
S T A R T E R S

	 SOUP OF THE DAY  Warmed bread, flavoured butter, infused oil.

	� BREADED GOAT CHEESE BONBONS   
Caramelised onion purée, basil mayonnaise, crispy shallots.

	� SMOKED HAM HOCK TERRINE  Gherkin and caper salad, spiced tomato salsa, toasted croûtes.

	� ATLANTIC PRAWN COCKTAIL  
Baby gem lettuce, cherry tomatoes, Marie Rose sauce and buttered brown bread. 

	� CREAMY GARLIC MUSHROOM  served on sourdough, balsamic dressed rocket, parmesan.

M A I N S

	� TRADITIONAL TURKEY ROAST  
Pork and cranberry stuffing, roast potatoes, mixed seasonal vegetables and gravy.  .

	� FARMHOUSE PORK SAUSAGES   
Creamed horseradish mash potato, buttered greens, red onion gravy, crispy leeks.

	 FISH & CHIPS  Mushy peas, curry sauce, tartare sauce and lemon.

	� BRAISED PORK BELLY   
Wholegrain mustard mash, apple purée, buttered greens and red wine jus.

	� SUN-DRIED TOMATO, BASIL & OLIVE RISOTTO   
Balsamic rocket, roasted garlic oil, parmesan crumb. Can be served with chicken. 

	 	All burgers served with red cabbage coleslaw, garlic and rosemary fries.

�	� THE BLUEBELL BEEF BURGER  Smoked streaky bacon, American style cheese,  
gem lettuce, beef tomato, burger sauce, gherkin.

	� PLANT-BASED VEGETABLE BURGER  Gem lettuce, beef tomato, Violife vegan cheese,  
pineapple salsa, gherkin.  Can be served with Halloumi.

D E S S E R T S

	 DARK CHOCOLATE BROWNIE  White chocolate sauce, vanilla ice cream.

	 STICKY TOFFEE PUDDING  Biscoff butterscotch, honeycomb ice cream.

	 SPICED APPLE & CINNAMON CHEESECAKE, torched meringue, fresh berries.

	� ICE CREAM AND SORBETS 
3 scoops of your choice. (vga)  Ask your server for today’s flavours.

£30 two courses   

£35 three courses   

For parties of 10 or more

BlueBell
SINCE 1727

the

(v) Vegetarian (vg) Vegan (vga) Vegan available  (gf) Gluten free (gfa) Gluten free available  (df) dairy free (dfa) Dairy free available.  
Kindly be aware that, due to our open kitchen layout, we are unable to ensure our dishes are completely ‘free from’ allergens. 
Genetically modified vegetable oil is used in our cooking. If you have any dietary needs or restrictions, please let us know.


