
BlueBell
SINCE 1727

the

T O  S H A R E

THE BLUEBELL PLATTER 
Mustard and tarragon sausage rolls, whitebait, 
confit garlic and coriander hummus, rarebit 
and Hendersons Relish, piccalilli, black garlic 
mushrooms.  £18.50

BAKED CAMEMBERT Cranberry and orange 
compote, roasted cashews, salt grapes, bread 
and puff pastry twirl (v) (gfa).  £15

BREAD AND OLIVES  
Assorted breads, kalamata olives, balsamic 
and olive oil (gfa) (v) (vg).  £9

If you have an allergy  
or intolerance, please speak  
to a member of staff before  
you order food and drinks.
(v) Vegetarian,   (vg) Vegan,    
(vga) Vegan available,    
(gf) Gluten-free,    
(gfa) Gluten-free available.

M A I N S

BATTERED HADDOCK SUPREME  
Hand cut chips, homemade curry sauce,  
tartar and mushy peas (gfa).  £19

CHICKEN LAKSA 
Chilli, lemongrass, courgette, carrot,  
rice and crispy rice noodles (va) (gf).  £18.50

CUMBERLAND RING  
Sausage with mash potato, sauteed cabbage,  
bacon and peas, onion stout gravy. £16.50

TWICE COOKED PORK BELLY  
Sweet potato mash, balsamic shallot, baked apple,  
pork roast liquor, pork crackling (gf).  £19.50

CORNFED CHICKEN BREAST 
Fenugreek carrot purée, parmentier potatoes,  
tarragon sauce, French peas (gf).  £20

MUSHROOM STROGANOFF   
Creamed mushrooms, herb jasmine rice, hand cut chips.  
with Mushroom (v) (va).  £16   |   with Chicken  £19

PAN FRIED SEA BREAM  
Roasted new potatoes, coriander and lime sauce,  
wilted greens & balsamic cherry tomatoes (gf).  £22

S TA R T E R S

CRUSTED CHICKEN WINGS  
Sweet chilli mayonnaise (gf).  £8.75

SOUP OF THE DAY  
Bread, flavoured butter (v) (vga) (gf).  £7.50

SMOKED HADDOCK & CAPER FISHCAKE 
Pineapple and sweetcorn salsa, crispy shallots (gf).  £9

PAN FRIED TURMERIC SALT AND PEPPER SQUID 
Onions, peppers and lime, garlic drizzle (gf).  £8.75

BLACK GARLIC & THYME MUSHROOMS  
Ciabatta (v) (vga) (gfa).  £8

CHICKEN LIVER PARFAIT  
Caramelised red onion compote  
and Craig’s Welsh cakes.  £8



BlueBell
SINCE 1727

the

T H E  B L U E  B E L L’ S 
H A N D C R A F T E D  P I E S 

Served with chips or mash,  
sautéed cabbage and carrots.

£18 each

STEAK, ONION AND ALE PIE, gravy.  

CHICKEN, THYME & PEA PIE, gravy. 

SPICED LAMB & CHEESE PIE, gravy. 

CHEESE, ONION & POTATO PIE. 

S A U C E S   £3.50 each

PEPPERCORN AND BRANDY

GRAVY

BEARNAISE

BBQ 

S I D E S   £5.50 each

FRIES WITH GARLIC AND PEPPER

BATTERED ONION RINGS

WILTED GREENS, spinach, 
watercress, peas, samphire.

CAULIFLOWER CHEESE

G R I L L

10OZ RIB-EYE STEAK 
Hand cut chips, horseradish glazed plum tomato, confit  
black garlic mushrooms and sauce of your choice (gf).  £30

8OZ FILLET STEAK 
Hand cut chips, horseradish glazed plum tomato, confit  
black garlic mushrooms, sauce of your choice (gf).  £36

10OZ GAMMON STEAK 
Hand cut chips, fried eggs, sautéed peas,  
roasted pineapple wedge (gf).  £17.50

BLUEBELL BEEF BURGER 
8oz burger with streaky bacon, cheese sauce, gem lettuce, beef 
tomato, gherkin, coleslaw, garlic and pepper fries.  £18.50

BUTTERMILK CHICKEN BURGER 
Streaky bacon, gem lettuce, beef tomato, gherkin,  
coleslaw, garlic and pepper fries.  £18.50

PLANT BASED BURGER 
Lettuce, tomato, gherkins, vegan cheese, pineapple and 
sweetcorn salsa, garlic and pepper fries (vg) (v).  £18.50

BRAISED HALF RACK OF RIBS 
Charred corn, coleslaw, BBQ sauce,  
garlic and pepper fries (gf). £20

S A L A D S

HOT CHICKEN SALAD 
Bacon, pecan nuts, grilled chicken breast, gem lettuce, 
mango, avocado and house dressing.  £18.50

GOATS CHEESE SALAD 
Watercress, gem lettuce, radish, cucumber batons,  
cherry tomatoes, house dressing, baked fig and olive oil 
croutes (v) (vga).  £18.50


