
Menu
£5.00

STARTER

SIDES
Cauliflower cheese £4.00
Extra meat £5.00
Extra portion £3.50
 (potatoes,  Yorkshire pud,
veggies or stuffing balls)  
Pigs in blankets £6.00

FOR THE TABLE

Marinated Olives
Seasoned with ol ive
oil ,  bell  peppers,
mushrooms, capers
and spices (V)

V - Vegetarian VG - Vegan GF - Gluten Free  
Dietary information /  options available:

SUNDAY

 
Please note:  We do not cater for food allergies or dietary requirements.  While we provide allergen information for our dishes,  we cannot guarantee that any dish is  completely free from allergens due to the r isk of  cross-contamination in our 
I f  you have a food allergy or severe intolerance,  please speak to a member of our team before ordering.

Gin Cured Salmon 
Served with quails
egg,  horseradish,
crème fraiche &
cucumber

Burrata Caprese
Heirloom tomatoes,
creamy burrata,  fresh
basil ,  toasted pine nuts
and balsamic glaze
(V)

£11.00

£10.00

Scotch Egg
Homemade runny
scotch egg with
piccal i l l i

£8.00

Soup of the day
served with fresh bread
(V)

£6.95

Sirloin of Beef
Roasted sir loin of  beef from Mendham, served with roasted parsnips
and carrots,  garl ic  and rosemary roast potatoes,  sweet red cabbage,
seasonal green vegetables,  stuff ing and a Yorkshire pudding topped
with del ic ious homemade gravy.

Roast Turkey
Fressingfield turkey breast served with roasted parsnips and carrots,
garl ic  and rosemary roast potatoes,  sweet red cabbage,  seasonal
green vegetables,  stuff ing and a Yorkshire pudding topped with
del ic ious homemade gravy.

Beetroot & Butternut Squash Wellington
Served with roasted parsnips and carrots,  garl ic  and rosemary roast
potatoes,  sweet red cabbage,  seasonal green vegetables and a
Yorkshire pudding topped with veggie gravy.  (V) (VG available)

£22.00

£16.00

£18.00

Roast Belly Porchetta
Roasted pork belly from St.James,  served with roasted parsnips and
carrots,  garl ic  and rosemary roast potatoes,  sweet red cabbage,
seasonal green vegetables,  stuff ing and a Yorkshire pudding topped
with del ic ious homemade gravy.

£18.50

The Bell  Burger  
Locally sourced 250g beef burger,  cheddar cheese,  chutney,  pickled
red onions & salad.  Served with chunky chips and The Bell  slaw (GF
available)

Halloumi Flatbread 
Harissa marinated cr ispy halloumi,  tzatzik i ,  pickled red onions,
chickpea & rocket salad,  cherry tomatoes & pomegranate seeds
(V)

Fish & Chips  
Beer battered f ish,  chunky chips,  mushy peas & tartare sauce 

£17.00

£16.50

£18.00


	SUNDAY
	Menu
	Sirloin of Beef
	Roasted sirloin of beef from Mendham, served with roasted parsnips and carrots, garlic and rosemary roast potatoes, sweet red cabbage, seasonal green vegetables, stuffing and a Yorkshire pudding topped with delicious homemade gravy.

	FOR THE TABLE
	£22.00
	Marinated Olives
	Seasoned with olive oil, bell peppers, mushrooms, capers and spices (V)
	£5.00

	Roast Turkey
	Fressingfield turkey breast served with roasted parsnips and carrots, garlic and rosemary roast potatoes, sweet red cabbage, seasonal green vegetables, stuffing and a Yorkshire pudding topped with delicious homemade gravy.
	£18.00


	SIDES
	Cauliflower cheese £4.00
	Extra meat £5.00
	Extra portion £3.50
	(potatoes, Yorkshire pud, veggies or stuffing balls)
	Pigs in blankets £6.00

	STARTER
	Gin Cured Salmon
	Served with quails egg, horseradish, crème fraiche & cucumber
	£11.00

	Roast Belly Porchetta
	Roasted pork belly from St.James, served with roasted parsnips and carrots, garlic and rosemary roast potatoes, sweet red cabbage, seasonal green vegetables, stuffing and a Yorkshire pudding topped with delicious homemade gravy.
	£18.50
	£16.00
	£17.00

	Burrata Caprese
	Heirloom tomatoes, creamy burrata, fresh basil, toasted pine nuts and balsamic glaze

	(V)
	£10.00
	Beetroot & Butternut Squash Wellington
	Served with roasted parsnips and carrots, garlic and rosemary roast potatoes, sweet red cabbage, seasonal green vegetables and a Yorkshire pudding topped with veggie gravy. (V) (VG available)

	The Bell Burger
	Locally sourced 250g beef burger, cheddar cheese, chutney, pickled red onions & salad. Served with chunky chips and The Bell slaw (GF available)
	£8.00

	Scotch Egg
	Homemade runny scotch egg with piccalilli

	Halloumi Flatbread
	Harissa marinated crispy halloumi, tzatziki, pickled red onions, chickpea & rocket salad, cherry tomatoes & pomegranate seeds (V)
	£16.50

	Soup of the day
	served with fresh bread


	(V)
	£6.95
	£18.00
	Fish & Chips
	Beer battered fish, chunky chips, mushy peas & tartare sauce





