
 

V=Vegetarian/VE=Vegan/GF=Gluten Free/DF=Dairy Free/A=Available 

Please make staff aware of any allergies 

 

DESSERTS 
 

OLD BELL INN CLASSIC STICKY TOFFEE PUDDING(V) 

Butterscotch sauce served with either ice cream, cream or custard 

£8.5 
 

WHITE CHOCOLATE & LEMON MOUSSE(V/AGF) 

Raspberry curd, feuilletine crunch, raspberry meringue & toasted almond 

£8.5 
 

RHUBARB & STRAWBERRY CHEESECAKE 

Ginger crumb base, rhubarb jelly, strawberry sorbet, compressed rhubarb & 

strawberry 

£8.5 
 

APPLE & BLACKBERRY CRUMBLE TART(V/AVE/ADF) 

Served with either custard, cream or ice cream 

£8.5 
 

FRENCH BRIE & TUXFORD TEBBUTT STILTON 

Spiced apple chutney, pickled grapes, pickled baby gherkins, toasted walnuts, 

butter & a selection of crackers 

£9.5 
 

ICE CREAMS-£2.5 PER SCOOP(V/AVE/ADF/AGF) 

Vanilla bean/Strawberries & cream/chocolate/mint chocolate chip 

Ask your server for any of our other flavour options 

 

Served with a shortbread crumb and a choice of sauce- Strawberry, 

 milk chocolate, raspberry, white chocolate, pistachio 
 

 

 

 

 

 

  



 

COFFEE 

Our coffees can be 

made decaffeinated 

 
Americano £3.4 

Espresso £3.1 

Double espresso £3.4 

Café latte £3.6 

Cappuccino £3.6 

Mocha £3.8 

Hot chocolate £3.7 

Iced coffee £3.8 

Add syrup for 75p 

 

TEA 

English tea £3 

Herbal tea £2.9 

 

LIQUEUR COFFEE 

£7 
 

Gaelic coffee with Whisky 

Irish coffee with Irish whisky 

Irish cream coffee with 

Baileys 

French coffee with grand 

Marnier 

Café royale with Cognac 

Italian classico with Amaretto 

Calypso coffee with Tia Maria 

Seville coffee with Cointreau 

Skye coffee with Drambuie 

American coffee with 

Bourbon 

 

 

 

 

 

 

 

 

 


