
WHILE YOU WAIT £10
Rose Spritz- La Riva Rosè, Martini Rosso, Soda

Rhubarb&Rosemary Daiquiri- Bacardi Blanco, Rhubarb & Rosemary Syrup, Lime Juice

Cucumber & Elder�ower Collins-Cucumber infused Sapling Gin, Elder�ower, Lemon Juice, Soda

SNACKS
Focaccia &Herb Butter £5 // Marinated Olives £5 // Fennel & Pink Salt Crackling £5 //
Cajun Popcorn £5 // Paprika & Parmesan Straws £5

STARTERS
Bubble & Squeak,Crispy Quail Egg, Pancetta, Hollandaise £9 gf
Roasted Red Pepper & Tomato Gazpacho, Sourdough, Herb Butter £8.5 vga/gfa
SousedMackerel,Onion Seed Cracker,Apple & Cucumber Salad, Dill, Gin £10 gfa/dfa
Spiced Roast Cauli�ower,Apricot Sauce, Dukkah Crumb, Kale £9 v/gf
Smoked GressinghamDuck, Blakeney Leaf, Roasted Hazelnut, Beetroot £9.5 gf/df

MAINS
Lamb Rump, Spinach, Pomme Puree, Chantenay Carrots, Charred Tenderstem, Jus £26
Chalk Stream Trout, Samphire, Broad Beans, New Potatoes, Brown Shrimp, Parsley Beurre Blanc £26

Smoked Celeriac Steak, Burnt Apple Puree, Chive Feta, Chargrilled Asparagus £18
Roast Pumpkin Ravioli, Rocket £18.5 v
Barsham Beer Battered Line Caught Haddock, Triple Cooked Chips, Mushy Peas, Tartare Sauce £18

gf/df

FROM THE GRILL
Black Angus Burger, Bacon Jam, Cheddar, Slaw, Pickles, Fries £18.5 dfa/gfa
House Steaks,Garden Salad, Fries, Peppercorn Sauce (Market Price See Steak Board) gf/dfa

Chicken&Goats Cheese Ballotine, Tomato, Cucumber, Quinoa, Red Pepper & Harissa Sauce £26

SIDES
Triple Cooked Chips 4.5 v/gf/df Parmesan & Rocket Salad £4.5 v/dfa/gf Tru�e & Parmesan Fries £5.5 v/df/gf
Honey & Thyme ChickenWings £5.5 gf/df Bacon Mac n Cheese £6 va Buttered Mixed Greens £4 dfa/gf/v

vVegetarian vgVegan gfGluten Free dfDairy Free nContains Nut
dfaDairy Free Available gfaGluten Free Available

Please let a teammember know of any allergies or dietary requirements
A 10% discretionary service charge will be added to your bill, please be assured 100% of the charge is redistributed to

the wholeWiveton Bell Team including Kitchen, Housekeeping and Front of House teams.


