
C�f�e� �r Tea 

A selec�on of coffees, all ground from fresh beans  

roasted locally Stewarts of Trent Bridge & a choice of  

Birchalls tradi�onal, fruit or herbal teas 

Allergies 
Before placing your order, please inform us if a  

member of your party has a food allergy we would like to 

assist you in your menu choices 

Menu Served 
6 - 9pm ~ Monday - Thursday 

6 - 9.30pm ~ Friday & Saturday 

4pm - 8pm Sunday  

A*ernoon tea served daily 3 - 5:30 pm 

Sunday: Tradi�onal lunch menu 12 - 3 pm  

Inclusive of VAT, exclusive of service 

Follow us on social media and tag us in your photos @yeoldebellhotel #yeoldebellhotel 

S�ar�ers 

Seasonal soup of the day, fresh baked bread 8 

Oriental crispy duck salad, mango, chilli, coriander, hoi-sin dressing 11 / 20 

Grilled goat’s cheese , beetroot, pecan salad, charred radicchio, honey vinaigre4e 9 

Smoked haddock & spring onion fishcake, spinach & parsley cream 9 

Wild mushroom brusche4a, parmesan , wild rocket & truffle oil 9/17 

Game terrine, smoked bacon & juniper, Cumberland jelly & grilled sourdough 10 

Breast of wood pigeon, puy len�ls, pance4a & water cress 10 

Ar�isan breads & dips 4  �r Kal�ma�� c��k�ail !ives 4 

Fr�m �he char-gril& 
8oz Aged sirloin steak 28 or 8oz bistro rump steak 24 

Grilled gigot of lamb, mint pesto 24 

All served with slow roasted plum tomato, portobella mushroom, beer ba�ered onions, maris piper chips 

6oz steak burger, Swiss cheese & smoked bacon, gem le4uce, dill pickle, BBQ mayo, Koffman fries 15.5               

Sauces 4 Sauces 4 Sauces 4 Sauces 4     

Peppercorn & brandy, S�lton cream or Diane 

Main pla�es 

Pan roasted Halibut truffle mash, French style peas, charred tender stem 24 

Gnocci, pomodoro sauce, provolone, chilli, garlic bread 17 

Loin of venison, sweet & sour red cabbage, gra�n dauphinoise, honey parsnips, thyme jus 24 

Breast of pheasant, celeriac puree & fondant, black pudding terrine & smoked bacon crumb 22 

Twice cooked belly pork, roasted cauliflower, spring onion champ, Bramley puree, red wine sauce 22 

Sides 5 
Pierre Koffman fries 

Honey roast vegetables 

Autumn salad, honey mustard dressing 

Triple cooked chips 

Beer ba4ered onion rings  
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S�me�hing Swe�� 
Please ask to see our selec�on of mouth watering   

homemade desserts or cheese selec�on 


