
Homemade Soup                 £4.95
Served with Rustic Breads
Please Ask Your Server For Today’s Special

Prawn, Crab and Crayfish Timbale             £7.95
With Cous Cous and Avocado

Proper Posh Pie and Mash             £15.95
Beef and Onion Pie, a Slither of Pan-fried Fillet Steak and a
Seared Scallop. Served with Eel Liquor

Parmesan and Herb Crusted Hake                  £12.95
Served with  Wild Mushroom Fricassee and Sautéed Potatoes

Breaded Plaice Fillets             £14.95
With Champagne and Shellfish Veloute
and Crushed New Potatoes

Braised Lamb and Anchovy Stew            £14.95
Served with Creamy Mash  and Seasonal Vegetables

Homemade Sausages (gf)              £11.95
Served with Creamy Mash and Shallot Gravy

Bellhouse Gourmet Burger               £9.95
With Crispy Bacon, Melted Smoked Applewood Cheese,
Tomato, Mixed Leaves and Skin on Chips

Why Not Add Pulled Pork to Your Gourmet Burger        £3.00

Baked Passion Fruit Cheesecake             £5.95
Served with Banana Crisps and Mövenpick
Vanilla Bean Ice Cream

Mussels of the Day (og)                 £6.95
Served with Rustic Bread
Please Ask Your Server For Today’s Special

East End Platter (v)(g)                    £7.95
Cockles, Pickled Herring, Jellied Eels and Shell on Prawns

Baked Mini Camembert (v)(og)            £7.95
 With Garlic, Rosemary, Breads & Red Onion Marmalade

Pan Roasted Goose Breast           £14.95
With Fondant Potato, Roasted Carrots and Chestnuts, Fresh
Redcurrants and Veal Jus

Beer Battered Cod Fillet              £10.95
 With Homemade Tartare Sauce,  Skin On Chips and Peas

Classic Beef Bourguignon          £13.95
Served with Creamy Mash Potato and Seasonal Vegetables

Pan Fried Venison Steak                       £14.95
With Sticky Braised Spiced Red Cabbage, Creamy Mashed
Potatoes and Veal Jus

Homemade Pie of the Day                       £12.95
Please Ask Your Server For Today’s Special
Served with Creamy Mash Potato and Seasonal Vegetables

Lambs Liver and Bacon                        £11.95
Served with Creamy Mash and Shallot Gravy

Smoked Poached Spiced Pear           £5.95
Served with Walnut Crème and Champagne Sorbet

Chocolate and Chilli Torte                       £5.95
Served with a Cherry Jam

Braised Canewdon Pulled Pork (og)              £5.95
Served with Cranberry Infused Slaw

Pork, Pancetta and Pastachio Terrine             £5.95
With Red Onion Marmalade  and Croutes

28 Day Aged British Steaks
All of Our Steaks Come with Skin on Chips, Grill Garnish
And a Choice of One of Our Great Steak Sauces.

8oz Rump Steak (og) £14.95

8oz Sirloin Steak (og) £16.95

8oz Fillet Steak (og) £24.95

10oz Ribeye (og) £22.95

Chateaubriand for Two (Limited Availability) (og)            £39.95

Sauces:

Creamy Peppercorn and Brandy

Classic Dianne

Burgundy Red Wine and Shallot

Selection of English Cheeses               £7.95
With House Chutney and Crackers

Add  a Sherry or Limonchello Tipple £3.00

Served
Friday & Saturday 5pm - 9:30pm

STARTERS

TO FOLLOW

DESSERTS

Please Note Some of Our Dishes May Contain Nuts, Seeds or Nut/seed Derivatives. Our Chefs Work in a Multi Environment Kitchen so If You Suffer from Any Allergies Please Notify Your Server. Game Dishes May Contain Shot.  Our Fish Dishes May Contain Bones.

(v) Vegetarian  (og) Optional Gluten Free (gf) Gluten Free

Marinated Olives £3.00 Mixed Bread Board, Pesto Mayonnaise and Balsamic Dips £3.00          Char Grilled Garlic Ciabatta with Saffron Mayonnaise £3.00

Creamy Mash £3.00 Skin on Chips £3.00 Sweet Potato Fries £3.50 Seasonal  Vegetables £3.00 Braised Spiced Red Cabbage £3.00 Portobello Mushrooms, Pancetta and Parmesan£3.50
with Saffron Aioli with Saffron Aioli




