THE BELL DINNER MENU

STARTERS

Artisan Bread Selection and Oils £4.95
Mixed Manzanilla Olives £3.00
Wiltshire Wild Boar, Venison and Sloe Gin Salami, Surrey Celeriac and Pear Remoulade £5.95
Traditional Prawn Cocktail with Marie Rose Sauce £5.95
Chicken Liver Paté with Ale and Apricot Chutney served with Wholemeal Toast £5.95
Salmon, Smoked Haddock and Spring Onion Fishcake, Herb Salad and Tartar Sauce £6.95/£10.95
Shetland Mussels Cooked in Aspall’s Cyder, Shallots and Surrey Herbs served with a Fresh Baked Bread £6.95/£10.95
A Small Pot of Shredded Gressingham Duck served with Our Piccalilli and Toast £5.95
Mixed Pan Fried Mushrooms with White Truffle Oil and Thyme Butter on Toasted Sour Dough Bread £5.95
Homemade Soup of the Day served with a Mini Loaf £4.95

MAINS

Pan Fried Sea Bream £12.95
served with Light Indian Spiced Saffron Potatoes, Cauliflower Pakora and a Toasted Cumin Dressing

Roast Gressingham Duck Leg £13.95
served with Rosemary Roast Potatoes, Purple Sprouting Broccoli Tops and a Berry Jus

Chicken Supreme Wrapped in Parma Ham stuffed with Surrey Herbs, Lemon and Mascarpone £13.95
served with Lyonnaise Potatoes

Griddled British Calves Liver and Wiltshire Smoked Bacon £14.95
served with Champ Mash, Sautéed Onions and Real Gravy

Slow Braised Shoulder of Lamb £14.95
served with Wholegrain Mustard Mash, Cavelo Nero and Surrey Carrots

Robert’s British Sirloin of Beef Stroganoff £12.95
served with Braised Pea & Spring Onion Rice, Sour Cream & Paprika

Creamy British Corn Fed Chicken, Leek and Mushroom Pie £10.95
served with a Thyme and Denhay Mature Cheddar Cheese Suet Crust, January King Cabbage and Bacon

Slow Roasted Shallot and Fennel Tarte Tatin £10.95
topped with Surrey’s Norbury Blue Cheese, Toasted Walnuts and a Secrett’s Farm Herb Salad

21 Day Aged West Country Sirloin Steak £17.95
topped with Surrey’s Norbury Blue Cheese Butter, and Thrice Cooked Chips

Meatballs with Penne Arrabiata £10.95

Robert’s Daily Risotto £9.95
Ask Your Server for Details

SIDES

Creamy Mashed Potato ~ Peas with Bacon and Onion ~ Garlic and Thyme Ciabatta ~ Thrice Cooked Chips
Cavelo Nero ~ Secrett’s Farm Mixed Leaves ~ Root Vegetable Crisps ~ £2.65 each

CLASSICS

Young’s Ale Battered Fresh Haddock and Triple Cooked Chips £10.95
served with a Minted Pea Purée and Tartare Sauce

The Bell Burger £11.95
served in a Viennoise Bun, Beef Tomato, Lettuce, Wiltshire Smoked Bacon, Denhay Mature Cheddar, a Gherkin and Thrice Cooked Chips

London Ale Dingley Dell Pork Sausages £9.95
served with Creamy Mash, Real Gravy and Red Onions

Young’s Scotch Steak and Ale Pie £10.95
served with Mashed Potato, Buttered Secrett’s Farm Carrots, Purple Sprouting Broccoli and Real Gravy

DUE TO OUR FOOD BEING COOKED TO ORDER, THERE MAY BE A DELAY DURING BUSY PERIODS
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