
Sunday Lunch 
2 Courses £25
3 courses £31

to start
Roasted pumpkin & apple veloute 

Toasted seeds, mulled cider caramel    

Smoked ham terrine    
Seasonal chutney, toasted brioche 

Crab & Crayfish Cocktail    
Green goddess sauce, sweetcorn sorbet & caviar  

 M ushroom on toasted sourdough   
Poached egg, hollandaise sauce   

for Mains  
Beef  

Overnight roasted topside of grass fed beef, Yorkshire pudding, Molly’s Roast Potatoes,  
roasted Root vegetables & gravy      

Pork  
Black treacle loin of local pork, roasted apple purée, Yorkshire pudding, Molly’s roast potatoes,  

roasted root vegetables & gravy     

Potato & celeriac roulade  
Roast potatoes, roasted root vegetables, Yorkshire pudding & vegetarian gravy   

Pan fried fillet  of  farmed sea bream  
Sautéed potatoes, chorizo sausage, peas & aged balsamic    

The Old Bell  short rib  burger
8oz beef patty, crisp onion ring, smoked tomato relish, bbq bacon jam, applewood cheese, beefsteak 

tomato, pickled cucumber, crisp gem lettuce in a pretzel bun served with crisp skin on fries      

Fish and Chips  
Local ale battered sustainable market fish, triple cooked chips,  

crushed minted peas, tartar sauce & fresh lemon 

All the above dishes to be served with seasonal greens for the table



All prices are inclusive of VAT
Please inform your server if you have any allergies or require information on ingredients used in our dishes

Something to Share 
The Old Bell  Roast Platter For 2  

(£5 Supplement Per Person)  
All the meats served with doubled up potatoes, Yorkshire puddings, roasted root vegetables,  

pigs in blankets, bread sauce & gravy, served with seasonal greens for the table
 

 
  

Side Orders £4 
Truffle Mac N Cheese
Yorkshire puddings

M olly's Roast potatoes
 

Something Sinful 
chocolate fudge brownie       

Raspberry sorbet 

Brandy Panna Cotta  
Chocolate chip cookies, fresh raspberry, vanilla ice cream 

Sticky Toffee Pudding    
Salted caramel sauce, vanilla ice cream  

south west Cheese Selection  
Seasonal chutney, grapes, fresh honey, toasted pecans & shaved celery, quince paste,  

Peters Yard savoury crispbread 


