
B E L L  M E N U

STARTERS
Soup of  the Day,  Homemade Bread,  Whipped
Butter  (gfa)  £6.95

Homemade Breads ,  Oil  & Balsamic Vinegar &
Olives ,  Whipped Butter  £7.75 (v/vga/gfa)

Honey,  Lemon & Thyme Chicken Skewers ,  Charred
Sweetcorn Salsa ,  Cumin Yogurt  £8.95 (gf)

Spinach & Ricotta  Parcels ,  Tomato Fondue £9.95(v)

CUSTOMER FAVOURITE!
Scal lops of  the Day (See Specia l s )  £15.95

Chardonnay Dressed Crab,  Toasted Art isan Bread
£12.95 (gfa)

FREESPIRIT FAVOURITES
Chef ’ s  Pie ,  Whipped Potato,  Seasonal  Vegetables ,
Red Wine Gravy £18.95

CUSTOMER FAVOURITE!
Peroni Beer Battered Fish and Chips ,  Pea Puree,
Tartar  Sauce £17.95 (gf)

Lamb’n’Mint Burger,  Fat  Chips ,  Mint Yoghurt
Pretzel  Bun, Gem lettuce,  Tomato,  Gherkin,  Fresh
Slaw £18.95

Freespir i t  Beef  Burger,  Gruyére,  Emmental ,  Gem
Lettuce,  Gherkin,  Fries ,  Pretzel  Bun, Fresh Slaw
£17.95

SHARING BOARD
Tear’n’share :  Rosemary & Sea Sal t  Focaccia Garl ic  Butter ,  Red Onion Marmalade,  Gri l led Vegetables ,

Art ichokes ,  Sun Blush Tomatoes ,  Shaved Cheese,  Pea shoots ,  Red Pepper Pesto £12.95

Deli Board :  Gri l led Vegetables ,  Art ichokes ,  Art i san Breads ,  Pickled Pink Onions,  Cornichons,  Olives ,  Olive Oil
& Balsamic,  Spiced Hummus £17.95

MAINS
Chef ’ s  Fish of  The Day (Ask the team for more detai l s )

STEAKHOUSE FAVOURITE
Ask a member of  the team for todays s teak specia l .  

Pan Roasted Lemon Chicken,  Gnocchi ,  Pinenuts ,
Spinach,  Onion Petals ,  Diced Tomato,  Green Olive
Tapenade £18.95

Butternut Squash Well ington,  Mushroom Duxel les ,
Pomme Boulangère,  Green Beans & Red Wine Gravy
£16.95(v/vg)

Warm Beetroot ,  Fennel ,  Orange & Wild Rice Salad 
Citrus  Dress ing£15.95 (v/vg)

Roast  Salmon with Watermelon,  Chil l i ,  Feta Salad
Dressed Leaves £17.95

SANDWICHES
Monday – Thursday Luncht imes (Exc bank hols)

Served on white or brown bloomer bread.  Choose a
Mug of  Soup,  Chopped Salad or Bowl of  Chips to
accompany your sandwich.  

Beer Battered Fish Finger & Tartare Sauce Sandwich
£13.95

Yorkshire Pudding & Slow cooked Beef  Wrap & Gravy
£15.95

Spiced Hummus & Gri l led Vegetable & Hal loumi
£12.95 (v/vg)

Ploughman’s ,  Ham, Oxford Blue,  Art i san Bread,
Chutney,  Cornichons,  Pink Pickled Onions,  Salad,
Celery £15.95 

ELEVATE YOUR EXPERIENCE

Boulangère Potatoes  £5.25 (v/vg)
Fat  Chips £5.25 (v/vg)
Rosemary & Sea Sal t  Focaccia ,  Whipped Butter
£3.95
Creamed Greens £4.95 (v)
Battered Onion Rings £4.95 (v/gf)

SAUCES
Bordelaise  Sauce £2.95
Peppercorn £2.95

Fol low us @bel l innat ladbroke
Join the family & get  rewards
www.freespir i tpubs.co.uk/my-freespir i t

*Please  le t  a  member of  the team know upon order ing i f  you have any
die tary requirements  or  a l lerg ies*  

V = Vegetarian /  VG = Vegan /  GF = Gluten Free /  VA =
Vegetarian Avai lable /  VGA = Vegan Avai lable /  GFA = Gluten
Free Option Avai lable /  DFA: Dairy Free Avai lable 

BELL INN ESPRESSO MARTINI
Chocolate ,  Vodka,  Kahlua,

Espresso,  Vani l la .

Local ly sourced meat ,
poultry & dairy from
UK farmers ,  ensures

we support  local
businesses .

RECOMMENDED HOUSE WINE
Boschendal  Shiraz Cabernet  Sauvignon

Boschendal  Chenin Blanc

Serving Monday to Saturday



Fol low us @bel l innat ladbroke
Join the family & get  rewards
www.freespir i tpubs.co.uk/my-freespir i t

SUNDAY LUNCH

STARTERS
Chef ’ s  Soup of  the Day,  Homemade Bread,  Whipped
Butter  (gfa)  £6.95

Homemade Breads ,  Oil  & Balsamic Vinegar & Olives ,
Whipped Butter  £7.75 (v/vga/gfa)

Honey,  Lemon & Thyme Chicken Skewers ,  Charred
Sweetcorn Salsa ,  Cumin Yogurt  £10.95 (gf)

Scal lops Of the Day (See Specia l s )  £15.95

Chardonnay Dressed Crab,  Toasted Art isan Bread,
£12.95 (gfa)

SHARING BOARD
Tear ’n’Share:  Rosemary & Sea Sal t  Focaccia ,  Garl ic
Butter ,  Red Onion Marmalade,  Gri l led Vegetables ,
Art ichokes ,  Sun Blush Tomatoes ,  Shaved Cheese,  Pea
shoots ,  Red Pepper Pesto £12.95

SUNDAY ROAST
Served with Roast  Potatoes ,  Yorkshire  Pudding ,  Roasted
Parsnips ,  Carrots ,  Seasonal  Greens & Gravy 

Oxfordshire Sir loin of  Beef  £23.95
Oxfordshire Pork Loin & Stuff ing £20.95
Herb Roast  Chicken £20.95
Nut Roast  £18.95 (V)
Trio of  Meats :  Beef ,  Pork,  Herb Roast  Chicken,  Sage &
Onion Stuff ing £25.95

MAKE THE MOST OF YOUR ROAST!
Cauli f lower Cheese £4.50 /  Stuff ing £3.75 /  Extra
Yorkshire Pudding £2 

Sunday Extras Board:  A se lect ion of  the above extras
on a sharing board £9.95
 
Don’ t  fancy a roas t?  Try one of  our Home Comforts . . .

HOME COMFORTS
Peroni Beer Battered Fish and Chips ,  Pea Puree,  Tartar
Sauce £17.95 (gf)

Chef ’ s  Fish of  The Day (Ask Staf f  For Detai l s )

Freespir i t  Beef  Burger,  Gruyére,  Emmental ,  Gem
Lettuce,  Gherkin,  Fries ,  Pretzel  Bun, Fresh Slaw £17.95

Roast  Salmon with Watermelon,  Chil l i ,  Feta Salad
Dressed Leaves £16.95

*Please  le t  a  member of  the team know upon order ing i f  you have any
die tary requirements  or  a l lerg ies*  

V = Vegetarian /  VG = Vegan /  GF = Gluten Free /  VA =
Vegetarian Avai lable /  VGA = Vegan Avai lable /  GFA = Gluten
Free Option Avai lable /  DFA: Dairy Free Avai lable 

We take pride in
using seasonal

produce from local
community a l lotments

and support ing UK
farmers  to bring you

the best  qual i ty.

PRIX FIX MENU
Serving Monday - Thursday Luncht imes Only

2 Courses  £17.95  / /   3  Courses  £22.95

STARTERS

Soup of  the Day (gfa)

Whitebait  & Tartar  Sauce

Breaded Brie & Tomato Chutney (gf)

MAINS

Minute Steak & Eggs,  Fri tes  (gf)

Cumberland Sausage & Mash,  Red Wine Gravy

& Onion Rings.

Gammon, Pineapple & Chips (gf)

Seasonal  Risotto.  (v/gf)

DESSERTS

Sticky Toffee Pudding,  Toffee Sauce,  Vani l la

Ice Cream.

Summer Berry Eton Mess  (gf)

2 Scoops Ice Cream & Wafer .

BELL INN ESPRESSO MARTINI
Chocolate ,  Vodka,  Kahlua,

Espresso,  Vani l la .

RECOMMENDED HOUSE WINE
Boschendal  Shiraz Cabernet  Sauvignon

Boschendal  Chenin Blanc

B E L L  M E N U Serving Monday to Saturday


