the bell hotel

4 14 chrfe menu

carlivgford rock oyoters per oyoter 160 \/2 dozen 8.50
fo Start

credi of cauliflower and s6ffron soup v 450
pressed fervivie of mdckerel dnd beetroot, shdllot dnd plrsley dressivg V 4%
chirpliecio of sus9ey- venoon, wild roque’r’re dnd phrivestin Shlad 1.50
sedred rye by scdllops, shived fennel, carddimon velouté 815
rillette of him hock, dpple gelly, ruffle brioche 4%

wiriv sdlad of chirgriled bab\, loek>, quﬁ(l’é op nd grilled @oﬁé cheese,
hazelnut v(l/lﬁ(@re’r’re V b.15

M courses
wild sed bass fillet, 24ffron linguine, broceoli, sioked ghrlie and cockle broth 1499

plrivestn dnd spinich risotto, polehed hen's eep, criop leeks v 9.9
@r(llea cdlves liver wnd simoked bacon, Slhee Mash, peﬁrl ovons, 6\’\err\}

Vinegr Juo 12.9%
rohet rump of romtey mdrsh lamb, dnd po’rﬁ’roeé, braised vroot Vg,

folmddo and bhod qus 1799
18 ddy hurg, chirgriled sirloin otedk, Fat oh(pﬁ, béarnaioe shuce 17.9%
tarte fatin of red chicory dnd celeride, biby opinich, rohoted vivie folmatoes,

credived sorvel V 0.9%
delice of lelmont 2ole, chive Mash, bﬁb\i leeks, white wine velouté Market price
bredot of corin fed chicken, wild iMushroom tartlef, purple broceoli ledves

’mrr%om emulaiont 1250

sides A 2.9

kenh mids  winder veéa’rﬁble Medley  hdnd cut c/h(pé witter sdlad

A 10 per cent discretionary service charge will be added to your final bill. Some of our dishes may contain nuts/nut traces.



	main courses

