RING O’BELLS

MAIN MeNv

STARTERS

French Onion Soup (GF*) — £9

Salt & Pepper Squid — £8

Aioli, Chilli & Lemon

Lancashire Black Pudding Fritters — £8.5
Crispy Pancetta, Pink Peppercorn

Garlic & Cheese Buttermilk Buns (V) — £7.5
Spicy Tomato Dip

Beef Short Rib Scotch Egg — £8

Crispy Shallots, Spiced Mango Chutney

Maple Roasted Squash Salad (VG) — £8.5

Butterbeans, Pomegranate, Aged Balsamic

MAIN COURSE
Brick Lemon & Garlic Chicken (GF) — £16.5

Butterbeans, Peppercorn, Rocket Salad

Add: Chunky Chips (GF*) | Fries (GF*) - £4
Cumberland Sausage & Mash — £16
Seasonal Greens, Onion Gravy

Steak & Guinness Pie — £17.5

Mashed Potatoes, Seasonal Greens, Bone Marrow Gravy
Spinach & Mushroom Lasagna (V) — £16
Dressed Garden Salad, Garlic & Cheese Buns

Pasta Alla Vodka (VG* GF*) — £14

Nduja Sausage, Spicy Tomato Sauce, Parmesan, Herb Crumbs
Extra Toppings: £5 Each

Grilled Chicken | Hot Honey-Glazed Halloumi

Add : Garlic & Cheese Buttermilk Buns (V) — £7.5

Fries (GF*) | Chunky Chips (GF*) - £4

Beer-Battered Fish & Chips — Large £17.5/ Small £14.5
Mushy Peas, Tartar Sauce, Lemon Wedge

Classic Caesar Salad (GF*) — £12

Herb Croutons, Parmesan, Caesar Dressing

Extra Toppings: £5 Each

Grilled Chicken | Hot Honey-Glazed Halloumi

Add: Chunky Chips (GF*) | Fries (GF*) - £4

SIDES— £4 Each

Maple Roasted Carrots (VG GF*) | Mashed Potatoes (VG GF*)
Chunky Chips (GF*) | Fries (GF*)

Onion Rings (V) | Rocket & Parmesan Salad (VG GF*)
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BURGERS
All Served on Brioche Buns with Lettuce, Tomato,
Gherkins & Fries

Smashed Grass-Fed Beef (GF*) — £17.5
Caramelised Onion, Nduja Mayo, Smoked Bacon, Cheese
Crispy Cajun Spiced Buttermilk Chicken — £16
Chipotle Mayo, Smoked Bacon, Cheese

Spiced Chickpea, Sweetcorn & Quinoa Patty
(VG* GF*) — £14

Smashed Avocado, Tomato Relish

Extras Patty - £5 Each
Beef Patty | Crispy Chicken Patty
Extra Toppings — £1 Each
Bacon | Cheese | Coleslaw

28-DAY AGED GRASS-FED STEAKS
All Served with Dressed Rocket, Tomato Confit,
Chunky Chips & Steak Garlic Butter

100z Bavette (GF*) — £27.5
100z Gammon (GF*) — £18
8oz Rib Eye (GF*) — £32
80z Rump (GF*) — £24

Add A Jug of Chef’s Homemade Sauce — £4

Peppercorn | Béarnaise | Blacksticks Blue Cheese

NIBBLES

Homemade Sausage Roll, Beer Chutney - £4.5
Halloumi Fries, Honey Glaze (V) - £8

Honey Glazed Chorizo Bites - £6.5

Bacon & Cheese Loaded Fries (GF*) - £8

Extra Toppings: £5 Each

Grilled Chicken | Hot Honey-Glazed Halloumi

Allergy Information:

Please speak to a member of staff about the ingredients in your meal before ordering. Dishes marked with (V) are vegetarian, (VG) are vegan, (GF) are
gluten-free, and (GF*) are gluten-free on request. Despite our best efforts, our kitchen handles allergens including nuts, dairy, gluten, and eggs, so we
cannot guarantee the complete absence of allergens in any dish.

A 10% discretionary service charge will be added. Please ask your server to remove it if required.



RING O’BELLS

DESSERTS

Hot/Cold Drinks
Espresso £3.2

DESSERTS
Bramley Apple Pie - £7.5

Vanilla Pod Ice Cream Double Espresso - £3.7

Sticky Toffee Pudding (VG*) - £8 Flat White - £3.7

Toffee Sauce, Vanilla Pod Ice Cream Americano - £3.5
Winter Berry Pavlova (GF) - £7 Latte - £3.7

Mascarpone Cream, Mixed Berries & Coulis Cappuccino - £3.7
Plum & Blackberry Crumble - £8 Matcha Latte - £4
Vanilla Custard Iced Latte - £3.7
Chocolate Fudge Cake (GF*) - £7.5 Iced Matcha Latte - £4

Chocolate Sauce, Fresh Pouring Cream
Dairy Ice Cream & Sorbet (GF VG*) - £2.5 Per Scoop

Toffee Popcorn, Fruit Coulis

Mango | Passionfruit | Raspberry | Strawberry

TEA

Clipper Organic Tea - £3.2

English Breakfast | Earl Grey | Green | Peppermint
Chamomile | Matcha Green

HOT CHOCOLATE - £4.2

(Ask Your Server for Flavours)

MILK CHOICE
Semi-Skimmed | Oat

SYRUPS -50p
Caramel | Cinnamon | Hazelnut | Mint |
Pumpkin Spice | Vanilla
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Allergy Information:

Please speak to a member of staff about the ingredients in your meal before ordering. Dishes marked with (V) are vegetarian, (VG) are vegan, (GF) are
gluten-free, and (GF*) are gluten-free on request. Despite our best efforts, our kitchen handles allergens including nuts, dairy, gluten, and eggs, so we
cannot guarantee the complete absence of allergens in any dish.

A 10% discretionary service charge will be added. Please ask your server to remove it if required.



