The Bell Inn, Kingswinfonf Winter

menu 2024

Your Starters

Signature Creations to Savor

An Exquisite Prelude

Crispy Duck Salad. £8.85
Allergen Advice: Contains gluten in sesame seeds.

A Succulent, pan-seared duck breast glazed in pure Canadian
maple syrup, served on a bed of delicate chef’s greens, dressed with
a rich balsamic reduction and a subtle sprinkle of toasted sesame
seeds. A harmonious balance of crisp textures and indulgent
Sflavours.

Royal Prawn Cocktail Salad. £8.25
Allergen Advice: Contains shellfish, dairy, fish, tomato, egg.

Plump Atlantic prawns delicately arranged on a vibrant medley of
chef’s finest greens, served with a velvety Marie Rose sauce,
complemented by silky slices of smoked salmon and a dusting of
paprika for a hint of warmth and colour.

Italian Heritage Sausage Salad £7.95

Allergen Advice: Contains gluten, pork, tomato, peppers.

Handcrafted pork sausage, pan-fried to perfection and enveloped in
a rich, homemade Italian tomato reduction. Presented on a bed of
wild rocket, this dish exudes the rustic charm of Tuscany, with
every bite infused with the bold essence of the Mediterranean.

Grana Padano Gnocchi Basket £8.80
Allergen Advice: Contains dairy, gluten, milk, egg.

A golden Grana Padano basket encases pillowy, house-made
gnocchi, delicately tossed in a light herb butter. Finished with
tender salad leaves and a sprinkle of microgreens, this dish offers
an indulgent fusion of texture and flavour, bringing elegance to
every bite.
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Seared Halloumi Salad £7.95
Allergen Advice: Contains milk, egg.

Luxuriously pan-seared halloumi cheese, served atop a bed of
vibrant chef’s salad, and drizzled with a refined balsamic glaze.
Each bite offers a symphony of rich, salty flavours balanced by the
fresh crunch of seasonal greens.

Soup of the Day £7.45

Allergen Advice: Please ask server as on occasions contains
celery.

A masterfully crafted, seasonal soup made from the finest
ingredients, selected daily by our chef. Each bowl brims with
comforting warmth and depth of flavour, designed to both soothe
and delight.

Chicken Liver Pate. £7.99

Allergen Advice: Contains gluten in the bread, dairy, egg.

A rich and creamy paté of fresh chicken livers, enhanced with
aromatic herbs, a splash of Cognac, and luxurious cream. Served
with artisanal toast, a crisp chef’s salad, and a house-made red
onion chutney for an added touch of sweetness

Seared Scallops with Bacon Crisp £8.95

Allergen Advice: Contains molluscs, pork, egg.

Plump, hand-harvested scallops, expertly seared to golden
perfection, served with a smooth pea purée, fresh sea herbs, and
garnished with a crispy bacon shard. The dish is elegantly finished
with a refreshing burst of seasonal fruit, balancing the oceanic
richness
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Baked Camembert for Two £13.25

Allergen Advice: Contains dairy, gluten, egg.

A luxurious Camembert wheel, baked until molten and creamy,
served with toasted artisan bread, a crisp chef’s salad, and a sweet
red onion chutney. Perfectly paired for an indulgent shared
experience.

Garlic Mushroom Bruschetta £7.75

Allergen Advice: Contains dairy, gluten.

A decadent blend of sautéed wild mushrooms in a rich garlic
cream, delicately spooned over freshly toasted herb bread. Served
alongside a small chef’s salad and finished with a drizzle of
fragrant extra virgin olive oil.

King Prawn Salad £8.80
Allergen Advice: Contains shellfish, egg.

Three majestic king prawns, perfectly prepared and presented on a
bed of delicate greens. Accompanied by your choice of house-made
sauces: lemon butter, sweet chili, or spicy aioli, each offering a
distinctive flavour profile to elevate the natural sweetness of the
prawns.

Tempura Battered Calamari, Lime Chili Dust £8.95

Allergen Advice: fish, egg.

Crisp tempura-battered calamari, fried to a golden hue and lightly
dusted with lime and chili seasoning. Served with fresh seasonal
fruits, fragrant sea herbs, and a side of house-made spicy aioli for

dipping.
Chef’s Special of the Day £10.00

Allergen Advice: May contain fish, wine, gluten, milk, nuts,
celery, molluscs.

An exclusive creation by our head chef, designed to showcase the
finest seasonal ingredients. Please inquire with your server for today’s
inspired selection.




