SUNDAY SCRAN'” 2. Course £2.8

Black Tiger Prawns 3 Courses £32

N’Duja Butter, Sourdough
(£3 Supplement)

Leek & Potato Soup
Shoestring Fries, Grated Truffle, Truffle Oil, Freshly Baked Bread

Beetroot & Feta Salad
Roasted Heritage Beetroot, Orange Segments, Feta, Cypriot Extra Virgin Olive Oil, Mouldon Sea
Salt, Fresh Parsley

Haggis Bon Bons
Honey Mustard Mayo, Dressed Rocket

Salt & Pepper Squid
Panko Crumb, Spring Onion, Roasted Lime, Siracha Mayo

Chicken Liver Pate
Red Onion Marmalade, Toasted Brioche, Green Leaf

Roast Rump of Cumbrian Beef
Served Pink, Mash, Roast Potatoes, Cauliflower Cheese, Seasonal Vegetables, Yorkshire Pudding,
Beef Gravy

Honey Mustard Glazed Pork Loin
Pork Belly, Black Pudding, Mash, Roast Potatoes, Cauliflower Cheese, Seasonal Vegetables,
Yorkshire Pudding, Apple & Sage Gravy

Roast Leg of Lamb
Served Pink, Mash, Roast Potatoes, Cauliflower Cheese, Seasonal Vegetables, Yorkshire Pudding,
Mint & Redcurrant Gravy

Roast Supreme of British Chicken
Cumberland Sausage, Mash, Roast Potatoes, Cauliflower Cheese, Seasonal Vegetables, Yorkshire
Pudding, Chicken & Thyme Gravy

Steak Frites

Served Pink, Flat Iron, Cherry Vine Tomatoes, Hand Cut Fries, Green
Peppercorn Sauce

(please ask your server if you would like a different cut for a supplement charge)

Homemade Fish Pie
Smoked Cod, Haddock, Salmon, Black Tiger Prawn, White Wine, Garlic, Pea, Fish Velouté,
Seasonal Greens

The Blue Bell’s Steak Pie
Triple Cooked Chips, Seasonal Vegetables, Rich Beef Gravy

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