The Bell Inn  
Sunday Lunch 2nd november 2025 

Our food is homemade, prepared & cooked to order, we serve fresh food not fast food! 

Homemade cream of fresh parsnip soup. (V) £6.95
 Served with a fresh crusty multi seed bread.
****
Trio of Belgian pork liver pate. £7.95 
Venison & Armagnac, Wild Boar & Cognac and Pheasant & Armagnac. Served with hot toast.
****	
Japanese style fried chicken Tatsutaage. (V) £7.95
6 pieces of chicken thigh chunks in a soy and ginger marinade with a crispy coating, served with a Teriyaki dipping sauce.

****
Our signature overnight slow roasted brisket of beef. £19.50
****
“David Recommends’’ French trimmed crackling loin of pork. £18.50
****
Leg of Lamb. £19.50
****
David’s Halloween Pumpkin Surprise? £17.50
The surprise is it isn’t pumpkin! Fresh breast of chicken filled with homemade pork, sage & onion stuffing and a pig in a blanket tied up and roasted to look like a pumpkin.
**** 
Pumpkin seed & chestnut roast. (Ve) £16.50

All meals served with Maris piper goose fat roasted potatoes, Yorkshire pudding, roasted parsnip, home made cauliflower cheese, David’s special braised red cabbage, brussel sprouts, broccoli, carrots, puree swede, 
and gluten free meat gravy.

“David recommends” Pistachio, white chocolate & raspberry roulade. (V)  £7.95
****
Homemade fresh Bramley apple & blueberry crumble . (V) £7.95
Served with Ambrosia Devon Custard, Ice cream or cream.
****
Trio of fruit sorbets. (Ve) £6.95

We are a pub and offer pub style service. Date for your diary-next Sunday roast will be on the 7th December
