
 
(v) Vegetarian (gf) Gluten free (gfa) Gluten free available 

We can only adapt some dishes for dietary requirements - Please inform your server of any allergies.  

Due to food being cooked to order there may be a short wait during busy periods 

 

www.thebluebellglinton.co.uk 
 
 

 

 
DINNER MENU SAMPLE 

 

MAINS  
Roast Corn Fed Chicken, Trompette and       £13.95 

Chanterelle Mushrooms, Roasted Gnocchi,  

Cavolo Nero, Chicken Jus  

Loin of Venison, Root Vegetable Puree,          £22.50          

Pommes Anna, Romanesco, Juniper Jus (gf)                               

Pan Fried Hake Fillet, Smoked Mackerel         £15.95 

Bon Bon, Saffron Potatoes, Pea and Dashi  

Velouté, Kale, Pickled Onion, Herb Oil 

Coconut Thai Curry with Sweet Potato,           £11.50 

Puy Lentils, Aubergine, Basmati Rice,  

Toasted Cashew Nuts, Roti Bread (v)  

Mussel, Chorizo and King Prawn Risotto,     £13.95 

Rocket Pesto, Parmesan Shavings (gf)      

Cajun Chicken Caesar Salad, Anchovies,  £11.95 

Croutons, Parmesan, Classic Caesar Dressing                                 

 

SIDES (EACH)  £3.50 

Seasonal Vegetables (gf) 

Tomato and Parmesan Salad (gf) 

Onion Rings  

Chunky Chips/Skinny Fries 

Creamed Mash (gf) 

 

 

 

 

PUB FAYRE  
Battered Fish and Chips, Lemon,  £12.95 

Pea Puree, Tartare Sauce      

Blue Bell Burger with Mature Cheddar,  £12.50 

Smoked Bacon, Mustard Mayonnaise,  

Onions and Skinny Fries                                           

Braised Lamb Pie, Puff Pastry Top,                 £14.50 

Parsley New Potatoes, Sautéed Greens  

Old English Sausages, Braised Gem              £12.95 

Lettuce, Onion Marmalade, Potato Puree,  

Red Wine and Thyme Gravy                      

 

Matured Prime Beef Steak, Herb Filled  

Mushroom, Roast Tomato, Glazed Shallot, 

Watercress, Chunky Chips. 

 

8oz Rump  £16.50                          

8oz Rib Eye                                                       £20.95 

7oz Fillet                                                            £25.95 

Sauces Peppercorn, Stilton or Diane   £1.95  

 

 

 

APERITIF 
Taittinger Brut Reserve NV (125ml) £8.95 

Taittinger Brut Prestige Rose NV Rose(125ml)  £9.95 

  

 

NIBBLES (EACH) £3.50 

Baked Breads (v)  

Nocerella Olives (v) (gf) 

Honey and Mustard Chipolatas 

Cheese and Marmite Pastry Straws (v) 

 

 

 

STARTERS 
Soup of The Day, Homemade  £5.50 

Bread (V) (gfa)   

Salt and Chilli Tempura Vegetables,                    £5.95 
Soy, Honey, Lime and Sesame Dip (V)                   
 
Pan Seared Scallops, Celeriac Puree,              £9.95 

Black Pudding Crumb, Apple, Micro Celery         

Duck, Rabbit and Bacon Terrine,                    £6.95                             

Spiced Pear Relish, Toasted Sourdough Bread   

Baked Camembert, Plum Chutney  £9.95 

Baked Baguette (V) (gfa)                              

 

 


