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

FRESH OYSTER, MIGNONETTE 4.00, TRIO 10.00, ½ DOZEN 18.50 (G*)

TREACLE SODA BREAD, SEASONAL BUTTER 3.00 (V)

3 WRENS BURIED SALMON 8.50 (GFO*)

GILLOW HEATH OYSTER MUSHROOMS, CREAM, SOURDOUGH TOAST 8.50 (VG) (GFO*)

SUMMER HERBS, GOATS CHEESE, FILO PARCEL, ARTICHOKES, PICKLED BEETROOT PUREE 8.00 (V) 

PIG’S HEAD CROQUETTE, PEA SAUCE, APPLE SALAD 8.00 (G*)

HERITAGE TOMATOES ON SOURDOUGH 7.00 (VG) (GFO*)

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

BEEF (16.50) CHICKEN (15.00) OR VEGAN (15.00)

COD LOIN, MUSSEL BUTTER SAUCE, SEA VEGETABLES, CRIPSY KALE 25.50 (G*)

SPICED MARINATED CHICKEN, BASHED CUCUMBER & ELDERFLOWER SALAD, QUICK PICKLE
SHALLOT, FRESH FARM YOGHURT, FLATBREAD, HOMEMADE HOT SAUCE (OPTIONAL)

18.50 

BAVETTE 8OZ (RECOMMENDED PINK), PEPPERCORN SAUCE, TRIPLE COOKED CHIPS, SLOW ROAST
HERITAGE TOMATO, 

MUSHROOM 25.00 (G*)

VEGAN SEITAN STEAK, VIRGIN SAUCE, TRIPLE COOKED CHIPS, HERITAGE TOMATO, MUSHROOM
20.00 (VG)

CHESHIRE GARDEN SALAD, SEASONAL SALAD LEAVES, HERITAGE TOMATOES, CUCUMBER, ROAST
PEPPERS, PICKLED CARROTS 14.00 (VG) (G*)

+ SEITAN 2.50 (VG) + CHICKEN 2.50 + CRISPY SHREDDED BEEF 3.50

GRILLED BACON CHOP, PLUM KETCHUP, CONFIT HISPI CABBAGE 19.00 | + CHIPS 3.00

SMALL CHESHIRE SALAD 5.00 (G*) | TRIPLE COOKED CHIPS 4.00 (G*)

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