  Mothers-Day 2026 at The Bell
To Start
Sticky sweet and sour halloumi on a bed of salad GF V
 Ardennes pate served with crackers and red onion chutney GF 
Chilli and lemongrass prawns with salad and lemon mayo 
Crispy broccoli wings with vegan garlic mayo GF VE 

Main course
Stiles roast topside of beef, beef gravy and Yorkshire pudding GF
Minted lamb casserole with root vegetables
Garlic mushroom stuffed chicken breast in a creamy mushroom sauce GF
Vegetable lasagne served with salad VE V 
Salmon fillet in a garlic, parsley and lemon butter GF
All main courses are served with a selection of new potatoes and fresh vegetables
V= VEGETARIAN GF= GLUTEN FREE AVAILABLE ON REQUEST VE=VEGAN ON REQUEST
Please inform us of any allergies when ordering 

Puddings
Neapolitan Trifle – Chocolate sponge, strawberries and vanilla custard, topped with cream V  
St Clements sundae – Orange and lemon sorbet with mandarins and lemon sauce V
Mini Egg Cheesecake with easter egg ice cream from Lacock Dairy V 
Homemade Cherry Bakewell bread pudding  V

1 COURSE - £ 19 	2 COURSE - £27	3 COURSE - £35
Children’s menu
Pate, Broccoli wings, Garlic bread
Roast beef with gravy, breaded chicken goujons, veg lasagne 
Easter egg Ice-cream with mini eggs, Neapolitan trifle

 
2 course – £16		3 course - £21

