The Bell Inn  
Mothering Sunday 15th  March 2026 

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

Homemade soup of the day. (Ve) £6.95
 Served with fresh crusty (Low GI) multi seed brown bread or white sourdough.
****
Our signature overnight slow roasted brisket of beef. £19.50
****
“David Recommends’’ French trimmed crackling loin of pork. £18.50
****
Breast of turkey, stuffing, pigs in blankets. £18.50
****
Bangers ‘n’ mash. £16.50
Trio of Pork sausages-Lincolnshire, Cumberland & apple & black pudding, served on buttery mash with gravy and fresh vegetables. (G/F)
****
Breaded wholetail Scampi. £18.50
Served with triple cooked chunky chips and salad. 
**** 
Pumpkin seed & chestnut roast. (Ve) £16.50

All meals unless otherwise stated, served with Maris piper goose fat roasted potatoes, Yorkshire pudding, roasted parsnip, homemade cauliflower cheese, David’s special braised red cabbage, broccoli, carrots, puree swede, plus a vegetable of the day and gluten free meat gravy.

“David recommends” Salted Pistachio Semifreddo. (V, G/F)  £7.95
Pistachio flavoured semifreddo cream on a pistachio crumb base, topped with pistachio pieces and white chocolate curls.
****
Homemade fresh Bramley apple & berry crumble. (V, G/F) £7.95 
Served with Ambrosia Devon Custard, Ice cream or cream.
****
Homemade Cadburys fruit & Nut bread & butter pudding. £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 Easter Sunday 5th April
