T
THE BELL INN

NEW FOREST

SMALL PLATES
PORK SHOULDER CROQUETTES SMOKED MACKEREL PATE
Chorizo jam, créme fraiche, confit chilli Celeriac remoulade, pickles
85 9.5
DOUBLE BAKED CHEESE
SOUFFLE SOUP OF THE DAY
Crusty bread GFA, VG
Sea salt croutons
7
14
SUNDAY ROASTS
SIRLOIN PORK BELLY

Roasted root vegetables, roast potatoes,

i ) 4 Roasted root vegetables, roast potatoes,
selection of greens, Yorkshire pudding

selection of greens, Yorkshire pudding

23 GFA . 22 GFA
CHATEAUBRIAND
200z sharing only
Roasted root vegetables, roast potatoes,
selection of greens, Yorkshire pudding
55 GFA
NUT ROAST ROAST CHICKEN
Roasted root vegetables, roast potatoes, Roasted root vegetables, roast potatoes,
selection of greens, Yorkshire pudding selection of greens, Yorkshire pudding
17 V 20 GFA
CLASSIC
BRAMSHAW BURGER FISH & CHIPS
Steak burger, ched?iar & L‘ancaster cheese, Garden peas, tartar sauce
house sauce, gherkins, onion, garden salad, 175 GF DFA
Fries GFA DFA
17.5
FISH OF THE DAY TRUFFLED MUSHROOM
Green beans, sauce vierge, garden salad LINGUINI
19.50 16.5
SIDES
CAULIFLOWER CHEESE
ROAST POTATOES 5.50 ROAST VEGETABLES
4 YORKSHIRE PUDDINGS 4
4

Food and beverage intolerances: Before you order your food and drinks please speak to a member of staff if you would like to know our ingredients. We cannot
guarantee that any food or beverage item sold is free from traces of allergens. A discretionary service charge of 12.5% will be added to your bill.

GF:=GLUTENFREE  GFA:=GLUTEN-FREEAVAILABLE  V:=VEGETARIAN VG:VEGAN DF=DAIRY-FREE



