


starters

hush puppies pickled fennel, onion and carrot

Bellegarde Country Loaf burnt leek butter

cheese and crackers english cheese, fried saltines, seasonal jam

scotch egg* house made sausage, sauce gribiche

smoked fish dip fried saltines

Pork Belly served with chip shop curry sauce

Crudo seasonal fish, galia melon, dill, lemon

9

10

12

13

14

15

20

salads

CruditÉs seasonal vegetables, fennel yogurt dip

pub bibb lettuce, herbs, tomato vinaigrette

tomato heirlooms, melon, croutons, chives, honey dijon mousseline

endive stilton, apple, walnut, miso vinaigrette

12

13

16

18

mains

bangers and mash* housemade sausage, mash, onion gravy

Fried Chicken SAndwich apple and celery root slaw, pickles, fries

crispy fish sandwich celery root slaw, fries, malt vinegar aioli

fishmongers pie daily catch, peas, carrots, parsnips, potatoes, cheddar

bell burger* smoked cheddar, pork belly jam, pickles, malt vinegar aoili, fries

fish & chips mushy peas, tartar sauce, and malt vinegar

steak* “petite filet” with fried potatoes, broccolini, Beef fat Vinaigrette

22

23

24

24

25

27

33

sides

english peas butter, shallot and mint

french fries with malt vinegar aioli

7

8

salad add-on: grilled chicken 7 / grilled shrimp 11

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 

CONDITIONS. 
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Gin & TONIC

FROZEN G&T A NEIGHBORHOOD FAVOURITE

CLASSIC G&T served club style

G&T TURBO VIGOROUSLY SHAKEN WITH TONIC SYRUP AND LIME

12

13

13

HOUSE COCKTAILS

Pimm’s cup pimm’s no.1, lemon, ginger ale

Moscow mule vodka, FENTIMAN’S GINGER BEER, LIME

BREAKFAST MARTINI GIN, orange MARMALADE, LEMON

DAIQUIRI RUM, LIME, SUGAR

TOMMY’S MARGARITA TEQUILA, LIME, AGAVE

LITTLE BIRD TEQUILA, GRAPEFRUIT, LIME, ROSE WATER

NEGRONI gin, campari, sweet vermouth

ESPRESSO MARTINI vodka, lazzaroni black caffÉ, coffee

GOLD RUSH bourbon, honey, lemon

13

13

14

12

12

14

14

13

12

Beer

Guinness stout 20oz Ireland 4.2%

Pilsner urquell 16oz Czech republic, 4.4%

Reissdorf kolsch 16oz Germany, 4.8%

Smithwicks red ale 16oz Ireland 4.5%

Samuel smith’s organic cider 16oz England 5%

Chimay ‘blue’ Trappist ale 250ml Belgium 9%

9

8

8

8

10

16

Newcastle brown ale 11.2oz btl England, 4.4%

Miller high life 12oz btl USA, 4.6%

Untitled art ‘Italian pilsner’ 12oz can USA non-alc

Guinness 0.0% 16oz can Ireland non-alc

7

5

8

8

please alert us regarding food allergies. we are a cash-free establishment. the 

bell applies a universal 3% fee to offset payment processing and technology 

costs.
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sparkling

Chardonnay “almacita” uco valley, argentina NV 			   13/51

english sparkling simpsons, ‘chalklands cuvee’, kent, england nv 21/95 

LAMBRUSCO CLETO CHIARLI ‘CENTENARIO AMABILE’, EMILIA-ROMAGNA, ITALY NV 	 11/40

white

sauvignon blanc massey dacta, marlborough, new zealand, 2025

chenin blanc lubanzi, swartland, south africa 2025

chardonnay joseph drouhin, macon-villages, france 2022

bordeaux chateau du pin-franc bordeaux, france 2024

11/45

12/48

12/49

12/48

rosÉ and orange

vinho verde rosado conta-me “portugese Tales”, minho, portugal, 2024 1l

Gewürztraminer pablo fallabrino, “elefante pisador” canelones, uruguay 2025

10/48

14/56

red

pinot noir rochebin ‘clos st. germain’, bourgogne, france, 2022

bordeaux chateau bourbon la chappele’, medoc, france, 2021

cabernet franc domaine de pallus ‘messanges rouge’, chinon, france, 2024

syrah domaine durand ‘premices’, cornas, france 2015

15/62

12/50

79

100

please alert us regarding food allergies. we are a cash-free establishment. the 

bell applies a universal 3% fee to offset payment processing and technology 

costs.

House wine

white		 9/37

Red	 9/37

chilled red	 10/41

served by the glass or 750ml carafe 
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desserts

sticky toffee pudding whipped creme fraiche

Posset Seasonal fruit, chocolate flake, mint

12

9

english cheese

colston-basset stilton fried saltines, seasonal jam

Baron Bigod fried saltines, seasonal jam

12

13

after dinner drinks

fortified wines

ruby port niepoort, portugal

barbadillo cream sherry andalusia, spain

10

10

amari & liqueurs

montenegro emiglia-romagna, italy

braulio lombardy, italy

legendre herbsaint 100 louisiana, usa

lazzaroni black caffÉ lombardy, italy

12

12

10

10

distilled & aged

pierre ferrand 1840 cognac, france

Buffalo trace bourbon kentucky, usa

1792 bourbon kentucky, usa

the famous grouse blended scotch crief, scotland

glenfiddich 12yr single malt speyside, scotland

laphroaig 10yr single malt islay, scotland

highland park 12yr single malt orkney, scotland

13

10

13

12

16

17

17

please alert us regarding food allergies. we are a cash-free establishment. the 

bell applies a universal 3% fee to offset payment processing and technology 

costs.
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