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Welcome to The BELL Inn, Outwood.

7o begin...

Chef’s Olive Tapenade
A delicious spread of vlives, capers, garlic, lemon and anchovies.
Senved with toasted sourdough and house pickles 8.50 (GFo)
Gl/ﬂgﬁsh =1 Avocadp Cocktail, senved with red am’ca//g, Little gemn, our Marie-Rose sauce,
and locally baked sowrdough bread & butter 9.50 (GF option)
Sweetcorn gazpacho a chilled, light sunwner soup garnished with corn kernels,
heritage tomato and jalapeno pepper and fresh basil #7.25 (v) (GFo)
Korean Pork Bellg Bites, served with prawn crackers,
garnished with spring onion, chillies, coriander, sesame seeds § pea shoots 9.50
Salad of prosciutto, cantaloupe melon and burvata, drizzied with extva virgin olive oil,
balsamic vinegar. Finished with fresh basil and flaky sea salt 9.50 (GF)
Tandpori chicken lettuce wraps, Spicg tandoori chicken, served on crisp icebery
and drizzled with cooling cucumber raita and cmmahg red onions 9.50 (GF)
CHiSpY buffalo squid, fried rings of squid tossed in hot buffalo sauce
and dvizzled with Chefs ranch dressing. Garnished with coriander, chilli and fresh lime 9.50

The main event...
Seared SWDI’&I'fZSh steak, with heritage tomato and orégano relish.
Senved with roasted new potato and asparagus salad 20.95 (F)
Mediterranean lamb K&ﬁ'ﬂ SREWEKS, served with cumin and coriander vice,
stde salad and zingy tzatziki 23.95 (GF)
The Bell's homemade shorterust pie, created heve by owr Head Chef Scott,
served with Maris Piper mashed potato, tenderstem broceoli
& of course our cask conditioned London Pride gravy. (Ask our team for today’s choice) 19.95
ttalian sushi rolls, prosciutto wrapped around burvata, sun-dried tomatoes,
rocket and basil leaves. Nestled on a bed of caprese salad 19.95 (F)
S0z sirlpin steak, cooked to Your liking and served with triple cookeed chuniey chips,
charved heritage tomatoes ,portobello mushroom and yowr choice of chimichurvi or
apwbpg butter 25.95 (GFO)
Smoky garlic King prawn tacos, tucked into soft flowr tortillas with crisp iceberg,
fresh mango, avocade, cucundber and jalapens . Garnished with aiolt, pomegranate and coriander 1895
The BeLL's classic Carbonard, carefidly prepared spaghetti
with cubes of Guanciale (cured pork cheek), parmesan, egg yolk, salt and freshly cracked black pepper.
Stmple yet a delight on the palate. Served with garlic ciabatta 18.50
Hot honéy peppered chicken tenders, served on three cheese mac ‘n’ cheese
for that colowrful cheese pull, accompanied with garlic ciabatta 1895

Here at The Bell Inn, we regard your health and safety as a priority. If you require information regarding the presence of allergens in any part of your food oD R R TG

or drink, please ask a member of our team who will be happy to provide you with this information. Whilst a dish may not contain a specific allergen, v
due to the wide range of ingredients used in our kitchen, food may be prepared in the presence of ingredients which do contain allergens. QOO ® @
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our Pub Classics

Home honey roasted Ham, €99 & Chips,
prepared § roasted here at The Bell, by Head Chef Scott, with locally sourced eggs
from Nags Hall Farm in Godstone, and our chuniky rustic chips. 16.95 (GF)

Three plump, really delicious, Lincolnshire Sausages,
presented on a bed of mashed potato, with blanched tenderstem, crispy battered onion rings
& a deeply flavoured red wine gravy. 18.50

cajun seasoned grilled Chicken Burger, Tucked into 2 brioche bun with cheese,
smashed avocade, red onion, lettuce § mayonnaise § skinny fries 1895 (GFo)

Stowtord Press Cider Battered Hake, market fiesh from Billingsgate, served with owr
chunielf rustic chips, mushg peas and our tartare sauce. 18.95 (add chip shop stglf curvy sauce £1 )

The Bell's smashed Beetr Burger, created at The Bell, two patties with crispy bacon and burae
ch&f&. féttma%ftchfgﬁfgimﬁg ;5[ Hurleed tnto 4 fpmllg baken Grioehe bun %%/e[fu% ries Mz@j%

Add extra pattie, bacon and cheese (£3 per pattie) (qr option)

Loaded DZrty Fries, a large bowl topped with chili con carne,
English medivm cheddar, spring onion, coriander chils,
pamegmmﬁt@ ﬁhfpﬂflf acoll 1}}5 (Easily a sharer § also available as 4 &F)

Grilled Chicken Caesar Salad. cos lettuce, crispy bacon, crunchy crouton, Caesar dressing,
anchovies, shavings of parmesan, parmesan crisps, soft boiled local egg 17.95

Crispyy Chilll Beef, with Stir fried vegetables, steamed jasmine rice, sweet chilli sawce §
prawwn crackers 19.95

Our vegetarian § vegan choices...
Twrmeric roasted cauliflower tacos, stutfed into two soft tortillas,
with shredded red cabbage, lettuce and chipotle mayo 1795
Crispy tofu with balsamic heritage tomatoes finished with wilted spinach,
fresh basil and extra virgin olive oil 17.95 (VE)
Hallowmi and roasted vegetable skewers, finished with gariic, oregano and mint.
Served with sweet potato fries 17.95 (GFO)

Sides...
Chalk Hills bakery sour dough bread
With extra virgin olive oil § Modena balsamic vinegar 4.95
Mixed side salad of seasonal produce +.95 Skimg #ries +.95
Fresh garlic clabatta bread +.95 Padvon Peppers, fresh lime 5 fAlaky salt +.95
Side of seasonal vegetables +.95 Cheesy ciabatta garlic bread 5.0
Chuniky triple cooked chips +.95 Sweet potato fries 5.50

Here at The Bell Inn, we regard your health and safety as a priority. If you require information regarding the presence of allergens in any part of your food or '
drink, please ask a member of our team who will be happy to provide you with this information. Whilst a dish may not contain a specific allergen,
due to the wide range of ingredients used in our kitchen, food may be prepared in the presence of ingredients which do contain allergens.

Proud Sponsors



