


FATHERS DAY

STARTER

ROAST PLUM TOMATO, RED PEPPER & BASIL SOUP(V/AGF)
Warm sourdough
£7.50

BEETROOT, DILL & JUNIPER CURED SALMON(ADF/AGF)
Pickled cucumber, beetroot crème fraiche, chicory & toasted rye bread
£8.95

HAM HOCK TERRINE(DF/AGF)
Celeriac remoulade, apple puree & toasted sourdough
£8.95

CHIVE HASH BROWN(AV)
Fried duck egg, crispy smoked bacon & house brown sauce
£9.50

BRAISED BEEF CHEEK FRITTER
Roast baby leeks, truffle creamed potato & a bone marrow & wild mushroom sauce
£10.50

MAINS
All roasts are served with goose fat garlic & herb roasted potatoes, creamed potatoes, honey roasted root vegetables, seasonal mixed greens, Yorkshire pudding & a side of house gravy
24 HOUR BRINED ROASTED CHICKEN BREAST(ADF/AGF)-£17.95
24 HOUR DRY CURED ROAST TOPSIDE OF BEEF(ADF/AGF)-£18.95
SLOW ROAST PORK BELLY WITH CRACKLING(ADF/AGF)-£19.95
24 HOUR DRY CURED SLOW ROAST LEG OF LAMB(ADF/AGF)-£20.95
24 HOUR DRY CURED SLOW ROAST BEEF SIRLOIN(ADF/AGF)-£24.95

VEGETABLE NUT ROAST(V/AVE/ADF/AGF)
Herb roasted potatoes, sweet potato mash, seasonal greens, herb roasted root vegetables, Yorkshire pudding & gravy
£17.95

KING PRAWN & MUSSEL ORZO PASTA
Chorizo, ricotta, spinach, parsley, lemon & crispy capers with a shellfish bisque cream sauce
£18.95

DESSERT

TORCHED BARON BIGOD CHEESE(V)
Caramelised brioche, rhubarb chutney, blackcurrant puree & toasted walnuts
£8.50

BLACK FOREST GATEAU CHOCOLATE MOUSSE CAKE(V)
Mocha mascarpone & toasted hazelnuts 
£8.50

TREACLE TART(V)
Clotted cream & clementine salted caramel
£8.50

OLD BELL INN CLASSIC STICKY TOFFEE PUDDING(V)
Butterscotch sauce served with either vanilla ice cream, custard or cream
£8.50

ICE CREAMS-£2.50 PER SCOOP(V/AVE/ADF/AGF)
Vanilla bean/Strawberries & cream/chocolate/mint chocolate chip
Shortbread crumb and a choice of sauce- Strawberry, dark chocolate, raspberry, white chocolate, pistachio
V=Vegetarian/VE=Vegan/GF=Gluten Free/DF=Dairy Free/A=Available
Please make staff aware of any allergies
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