LUNCH & DINNER
12pm-3pm | Spm-2pm
AFTERNOON TEA & CREAM TEA
12pm- S5pm

8

OLD BELL
HOTEL

EST 1220




STARTERS

JERUSALEM ARTICHOKE SOUP
Creme fraiche, soft-bailed guail's egg, truffle
dust fve, gfl 10

CONFIT PORK SHOULDER RDOUGHNUT

Celeriac puree, apple, pork jus 15

PAN SEARED SCALLOP

Cauliftower, pancetta, hazelnut & brown buttar
[gfl 20

A LA CARTE & CLASSICS

FISH & CHIPS §

Gluten free cider-batter, triple-cocked
chips, mushy peas, tartar sauce, curry
saucea [gfl 18.5

BUTTERMILK CHICKEN BURGER
Manterey Jack, smoked maple bacan;
paprika mayonnaise, baby gem,

sweet chillk sauce, skin on fries [gfol 20

ABBEY HOUSE VEGETABLE
RISUT'I'{'J‘
Parmesamn, herb salad, herb oil

{ve, vgao, gf, dfo) 1B

THE OLD BELL BEURGER @

Couble beef burger, bacon jam, Monterey Jack,
bBurger sauce, gem, tamato, onion, gherkin

skim on fries (gfo) 20

SIDES tIIIFE EUGGEST ONE I'ER MAIN

SKIN ON FRIES
Skin on fries (ve, pgf, dfal 7

CHERVIL BUTTERED CARROTS

MENU SERVED DAILY I2=-3PM, fPM~-0FM

SALT BAKED BEETROOT

Goats curd, orange, chicory & haney vinaigrette
{we wgo ,gfl 14

CHAERED PURPLE SPREOUTING
Broccoli, egg volk puree, flaked almonds

watercress, lemon dressing ive, vgo,gfl 14

DOUBLE BAKED CHEESE SOUFFLE

Fondue sauce, walnut salad 15

RIBEYE STEAK

10oz Ribeye steak, triple-cooked chips, confit
tomato, portobelle mushroom, peppercormn
sauce igfo, dfol A8

AGED DUCK BREAST

Duck leg croquette, caramelised shallot

puree, duck fat crumkb, port wine jus {gfl 3&

PAN FRIED SEABASS

Courgette, peotato, shellfish & zaffron
brath (gf) 28

MARINATED BAVETTE STEAK

Triple-cocked chips; confit tomata,

portobelle mushroom, chimichurri {gf, df]
24

PAN FRIED PEA GNOCCHI

Younpg vegetables, pecoring veloute 18

TRUFFLE FRIES
Skim on fries, parmesan and truffle dust
(we, gf, diol &

LIGHT BITES

BUFFALO PARSNIPS ‘

Herb yogurt, sautéed spring amion

[we, veo, gfl, B

BRAISED & CHARRED HISPI ‘.
CABBAGE

ariracha mayonnaise, herb emulsion, pickled
shallot {ve, pfl §

SESAME PRAWN TOAST
Pickled cucumber, swest chilll dressing 12.5
TRIPLE CHEESE TOASTIE

Sourdough, tomato relish 12

CHICKEN & LEEK SCOTCH EGG
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Tarragon mayonnaise [pfl 12

FISH & CHIP THURSDAY
Fish & Chips, small glazss of
houwuse wine or & pint of beer

23

MARKET FISH

Ask gur team for today's
Market fish
M P

FAVOURITES

SOUP OF THE DAY @

Ask our team for the soup of
the day 8

PIE MONDAY
Ask our team for the pie of
the day 20
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DESSERTS

PAVLOVA @&

Vamilla créme fraiche, fresh fruit, berry

caulis [ve, gfl B

CHEESE BOARD
Celery, quince, frozen grapes, Fudge's
biscuits (pfol 14

POACHED RHUBARB MILLE-FEUILLE

White chocolate crumb, rhubarb sorbet (vel 10.5

HOT STICKY MALT PUDDING 2

Toffese sauce, malt ice cream 8

ICE CREAMS & SORBETS [ ]

Please zsk our zarvers for today’s selection 8

SET LUNCH

Inctuded In Set
Lunch Offer

WIT WOT Ab0 & GLAWS OF OUR CRET

A SIDE SALAD & o COURSES £24 e
L o . Fodft s ) CAMT LLEY MALEEG= 15]BL
NEW POTATOES emon vinaigrette (ve, v, gf, dft 3 COURSES - e

Herbk and teman butter (ve, gf, dfo) &
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Our counin property, just o five minute Y A farm that truly cares ahout their animals, Supplies the very best lecal frud ond veg, dry goods, The freshesd, focnlly sourced fikh ond ' Endopenident Tumily rin bisiocss sinco 1TBEH,

walk fram the kitchen gnsuring the highes quality with every praduc local dairy, bokery items, and specioliy ilems seafood avdiloble in the Gusth Wes Based 10 the Bedr of 1he Corswistds.
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