
For any allergen or dietary requirements please ask a member of staff

THE MULNESTRETE MIXED GRILL
BAVETTE STEAK, FRANKFURT STYLE SAUSAGE, OVERNIGHT BEEF CHILLI, BREADED CHICKEN, ROCKET &

BERWICK EDGE SALAD, ONION RINGS AND TRIPLE COOKED CHIPS 30.00 - (SUPP + 11.50)

THE BELL BURGER, CARAMEL CHEESE, TRIPLE COOKED CHIPS, CELERIAC & APPLE SLAW, ALL THE
TRIMMINGS (VGO) (GFO*)

BEEF (16.50) CHICKEN (16.50) OR VEGAN (16.50)

LEMON AND DILL BATTERED FRESH COLEY, TRIPLE COOKED CHIPS, SMASHED MINTED PEAS, CHIP SHOP
STYLE CURRY SAUCE, SLICE OF BUTTERED WHITE 19.50 (G*)

BAVETTE 8OZ (RECOMMENDED PINK), PEPPERCORN SAUCE OR CHIMICHURRI, ROCKET & BERWICK EDGE
SALAD, TRIPLE COOKED CHIPS,  

ROASTED GILLOW HEATH MUSHROOM 25.00 (G*) - (SUPP + 6.00)

CHICKEN BALLOTINE, GILLOW HEATH MUSHROOM MOUSSE, POTATO TERRINE, MAPLE ROASTED
CARROTS, TARRAGON CREAM 19.50

DUCK BREAST, BEETROOT GEL, FONDANT POTATO, BRAISED BABY CARROTS, RED CURRANT JUS £22.00
(G*) (SUPP + 4.00)

ROASTED ORGANIC BEETROOTS, GOATS CHEESE, SEASONAL SALAD LEAVES, CANDIED WALNUTS. (VG)
(G*) 15.00 + MEAT ALT 2.50 (VG) + CHICKEN 2.50 

+ HONEY & HORSERADISH CRISPY SHREDDED BEEF 3.50

SEA BASS, LEMON & DILL POTATO CAKE, RED CHARD, BROWN SHRIMP, SPRING ONION, BURNT BUTTER
18.50

*OUR KITCHEN HANDLES GLUTEN-CONTAINING INGREDIENTS. WHILE WE TAKE PRECAUTIONS DURING PREPARATION, WE
CANNOT GUARANTEE A COMPLETELY ALLERGEN-FREE ENVIRONMENT

THE BELL SET MENU 
2 COURSES = 23.00
3 COURSES = 30.00

(SUPPLEMENTARY COST
FOR SELECTED DISHES)

SMALL CHESHIRE SALAD 5.00 (G*) | TRIPLE COOKED CHIPS 4.00 (G*) | HERITAGE TOMATO SALAD 6.50 (G*)
(ADD BERWICK EDGE &

TRUFFLE + 2.50)

FRESH OYSTERS 4.00, TRIO 10.00, ½ DOZEN 18.50 - LEMON & TABASCO, HOMEMADE HOT SAUCE,
MIGNONETTE (G*)

FRESH HOMEMADE BREAD, SEASONAL BUTTER 3.00 (V)

COD CHEEK SCAMPI, TARTARE SAUCE 8.50 (G*)

LEEK & LANCASHIRE CHEESE TART, BEETROOT CARPACCIO 8.50  (V)

ROMANESCO TEMPURA, CHARRED CAULIFLOWER PUREE, PICKLED RADISH SALAD 8.00 (VE) (G*)

BLACK PUDDING & PORK SCOTCH EGG, LEEK, BACON, CREAM 8.00 (G*)

HERITAGE TOMATOES ON SOURDOUGH 8.00 (VG) (GFO*)
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