing. (GF)
8oz Rib eye steak, with £22.00 Traditional fish and chips, £16.00
tender stem broccoli, vine served with minted or garden
tomatoes, mushroom and peas and a potato patty.
chips (GF)
Poachers pie. Local pheasant £17.00 The Bell stack burger. £16.00
and venison, cooked in red wine Finest quality beef patty,
in a shortcrust pastry, served with smoked bacon,
with mash and mixed greens cheese, tomato, lettuce,
peppered mayo and

onion rings. Served with
chips or fries (GFO)

Pan fried hake, served with £17.00
mash, samphire, peas and

a lemon herb butter sauce

(GB)

VEG -Vegan
VE - Vegetarian

Please advise your server of any dietary requirements and allergies prior to ordering. If you are

GT /Vegan / Vegetarian please speak to your server as we should be able to accommodate you.
GFO - Gluten free option



