
 

 

 

 

SNACKS 

HOMEMADE TIGER BREAD marmite butter (gfo) 5  

SCOTCH EGG minted lamb, mango chutney, curry yoghurt 8  

‘KFC’ korean fried celeriac, apple, coriander (v, gfo) 7 

PRAWN TOAST sesame, sweet chili 8  

BUFFALO THIGHS blue cheese dip (gfo) 8  

CAULIFLOWER CHEESE ARANCINI roasted cauliflower, smoked vegan applewood 

cheese (v) 7  
 

 

STARTERS  

SEARED SCOTTISH SCALLOP black pudding, nashi pear, parmesan foam (gf) 14 

CHICKEN MOSAIC leeks, pickled shiitake, garlic (gf) 12 

CHARRED SMOKED POTATO SALAD potato mousse, pickled salsify, hazelnut noisette, 

orange vinaigrette (ve, gf) 9 

EVESHAM ASPARAGUS fricassee, velouté, pastry nest, confit egg yolk (vo, gf) 10 

CRAB ARANCINI bouillabaisse, shaved fennel salad (gfo) 12 

 

 

MAINS  
OX CHECK heritage carrots, horseradish pomme puree, bordelaise sauce (gfo) 26  

POACHED COD spicy red pepper, black olive, courgette, basil (gf) 26  

KOHLRABI TARTE TATIN blue cheese, candied walnut, frisse, verjus (v, gfo) 21  

LAMB CANNON pistachio, neck of lamb hotpot, confit tomato, spinach, savoy cabbage (gf) 28  

MONKFISH thai marinated monkfish, asian nage, coconut (gfo) 24  

CAULIFLOWER SATAY spring onion, chilli, peanut salad, coconut gel (v, gf) 21  

 
 
 

please inform your server if you have any allergies or require information on ingredients 
a discretionary 10% service charge will be added to your bill 

all prices are inclusive of vat. 



 

 

BAR CLASSICS   
FISH & CHIPS beer battered haddock, triple cooked chips, mushy peas, tartar sauce, curry 

sauce (gfo) 17  

10OZ SIRLOIN STEAK slow roasted tomato, garlic field mushroom, skinny fries or thick cut 

chips (gf) 27  
ADD PEPPERCORN, RED WINE JUS OR BONE MARROW GRAVY TO YOUR STEAK 3  
 

OLD BELL BURGER beef patty, dill mayo, pickles, tomato relish, lettuce, red Leicester, 

smoked bacon, skinny fries, slaw (gfo) 17  

BUTTERMILK CHICKEN BURGER crispy fried chicken thigh, maple bacon, sweet chilli, 

lettuce, smoked paprika mayo, cheddar, fries, slaw (gfo) 17  

PLANT BURGER plant patty, vegan cheese & bacon, pickles, tomato relish, mustard, onions, 

fries 17 

SOFT SHELL CRAB BURGER tempura crab, baby gem, siracha mayo, fries 17 
 

 

SIDES 
broccoli, garlic & chilli butter, almond 4.5  
skinny fries 4  
chunky chips 4 
rocket & parmesan salad 4 

 

 

DESSERTS  
CHOCOLATE DELICE raspberry sorbet, raspberries, meringue (gf) 10  

RHUBARB TARTE TATIN 100’s and 1000’s pistachio, crème fraiche sorbet 10  

TIRAMISU cocoa nib, chocolate sauce, coffee ice cream 10 

PASSIONFRUIT PANACOTTA lemon grass tuille (gfo) 10  

CHEESE three artisan cheeses, apple chutney, crackers, grapes (gfo) 10 £5 supplement 
 

 

 

 

(gf) gluten free/ (gfo) gluten free optional / (ve) vegetarian / (v) vegan / (vo) vegan available  
 
 

please inform your server if you have any allergies or require information on ingredients 
a discretionary 10% service charge will be added to your bill 

all prices are inclusive of vat. 


