It gives us great pleasure in presenting to you our Seasonal Menu of the Moment.
A collection of old school pub classics and old favourites blended with modern day culinary classics.
All our dishes are freshly prepared, created and presented to your individual order. Should you forgo first course please allow 20-30
minutes cooking time for main courses. In our busier periods, please be patient.
Our ethos is using only fresh and seasonal ingredients in all our dishes.
Should you have any dietary or food intolerances please inform your waitron upon ordering.
A full allergens traceability matrix is available upon request.

NIBBLES
Fresh Baked Bread Selection (v)(n)
Herb butter, balsamic syrup, olive oil, tomato tapenade
Marinated Olives (v)(gf)
Roasted garlic, olive oil, lemon
Tear n Share Garlic Loaf (v)
Roasted garlic butter, parsley
Tear n Share Garlic Loaf (v)
Red onion jam, melted cheddar, balsamic glaze
Tear n Share Garlic Loaf (v)
Pulled mozzarella, tomato tapenade
Beetroot and Horseradish Houmous (v)(vg)
Crispy tortillas

OUR PUB CLASSICS WITH A TWIST
£ 5.50
£ 4.50
£ 4.00
£ 5.00
£ 5.00
£ 5.00

SMALL PLATES
All our small plates are served ‘Cicchetti style’ served from
kitchen as they are created.
Seasonal Soup of the Day (v)
£ 5.00
Warm bread, whipped butter
‘Our Recipe’ Chicken Liver Pate
£ 6.00
Chive butter, red onion jam, toasted sourdough
‘The Revival’ Prawn Cocktail
£ 7.00
Mixed leaves, cucumber salsa, cherry tomatoes, Marie Rose sauce
BBQ Belly Pork Ribs (gf)
£ 6.50
Asian slaw, apple relish, smoked BBQ glaze
Caramelised Goats Cheese (v)(n)
£ 6.00
Nut powder, candied beetroot, beetroot ketchup
Seasonal Tomato (v)
£ 6.50
Buffalo mozzarella, basil gel, balsamic syrup, tomato tapenade
Poached Pear and Stilton Salad (n)(v)
£ 6.00
Red wine pears, crumbed Yorkshire blue, walnuts, mixed leaves
King Prawns and Chorizo
£ 7.50
Cherry tomatoes, olive oil, red onion, spiced chorizo, sourdough
Bruschetta (v)(vo)
£ 6.00
Toasted sourdough, cherry tomatoes, red onion, baby basil, olive oil
Tandoori Chicken Kebab (gf)
£ 6.50
Tortilla, Pico de Gallo, mint raita, coriander
Salt n Pepper Squid
£ 7.00
Panko crumb, salt n pepper rub, fresh cut lemon, spiced mayonnaise
Memphis Rubbed Chicken Skewers
£ 6.50
Blue cheese dipping sauce, celery, smoked BBQ shot
Baked Camembert (v)
£ 6.50
Rosemary, garlic, crisp sourdough, red onion jam
Mini Brie ‘Fish’ and Chips (v)
£ 6.00
Cranberry gel, twice cooked chips, ale batter
‘Our Own Recipe’ Nachos (v)(vo)
£ 6.00
Melted cheese, spiced chiptole, guacamole, mint raita
‘The Bells’ Sharing Board
£ 20.00
Homemade pate, Memphis chicken, mini fish and chips, hummus and
pitta, olives. Served with fresh breads and tossed salad
Fisherman’s Sharing Board
£ 20.00
Salt and pepper squid, breaded scampi, mini fish and chips, king prawns,
tartare relish. Served with fresh breads and tossed salad

Braised Minced Steak and Onion Rag Pudding
£ 13.50
Braised minced steak, shredded suet, twice cooked chips,
buttery vegetables, pan gravy
Steak & Hand Pulled Ale Pie
£ 13.50
Diced steak, ale gravy, puff pastry, buttery mash, seasonal vegetables
‘Our Recipe’ Cheese and Onion Pie (v)
£ 12.00
Mature cheddar, sautéed onions, puff pastry, twice cooked chips,
tomato salad, tomato tapenade
Real Ale Battered Catch of the Day
£ 13.00
Market fresh fish, ale batter, mushy peas, twice cooked chips, fresh lemon
Fisherman’s Pie (gf)
£ 13.00
Fresh haddock, cod, smoked haddock, prawns, white wine cream, spinach,
baby peas, cheddar mash, tossed salad
Hunters Chicken (gf)
£ 13.50
Mozzarella, grilled bacon, BBQ sauce, twice cooked chips, tossed salad
Woodland Mushroom and Herb Risotto (v)(ve)(gf)
£ 12.00
Arborio rice, vegetable stock, woodland mushrooms, fresh herbs, herb oil

SEASONAL SALADS
Tandoori Spiced Chicken (gf)
£ 11.00
Mixed leaves, cucumber, cherry tomatoes, mint dressing, Pico de Gallo
Cajun Spiced Chicken Salad (gf)
£ 11.00
Tossed salad, red onion, guacamole, Pico de Gallo, house dressing,
crumbed Goat cheese
Mozzarella and Seasonal Tomato (v)
£ 9.50
Tossed salad, mozzarella, seasonal tomato, herb oil, balsamic
Poached Pear and Stilton Salad (n)(v)
£ 9.50
Red wine pears, crumbed Yorkshire blue, walnuts, mixed leaves

FROM THE GRILL
Minced Rump Steak Burger
£ 12.00
Brioche bun, chipotle mayonnaise, grilled bacon, melted cheese,
skin on fries, in house slaw
Memphis Rubbed Chicken Burger
£ 12.00
Brioche bun, chipotle mayonnaise, grilled bacon, skin on fries
Chargrilled Rib Eye Steak (gf)
£ 26.00
Field mushroom, plum tomato, twice cooked chips, pepper sauce
Chargrilled Fillet Steak (gf)
£ 29.00
Field mushroom, plum tomato, twice cooked chips, pepper sauce
‘BFC’ Chicken and Ribs
£ 15.00
Memphis rubbed chicken, BBQ ribs, Asian slaw, BBQ sauce, skin on fries
‘Our Own Recipe’ Chicken Gyros
£ 13.50
Marinated chicken thigh, Asian slaw, tossed salad, twice cooked chips,
mint raita, spiced chipotle, charred flatbread
Tandoori Spiced Chicken Kebab
£ 14.00
Tandoori spiced chicken, Asian slaw, tossed salad, twice cooked chips,
mint raita, spiced chipotle, charred flatbread

Every Sunday from 12 noon
‘The Bells’ Sunday Lunch
Seasonal menu also available

