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The Bell’s brunch

Mownda yto Satm’dag 12-3

The Bell’s Egos Benedict

Toasted English mutfin topped with home-smolked applewood ham,
two poached eqgs, finished with a silky siracha hollandaise 1.5

Billingsgate Market Hake Battered Goujons

Served closed on sourdough bread with tartare sauce,
crisp leeberg lettuce and grilled lemon. 9.95

Crayfish § Avocado Sub Roll

Filled with iceberg, radicchio & our marie rose sauce 9.95

Cumberland sausage patty, with American cheese and egg

Served in a toasted muffin with Bloody Mary ketehup
Finished with grated Pecorino 12.95

Zingy swmashed avocado ow toasted sourdough

Topped with two poached eggs finished with chimichurvi
and ground swumac. Garnished with #ries 12.95

The Bell’s full Bnglish

Two Cumberland sausages, two rashers of bacon, fried mushrooms,
two €ggs fried or poached, grilled tomato, sliced black pudding, hash brown,
baked beans and a slice of toasted sowrdough bread 19.95

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.




