Senior Citizen Special THE
Served Monday to Saturday
12 noon ~ 6pm

Starters

INN
The Old Bell Inn soup of the day with fresh bread. b ( ’ I I

. . . Ay s . . HOTEL RESTAURANT
Chicken liver and Madeira paté with fruit chutney and toasted brioche BRASSERIE & BAR
www. theoldbellinn.co.uk

email: info@theoldbellinn.co.uk

Creamed garlic mushrooms on toasted brioche
Aftlantic prawns tossed in marie rose with lemon

Smoked salmon with capers, lemon and wholemeal bread

Main Course

Grilled old English sausages with creamed potatoes and onion gravy
White wine creamed mushroom linguini with parmesan

Minced beef steak and black sheep rag pudding with seasonal mixed vegetables and
hand cut chips

Beer battered haddock with mushy peas, hand cut chips and tartar sauce

The Old Bell assorted creamy fish pie topped with cheddar cheese potato and a
mixed leaf salad

Desserts

The Old Bell Inn selection of luxury ice cream.
Sticky toffee pudding with custard, cream or ice cream.
Banana fritters with toffee sauce and vanilla ice cream
Dark chocolate pannacotta with mandain compote and honeycomb

Plum, ginger and apple crumble with custard, cream or ice cream

2 courses for £6.95 or 3 courses for £9.95



