
Please let us know if you have any dietary requirements or allergies 

A 12.5% discretionary service charge will be added to your bill 

   

 

 

 

SNACKS 

Marinated Olives (v) 

Muhammara bread crisps (v) 

Camembert sourdough, bread crisps  

Chicken Wings 

Haddock croquettes tartare sauce 
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STARTERS 

Roasted Jerusalem artichoke soup grilled focaccia    

Country pork terrine sourdough crisps piccalilli  

Gravadlax pickled cucumber, dill dressing 

English asparagus crispy egg, capers, basil dressing  

Ceviche of scallop lime, fennel, red onion, chilli 

Isle of Wight heritage tomato olive tapenade, burrata & basil 
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PIZZAS 

Diablo chili, nduja, ham, pepperoni & mozzarella 

Quattro formaggi taleggio, mozzarella, gorgonzola & parmesan (v) 

Pulled pork roasted red peppers, red onions, barbeque sauce & mozzarella 

Greek red onion, oregano, lamb, olives, feta & mozzarella 
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MAINS 

Ramsbury ale battered haddock triple cooked chips, pea puree & tartar sauce 

The Bell’s burger Swiss cheese, burger sauce, tomato, lettuce, sourdough bun, fries 

Steak frites 35-day aged ribeye steak with fries, green salad & peppercorn sauce 

Crown Prince squash spelt risotto sage, 24-month aged parmesan  

Celeriac cannelloni hen of the woods, gem lettuce, miso dressing  

Fillet of seabass crushed potato, crab bisque & spinach 

Rose veal schnitzel warm potato salad, fried egg, brown sauce 

Whole grilled megrim sole purple sprouting broccoli, Jersey royals, beurre noisette  

Herdwick lamb rump haggis, couscous, wild garlic, baby gem, lamb jus  
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SIDES 

French fries / triple cooked chips / seasonal greens / mixed leaf salad 
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