STARTERS

Garlic butter ciabatta £4 add cheddar or Stilton (v) £1

Lightly dusted Calamari with garlic mayonnaise £8
Mixed olives & Feta with oil & granary bread (v) £6
Chefs homemade soup with granary bread (v) £6
Garlic mushroom & Stilton gratin with leaves & dipping bread (v) £8
Lightly battered brie wedge with coulis & apple salad (v) £7
Devilled breaded whitebait with lemon mayonnaise £7
Honey baked goats cheese with walnut & apricot salad (v) £8
Chicken liver & orange pate with granary toast & red onion chutney £7

Smoked salmon & Prawns with Marie rose sauce & mixed leaves £8

MAINS

Freshly battered fish & chips with tartare sauce, mushy or garden peas £15
Wholetail scampi & chips with tartare sauce & house salad £14
Chef’s homemade shortcrust pie with fresh mixed vegetables & choice of potato £14
100z Gammon steak with brace of eggs, garden peas & chunky chips £14
Homemade Lasagne Al Forno served with garlic bread & house salad £14 (add chips £2)
Vegetarian Tart with a choice of potatoes & house salad £13
Grilled chicken & bacon house salad with Caesar dressing & shaved parmesan £14
Ham & Eggs, served with a brace of eggs, house salad & chunky chips £13
8oz Classic steak burger with smoked bacon & cheese with fries and homemade coleslaw £15

Thai spiced vegetable burger with fried peppers, fries & homemade coleslaw (v) £13

28 DAY MATURED PRIME ANGUS THICK CUT STEAKS FROM OUR BUTCHER PETER JEFFERIES

served with tomato, mushrooms, caramelised onions & chunky chips (add onion rings £3)
8oz middle cut sirloin £18
8oz prime rump (cut from the heart of the rump) £16
160z prime whole rump - £21
100z ribeye £22
add stilton cream, peppercorn or garlic cream sauce £3

Not all ingredients are listed, please advise of any dietary requirements or allergies before ordering. Fish dishes may contain bones . Kitchen contains allergens.

DON'T FORGET OUR BLACKBOARD FOR TODAYS SPECIALS

The Bell Inn ~ The Green ~ Frampton-on-Severn ~ Glos ~ GL2 7EP
01452 740346 www.thebellatframpton.co.uk



