
SEASONAL MAINS

CLASSIC MAINS

Chargrilled Breast of Chicken, (794 kcal)  
chorizo, rocket & sun blushed tomato tagliatelle,  

finished with olive pesto  £18  

Roasted Rump of Lamb, (1002 kcal)  
fondant potato, minted kale, peas, broccoli, broad  

beans, pea purée, broth  £24  

Breaded Plaice Fillets (690 kcal)  
tarragon crushed potatoes, pickled fennel,  

lemon dressing, chargrilled lemon    
£20  

Beetroot & Goat’s Cheese Risotto, (748 kcal)  
caramelised apple, rocket  

VE-ON-REQUEST  £16  

Roast Fillet of Salmon, (611 kcal)  
chargrilled pepper, aubergine, courgette, bok choi, red onion, 

chilli basil dressing, crispy rocket  £22  

Glazed Gammon, (822 kcal)  
sweet potato mash, pineapple salsa, fried hen’s egg,  
roast apple, sweet potato crisps and a sage crumb  

 £17  

28 Day Aged Sirloin Steak, (1056 kcal)  
flat mushroom, slow cooked tomato, pickled  

onion & watercress salad, rosemary  
salted fat cut chips   

£29   
Add a sauce… Peppercorn or Stilton sauce (456 kcal) £3  

SIDES

GRAZING 
Beetroot Arancini, (423 kcal) 

horseradish, beetroot gel  VE  £6  

Crispy Duck Croquettes, (589 kcal)  
lime & chilli sauce  £6  

Mixed Marinated Herby Olives, (230 kcal)  VE  £5   

Tempura Haddock Bites, (456 kcal)   

dill salsa  £7 

Chicken Goujons, (533 kcal)  
chef ’s BBQ sauce  £7  

Fried Halloumi Fingers, (786 kcal) 
yoghurt chive dip  £7

Warm Local Bread, (872 kcal)  
with farmhouse yorkshire butter, balsamic and  

extra virgin rapeseed oil   £6  

STARTERS 
Chef ’s Soup of the Season, (411 kcal) 

crusty bread  £6  

Ham Hock & Black Pudding Terrine, (599 kcal)  
apricot purée and pickled onions  £8  

Tempura Prawns, (586 kcal) 
beans sprout, kohlrabi & sesame seed salad, chilli &  

soy dressing  £11  

The Bell’s Stilton Pâté, (899 kcal) 
pickled walnuts, apple chutney, toasted sourdough,  

and mustard vinaigrette  £9    

Spring Green Risotto, (798 kcal)  
toasted seed & shaved asparagus  VE  £8

Traditional Fish & Chips, (1114 kcal)  
secret recipe beer battered fish, fat  

chips, mushy peas, tartare  
sauce, lemon  £17 

 

The Bell Inn Burger, (1152 kcal)  
with stilton or cheddar cheese, smoked 

bacon, tomato, pickled cucumber & baby 
gem, fat cut chips, house coleslaw,  

brioche bun  £16  

      Chef ’s Pie of the Day, 
season’s best vegetables and potatoes   

£16  ASK FOR CALORIES

Fat Chips (324 kcal)  VE  £5  Skinny Fries (377 kcal)  VE  £5

Stilton, Parmesan or Cheddar Chips, (634 kcal)  

sweet chilli mayonnaise  £6  

House Salad V (110 kcal) £4 Mixed Greens (179 kcal) V £4  

Beer Battered Onion Rings (281 kcal) VE  £4  

 Invisible Chips  £2 

 0% fat, 100% hospitality 

All proceeds from Invisible Chips go to Hospitality Action. Invisible Chips are a simple way 

for you to help the people in hospitality whose livelihoods are disappearing. 

Thanks for chipping in! For more information visit hospitalityaction.co.uk



DESSERTS

LIGHT & HEALTHY 

Sticky Toffee Pudding, (1055 kcal)                                                                     
whipped clotted cream and toffee sauce   

V  £7    

Egg Custard Tart, (702 kcal)  
rhubarb sorbet and ginger crumbs  V  £7  

Iced Coconut Parfait, (737 kcal) 
with caramelised pineapple and chocolate   

V  GF  £7  

The Bell’s Famous Stilton Cheese Sampler, (1153 kcal) 
selection of stilton, chef ’s plum bread,  

celery chutney, grapes  £11  

Coffee Panna Cotta, (514 kcal) 
date purée, pistachio, clotted cream,  

cardamon syrup   £7  

Lemon Cheesecake, (421 kcal)                                                
with blood orange and granola V  GF  £7  

Banoffee Sundae, (857 kcal)                                                                  
vanilla ice cream, chantilly cream   

V  GF  £7  

Vegan Chocolate & Peanut Butter Sundae, (587 kcal) 
vanilla ice cream and whipped ‘cream’   

VE  GF  £7  

ARTISAN SANDWICHES
Served with kitchenmade crisps, dressed leaves & slaw

Beer Battered Fish Fingers, (959 kcal) 
tartare sauce and gem lettuce  £11    

Triple Decker BBQ BLT, (998 kcal)  
bacon, lettuce & tomato  £10  

Toasted Beef & Horseradish, (841 kcal) 
horseradish mayonnaise, watercress with your  

choice of Stilton or Cheddar £10

Avocado & Sun Blushed Tomato, (1032 kcal) 
rocket  VE  £9  

CLASSIC SANDWICHES
Served on multigrain or white bloomer, 

with kitchenmade crisps, dressed leaves & slaw

Hen’s Egg Mayonnaise & Watercress, (457 kcal) 
£7  

Cheese & Pickle, (549 kcal) 
your choice of Stilton or Cheddar  £8  

Tuna & Sweetcorn Mayonnaise, (623 kcal) 
pickled red onion  £7  

Bell Inn Ploughman’s Plate, (791 kcal) 
pork pie, stilton, cheddar, pickled onion,  

coleslaw, bread  £11  

Served until 6pm

Crumbled Feta, Olive, Sundried Tomato 
& Chargrilled Lemon Salad, (466 kcal) 

baby gem   
VE-ON-REQUEST  £14  

Thai Sweet Potato, Chick Pea, Aubergine  
& Coconut Curry, (695 kcal)  

kale, toasted cashews, basmati rice, baby  
coriander  VE  £16     

Smoked Haddock & Chorizo  
Salad, (594 kcal) 

with crispy sourdough   

£18  

V: Vegetarian  VE : Vegan  GF:  Gluten-free 
If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be 

aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of 
traces of any allergen.

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin 
N: Nuts / MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members. 
Please let your server know if you wish to remove this element. 

AFTERNOON TEA
Served between 2pm – 6pm (Pre-bookings only)

Cream Tea, (305 kcal)                                         
two scones, 

clotted cream, jam, butter, 
tea or coffee £7pp  

Classic Afternoon Tea, (1086 kcal)                  
selection of finger sandwiches, sweet 

treats, scone, jam, clotted cream, tea or 
coffee  £20pp

Sparkling Afternoon Tea, (1086 kcal) 
afternoon tea perfectly complemented 

with a glass of fizz topped with a fresh 
strawberry  £26pp  


