NEW YEARS
EARLY EVENING

3 Courses for

£40
French Onion Soup
Smoked Cheddar & Truffle Sourdough Crouton
Garlic Mushroom Crostini
Herby Cream Cheese, Toasted Sourdough
Black Tiger Prawns
N’Duja Butter, Sourdough (£3 supplement)
Chicken Liver Pate
Brioche, Red Onion Marmalade, Baby Leaf
Haggis Bon Bons
Mustard Mayo, Rocket | i
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Steak Frites °
Roasted Field Mushroom, Tomato & Shallot, House Seasoned Fries
100z Flat Iron, 100z Sirloin (£5 supp), 120z Rib Eye (£8 supp), 8oz Fillet (£12 supp)

Ale Battered Haddock
Triple Cooked Chips, Chunky Tartare, Mushy Peas

The Blue Bell’s Steak Pie
Rich Beef Gravy, Seasonal Vegetables, Buttery Mash

Chicken Parm
Parmesan Breadcrumb, Buffalo Mozzarella, Bechamel, Cherry Tomato Compote, Basil Pesto, Red Salt Hand Cut
Fries

Stuffed Roasted Butternut Squash
Moroccon Spiced Arborio Rice, Chickpeas, Apricot, Cranberry, Raisins, Hot Honey, Cucumber & Mint Yoghurt,
Micro Corriander

%< — Icky Sticky Toffee Pudding
Butterscotch Sauce, Vanilla Ice Cream

Chocolate Fudge Brownie
White Chocolate Sauce, Thunder & Lightning Ice Cream

Baked New York Cheesecake
Raspberry Compote, Raspberry Sorbet

Zesty Lemon Posset
Toasted Pine Nuts, Lemon Curd, Homemade Shortbread

Classic Vanilla Creme Brulee ﬂ
Fresh Berries, Homemade Shortbread
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