
Small rosemary focaccia, oil &vinegar (v)

Marinated olives (vg)
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Chorizo, spicy meatballs in tomato 

sauce, potato bravos, salt and pepper 

squid, olives and a selection of bread

Homemade nachos, cheese sauce, sour 

cream, guacamole, salsa and jalapenos

Add smoked BBQ brisket

25

15

3

Vegetarian mezze, babaganoush, 

hummus, roasted peppers and feta,

Olives, kefalotyri and flatbread (v)

Owton’s sausage board selection of 

sausages , onion rings, piccalilli and triple 

cooked chips 

Kilo of chicken wing BBQ 

or sweet and spicy

20

25

25

TO SHARE

Celso Muniez Morales, Head Chef
The Trinity Bell

SMALL PLATES

Chicken wings BBQ or sweet and spacy 7

Honey and mustard sausages, Dijon mayo 6

Fried artichokes and parsley crumbs  6

Crispy squid, chili and coriander  7

Fish goujons and tartare sauce 7  

Triple cooked chips, truffle oil, parmesan 6   

Babaganoush and flatbread 5

Hummus and flatbread 5 

Falafel and tzatziki 6 

Cauliflower and spinach pakora, almond and 

coronation mayo  6  

SNACKS 4


