BLUE BELL WINTER MENU
Starters

Pies

Garlic Mushrooms (V) 6.50

All served with your choice of chips or mash
Vegetables, garden peas or mushy peas

Button mushrooms in a creamy garlic sauce,
served with toasted ciabatta
Homemade Soup (V) 5.95
Chefs soup of the day, please ask a member of
staff for todays soup, served with rosemary
focaccia
Breaded Goats Cheese (V) 6.75
Panko breaded goats cheese, with sliced pear
and walnuts on a bed of mixed leaves and
beetroot
Chicken Wings 6.50 (GF)
4 Large Chicken wings marinated in our own
secret sauce, beautiful!
Calamari 6.50
Seasoned squid rings, lightly dusted and deep
fried. Served with a garlic & herb mayonnaise
Cajun King Prawns 6.95
Cajun style king prawns cooked in white wine
and served with toasted focaccia.
Chimichurri Ribs 6.75 (GF)
Tender pork ribs, slow cooked and coated in
our own chimichurri sauce
Camembert Sharer (V) 12.95
2 Baked camembert topped with honey and
fresh rosemary, served with toasted ciabatta
and focaccia
Bread & Olives (Vgn) 6.50
Mixed olives, dipping oil and focaccia bread

Blue Bell Pie 11.95
The most popular pie on the menu. British
beef tenderised in ale, mixed with onions and
mushrooms with creamy Stilton and encased
in puff pastry
Landlord Pie 11.95
British beef tenderised in ale, mixed with
mushrooms and onions and encased in puff
pastry.
Maid Meri Hen Pie 11.95
Pieces of British chicken breast in a leek and
mushroom creamy sauce and encased in puff
pastry.
Willie Gunn Pie 11.95
Named after a very famous salmon fly, this pie
is filled with succulent salmon, sweet potato,
spinach and encased in puff pastry.
Gamekeeper Pie 11.95
Mixed diced game slowly braised in a red
wine gravy with onions and mushroom and
encased in puff pastry. (May contain shot)
Bombay Pie (VG) 10.95
Sweet and new potatoes, tomatoes, and
wilted spinach, infused with Indian spices and
wrapped in a puff pastry parcel. Served with
homemade vegan raita style sauce.
SIDES
Chunky Chips 3.50
Fries 3.50
Sweet Potato Fries 3.95
Olives 3.95
Onion Rings

BLUE BELL WINTER MENU
Burgers
Served with shoestring fries, onion rings and
house coleslaw
Blue Bell Burger 13.65

East Coast Burger 13.65
Beer battered Grimsby haddock, on a bed of
Jenga chips and topped with mushy peas on a
toasted roll. Served with an extra of portion
chunky chips and homemade tartar sauce.
The Plant Burger 13.65

Homemade 6oz British Beef patty, topped
with smoked streaky bacon, mature cheddar
cheese, BBQ sauce, served in a salad dressed
roll

Moving Mountains Vegan burger, topped with
vegan cheese, avocado and salsa in a salad
dressed pretzel roll

French Burger 13.65

Extras

Homemade 6oz British Beef patty, topped
with French brie and garlic infused fried
onions, served in a salad dressed roll

Stilton 2.00

Egg 2.00

Onion Rings 3.50

Bacon 1.50
Extra Coleslaw 2.00

Fleetwood Mac Burger 13.65

Upgrade to Sweet Potato Fries 2.25

Homemade 6oz British Beef patty, topped
with smoked streaky bacon and macaroni
cheese, served in a salad dressed roll

Fish

Flamenco Burger 13.65

Fish & Chips 13.50

6oz Homemade British pork patty mixed with
Spanish spicy chorizo, topped with Manchego
cheese, avocado and homemade salsa, served
in a salad dressed roll

Large beer battered Grimsby haddock, hand
cut chips, mushy peas, homemade tartar
sauce and a wedge of lemon.

Lamb & Mint Burger 13.65
Homemade 6oz British minted Lamb burger,
topped with tzatziki and Feta cheese in a salad
dressed roll
Poacher Burger 13.65
6oz mixed wild game burger topped with an
apple cider & brandy chutney, melted
cheddar cheese and smoked bacon on a salad
dressed roll
Chicken Burger 13.50
British chicken breast, coated in our own
secret spice mix, served on a salad dressed
roll

Whitby Scampi 10.95
9 pieces of Whitby Scampi, hand cut chips,
garden peas, homemade tartar sauce and a
wedge of lemon.
Cantabrian Cod 13.50
Baked cod loin on a bed of new potatoes,
chorizo, chickpeas and wilted spinach cooked
in white wine and paprika.
Winter Salmon 12.95
Skin on fresh salmon fillet and roasted root
vegetables served with a honey and
wholegrain mustard butter sauce.

BLUE BELL WINTER MENU
Meat

From the Garden

Rump 16.95

Wild Mushroom Stroganoff (V, GF) 12.95

8oz British rump steak, served with hand cut
chips, grilled tomato, mushrooms and peas

A selection of wild forest mushrooms in a
homemade stroganoff sauce. Served with
white rice and garlic ciabatta.

Sirloin 21.95
8oz British sirloin steak, served with hand cut
chips, grilled tomato and peas
Add Surf Calamari 5.95
Add Surf Scampi 5.95
Add Surf Prawns 5.95
Gammon 13.50
8oz British D cut gammon steak, served with
hand cut chips, fried hens egg, garden peas
and pineapple rings
Chicken Forestiere 12.95

Falafel Salad (VG GF) 11.95
Home made falafel on a bed of mixed leaves
topped with house salsa and vegan tzatziki.
Vegan Red Thai Curry (VG, GF) 12.50
Homemade Thai red curry with mangetout,
baby corn, squash, peppers and onions.
Served with rice or chips.
Veggie Sausage & Mash (V) 11.95
Vegetarian sausages on a bed of mashed
potatoes with caramelised onion gravy and
garden peas.

Pizzas

Butterflied British chicken breast, mashed
potato, diane sauce and carrots, topped with
candied bacon and crispy onions.

Italian stone-baked pizza bases

Sausage & Mash 12.95

The Cheese 10.50

Pheasant and Venison Sausage served on a
bed of mashed potato with caramelised onion
gravy and garden peas

Sun blushed tomatoes, mozzarella with fresh
basil and garlic oil.

Steak & Stilton Salad 13.95
A sliced 8oz British rump steak and creamy
Stilton on a mixed leaf salad with our own
house dressing.

Extras
Peppercorn Sauce 3.50
Diane Sauce 3.50
Stilton Sauce 3.50
Beer Battered Onion Rings 3.50
Egg 2.00 - Homemade Coleslaw 2.50
Upgrade to Sweet Potato Fries 2.25

The Veggie 11.95
Sun blushed tomatoes, peppers, onions,
garlic, mushrooms, olives and mozzarella,
topped with basil
The Spicy 11.95
Spicy chorizo, chicken, chillies, mozzarella and
topped with fresh basil and chilli oil
The Meat 11.95
Prosciutto ham, chicken, bacon and olives
with mozzarella
The Goat 11.95
Goats cheese, caramelised onion, rocket and
mozzarella

BLUE BELL WINTER MENU
Desserts

Children’s Menu

Chocolate Brownie 6.50

Served with chips or mash

Homemade chocolate brownie served with
cream, ice cream or custard

Peas or Beans

Sticky Toffee Pudding 6.50
Homemade sticky toffee pudding served with
cream, ice cream or custard
Apple Crumble 6.50
Homemade apple crumble with sultanas and
raisins, served with cream, ice cream or
custard
Cheesecake 6.50
Homemade cheesecake served with cream.
Please see our specials board for our weekly
flavour

Battered Chicken Nuggets 6.95
Mini Pie (Chicken, Bombay, Steak) 6.95
Fish & Chips 7.95
Scampi 6.95
Mac n Cheese Bites 6.95
Sausage & Mash 6.95
Veggie Sausage & Mash 6.95
Mini Burger 6.95

Caramel Apple Pie (GF)

CUSTOMER ALLERGIES

Gluten Free apple pie with a caramel topping
served with custard, cream or ice cream

Should you suffer from any food allergy,
please inform a member of staff. Please also
be aware that although certain allergens will
not be present in your dish, they are used in
our kitchen.

Saffron Sundae 6.50
Pieces of chocolate brownie, ice cream,
chocolate sauce and whipped cream. My
daughters favourite.
Belgian Waffles 5.95

Monday

Sweet Belgian waffle topped with chocolate
or toffee sauce and a scoop of vanilla ice
cream

Drinks Only 2.30-Close

Ice Cream 2.95
Two scoops of Thaymar ice cream

Tuesday
Drinks Only 2.30-11pm Quiz Night
Wednesday, Thursday, Friday 12-11pm
Food Served 12-2, 5-8.30
Saturday 12-11pm
Food Served 12-8.30pm
Sunday 12-8pm
pm Food Served 12-4pm (Sunday Lunch)

