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Sunday Lunch Menu (12-4pm)

STARTERS

Calamari served with Salad, Garnish & Lemon Aioli (D)
Brussels Pate with Toast Red Onion Chutney, Salad & Garnish

Breaded Mushrooms with Garlic Mayonnaise & Salad [D, /] | Adults
One course £13.25

MAINS Two Courses £17.45

Roast Beef & Yorkshire pudding (Available GF if required) Three Courses £21.65
Roast Lamb (D, GF)

Roast Chicken, with sage and onion stuffing (D) (GF without stuffing)

Honey Roast Gammon (D) (Contains Mustard seeds)
Mushroom Stroganoff [V] Children
Stuffed Peppers & Vegetable Risotto [D ,V, V(] One course £7.50

. . Two Courses £9.50
All main meals are served with Roast Potatoes and a

i Three C £11.50
selection of fresh vegetables and gravy s

Extra Potatoes £2 Extra Stuffing Ball 50p Extra Yorkshire Pudding  50p

Desserts

Homemade Fruit Crumble served with Ice Cream, Cream or Custard [GF,D,V, /(]
Homemade Cheesecake served with Ice Cream, Cream or Custard

Profiteroles drizzled with Chocolate Sauce

(Other desserts available but not in conjunction with the 2 or 3 course offer,
however loyalty cards available. Please ask staff for details.)

[GF] Gluten Free, Take Away is still available
[D] Dairy Free, Phone: 01304 611 188
[V] Vegetarian, Facebook msg: @thefivebellseastry
[V©] Vegan WhatsApp: 07958 212 120
Please make us aware of any food allergies ; 2
or dietary requirements that you have Email: thefivebellseastry@yahoo.co.uk
when ordering your meal. Thank you.




