adbay

YIVE

BELLS
NIBBLES
Maldon Rock oyster | Red shallot vinaigrette (3pc minimum) (GF) 3.95 each
House-baked focaccia | Olive tapenede (VG) 4.95
House marinated nocellara olives (VG/GF) 4.95
SHARING BOARDS (2-3person)
Focaccia & dips | Romesco, olive tapende, hummus (VG/N) 9.95
"The bells' board | Chorizo scotch egg, Mushroom arancini, Jamon ¢ manchego croquettes, Sticky korean 39.95
pork belly bites, focaccia & dips
SMALL PLATES & STARTERS
Chorizo scotch egg | Aioli 9
Sticky Korean pork belly bites | Sesame seeds 10.95
Mushroom arancini | Romesco (V/N) 9.95
Bubble & squeak | Back bacon, poached egg, hollandaise (GF) 10.95
Classic prawn cocktail 12.95
Bruschetta | Focaccia, seasoned tomatoes V) 9.95
Jamon & manchego croquettes | Mustard mayonnaise 9.95
MAINS
Chicken Caesar salad | Romaine lettuce, soft boiled egg, streaky bacon, parmesan, crouton 19.95
Pea & broad bean risotto | Feta crumb (V/GF) 17.95
Chicken kiev | Creamed mash, tenderstem broccoli 21.95
Royal Langoustine fish pie | Garden greens 21.95
Pie of the day | Creamed mashed potato, buttered greens, gravy 18.95
Beer battered haddock & chips | Pea pureé, house tartar, fresh lemon 18.95
Pork tomahawk | Leeks, peas & bacon, dauphinoise & pommery mustard sauce 24.95
Seafood linguine | Prawns, clams, white wine & garlic 21.95
Roast Lamb rump | Buttered new potatoes, Mediterranean vegetables, feta & black olives, salsa verde 24.95

GRILL

All cuts are in house dry aged 30-60 days with Himalayan salt blocks, large cuts available in a selection of sizes

Porterhouse (GF) £9/100g
T-bone (GF) £8/100g
190g Fillet (GF) 35.95
250g Ribeye (GF) 28.95
250g Sirloin (GF) 27.95
Dry Aged Cheese burger | House brioche, Pickles, fries 18.95
Mixed Grill | Lamb rump (1), Totternhoe sausages (2), Sirloin (1), Pork tomahawk (1) choice of two sides 79.95

SIDES

Truffle & parmesan fries 6.95 Beef dripping chips 5.95 4.95 Creamed mash (V/GF) 4.95 Garlic Portabello mushrooms (v) 4.95
Creamed spinach (V/GF) 4.95 Dauphinoise (V/GF) 4.95 Buttered greens (V/GF) 4.95  Koffman fries (VG) 4.95
Tenderstem broccoli | Chilli & lime butter (V/GF) 5.95 Beer battered onion rings (V) 4.95 Caesar salad 4.95

SAUCE

Bearnaise (VIGF) 3.5
Brandy peppercorn sauce (GF) 3.5
Red wine jus (GF) 3.5
Oxford blue cheese sauce (VIGF) 3.5

Wheat and nuts are in daily use in our kitchen. If you have a food allergy, please ask to speak to the duty manager for assistance. All weights are approximate and are taken prior
to cooking. VAT is included at the current rate. A 10% discretionary Service charge is applied to all bills. (N) Nuts (GF) Gluten Free (V) Vegetarian (VG) Vegan.





