
Menu
At The Bells, we accommodate all 14 major allergens.

Please notify our staff of any allergies, and we will do our utmost to assist you.
However, we kindly ask you to be mindful of the risk of cross-contamination.

Thank you for your understanding!

Tapas & Starters
Explore our Tapas menu, available Fridays for £5 each!

Nachos with Nacho Sauce (VO) £5

Marinated Olives (GFO/VEO) £4

Veg Spring Rolls, Sweet Chilli (VEO) £6

Halloumi Fries, Parma Dip (GFO)/(VO) £5

Antipasti (serrano ham, anchovies, olives )(GFO) £6

Sticky Chicken Wings (GFO) £6

Hummus & Bread (VEO/GFO) £5

Salt & Pepper Squid, Chipotle Mayo £7

Spicy Cauliflower Bites,  (VEO) £5

Sizzling Garlic Prawns, Toast  (GFO) £7

Small Plates
Perfect for a  lunch, starter or when you prefer a lighter

main course.

Falafel Pita Kebab £10 (VEO)
Middle Eastern-inspired dish featuring crispy falafel nestled in a warm pita with creamy hummus, fresh

tomato, cucumber, and a drizzle of tahini yogurt.

Cornflakes Fish Cakes £9

Fish Cakes coated in crunchy cornflakes, served with a perfectly soft boiled egg, accompanied by a fricassé
of French beans and garden peas for a burst of freshness.

Thai Beef Kaeng Curry £14 (GFO)

Aromatic Thai curry, featuring tender rump steak simmered in coconut milk with chilli and lemongrass,
complemented by an assortment of green vegetables, fresh coriander and crispy noodles.

Pork Belly Bites £9

Tender pork belly bites glazed with a sweet chilli sauce, paired with tangy kimchi and crunchy prawn
crackers for an irresistible flavour combination.

Steak Sandwich £14

Steak sandwich with juicy beef, complemented by onion jam, grated cheddar cheese, and watercress, 
all packed into a sourdough baguette, served alongside roasted potatoes and rich gravy.

Gourmet Fish Finger Sandwich £13

Battered fish finger sandwich, with a sourdough baguette, gherkins, baby gem lettuce, tartare sauce, side of
fresh watercress salad with pickled red onion and aged balsamic reduction, accompanied by hand-cut chips.

[VEO] Gluten Free Options, (VEO) Vegan Options, (VEO) Vegetarian Options



Mains
Swordfish £21 (GFO)

A heritage tomato salad with vibrant green pesto, complemented by sautéed new potatoes drizzled with herb-infused butter.

Braised Lamb Shoulder £26 (GFO)
Our slow-cooked lamb shoulder roulade, elegantly paired with minted spring vegetables and new potato cake, alongside a

pickled beetroot purée, finished with a luxurious red wine and lamb jus reduction.

Creamy Mushroom Chicken £22 (GFO)
Grilled chicken breast served with mini fondants, a creamy tarragon and oyster mushroom sauce, and accompanied by

tenderstem broccoli, crispy prosciutto and Parmesan cheese.

Cajun & Honey Chicken Tortilla Hanging Kebab £20
Layers of tortilla, succulent chicken mince, and melted cheese, all infused with delightful Cajun spices and grilled to perfection.

Served with nachos, nacho sauce and a tomato Parma dip.

Katsu Cauliflower Schnitzel £17 (VO)
Katsu cauliflower patty served with rice, sautéed broccoli, and a coconut and lemongrass Thai curry sauce, elegantly garnished

with black onion seeds and fresh coriander.

Pub Classics
Chicken Caesar Salad £18 (GFO)

A grilled chicken breast atop crisp lettuce, garnished with crunchy garlic croutons and drizzled with creamy Caesar dressing.
This dish is enhanced with salty anchovies, crispy prosciutto, a soft boiled egg, and a generous sprinkle of Parmesan cheese.

Fish & Chips £18
A traditional dish featuring crispy, battered fish paired with fresh garden peas and hand-cut chips, a slice of bread & butter and

zesty tartare sauce.

Bells Steak & Ale Pie £20
A hearty pie filled with tender steak, rich Ale stew and root vegetables, creamy champ mashed potatoes finished 

with gravy and herb crumb.

Tandoori Chicken Curry £17
A succulent chicken breast marinated in flavourful tandoori sauce. This dish is served with steamed bun and fragrant rice 

and spring onions

Cumberland Sausage Ring and Mash £17 (GFO)
Cumberland sausages grilled to perfection, served with creamy mashed potatoes, caramelised onions, a Yorkshire pudding,

garden peas and rich gravy.

Green Pesto Linguini £15 (VO)

A vibrant plate of linguini tossed in a fresh green pesto sauce complemented by sun-dried tomatoes and Parmesan.

Lunch Happy Hours 
50% Off Pub Classic Meals*

Friday, Saturday until 3:30pm 
Offer for tables up to 10 ppl only*

Half Price Wednsday
50% Off Main Meals & Pub Cassics*
when you order, coffee, pint of beer, medium wine, soft

drink. Offer for tables up to 10 ppl only*



Burgers

The Bells Burger £22
Two Hand-pressed beef patties, pork belly, crispy
prosciutto, cheese, onion rings, lettuce, tomato, 

onion jam, gherkins, bells burger sauce, 
 cheesy fries with crispy onion

Bells Southern Fried Chicken Burger £20
Buttermilk marinated chicken breast, lettuce,  jalapeño,

gherkins, chipotle mayo, tomato, crispy prosciutto, 
nacho cheese sauce, kimchi, cajun fries

Double Cheeseburger £19(GFO)
2 Hand-pressed beef patties, cheese, lettuce,

 bells burger sauce, tomato, fries

Plant-Based Burger £18(VEO) 
Vegan pattie, lettuce, tomato, gherkin, 

vegan cheese, pickled red onions, onion jam, fries

Steaks

All steaks served with fried saute potatoes, 
garlic Oyster mushroom, tenderstem broccoli, pickled
roasted shallots, herb & garlic tomatoes, onion rings

(GFO without onion rings)

Rump  £26
(Recommended Medium ) 

Fillet  £35
(Recommended Rare) 

Chateaubriand £72
(Ask for Cooking Recommendation)

Add Sauce £3 
Green Peppercorn or Red Wine Reduction 

(GFO) Gluten Free Option            (VEO) Vegan Option          (VO) Vegetarian Option 

Steakhouse Thursday
Enjoy 30% of steaks*

when you order, coffee, pint of beer,
medium wine, soft drink

Monday Burger Night 
All Burgers £15 

  with a Free Drink Included * 
*Bells Burger £5 Supplement

Margherita  £11 (VO)

Classic delight with tomato sauce, mozzarella, cheddar, and fresh herbs.

Double Pepperoni  £13

Savoury tomato sauce topped with spicy pepperoni, mozzarella, and cheddar.

Farmhouse  £14

A hearty mix of tomato sauce, Serrano ham, oyster mushrooms, mozzarella, and cheddar.

BBQ Chicken £14

Tangy tomato sauce with BBQ chicken, crispy Prosciutto, onions, mozzarella, and cheddar.

Veggie  £12 (VO)

A garden medley of tomato sauce, tomatoes, oyster mushrooms, onions, mozzarella, and cheddar.

Meat Feast £15

A hearty delight with tomato sauce, pepperoni, sausage, battered chicken popcorn, belly pork 

and a generous layer of cheddar and mozzarella cheese.

Stone Bake Pizza 
aprox.10" 

Pizza Tuesday All Pizzas £10 each 



Salt & Pepper Squid, Chipotle Mayo

Sizzling Garlic King Prawns  (GFO)

Falafel, Tahini Yogurt (VEO)

Hummus, Flat Bread (VEO)  

Sticky Chicken Wings (GFO) 

Fish Cake Bites

Marinated Olives with Garlic & Tomato (VEO)

Cauliflower Bites, Sweet Chilli  (VEO)

Nachos, Nacho Sauce, Chilli (VO) 

Sweet Chilli Belly Bites 

Fried Halloumi Fries, Sweet Chilli (GFO)(VO) 

Sausage Bites in Tomato Parma Sauce

Spicy Potato Bites, Garlic Mayo Drizzle (GFO)(VEO)

Vegetable Spring Rolls, Kimchi (VEO)

Battered Chicken Bites, Garlic Mayo

Antipasti  (serrano ham, anchovies, olives )(GFO)

Tapas Night Menu
 £5 each Served from 5pm Friday only  

Sunday Lunch 
(GFO available)  

 Served with  roasted potatoes, honey-glazed root vegetables, buttered greens, 
braised  red cabbage, homemade Yorkshire Pudding & Gravy

Choice of :  
Chicken Breast £18 / Roast Beef (Served Pink)£19 / Nut Roast £17 (VEO)

Pork Belly £18 / Braised lamb shoulder £20

 Add Extra Meat £5*        Add Mash £2          Add Cauliflower Cheese £2
*(cheaper meat as addition)

Chocolate Blood Orange Tart with mandarin syrup £7(VEO)(GFO)

New York Style Classic Cheesecake, summer berries compote  £7.50

Pasion fruit martini posset, pasion fruit £7

Ice cream selection, crispy waffle, sauce £7 (3 scoops)
(strawberry, chocolate, vanilla)

Lemon Drizzle cake, vanila ice cream, candy lemon £5.50

(GFO) Gluten Free Option            (VEO) Vegan Option          (VO) Vegetarian Option 

Desserts


