
THE SIX BELLS INN

S M A L L  P L A T E S

M A I N S

Our small plates are perfect as starters, or can
be combined for a variety of tastes. 

Halloumi and Hot Honey
Grilled halloumi with chopped oregano and lime
salad, finished with hot honey from our local
Vale Apiary. 

£6.50

Prawns, Chilli & Chorizo
Pan-fried prawns, cooked in chilli and chorizo,
served with crusty barra gallega bread. 

£7.50

Thai Fishcake
Thai fish cake, served with sweet chilli mayo and
pickled vegetables. 

£6.95

Caprese Salad
An Italian salad, with layers of tomato,
mozzarella, and fresh basil, with olive oil and
black pepper. 

£6.50 Moules Mariniere
Locally-sourced mussels cooked in a white wine
and garlic cream sauce. Can be prepared without
cream if requested.

£7.95

Duck Bon Bons
Shredded, slow-cooked duck in bite-sized
pieces, finished with hoisin mayonnaise sauce. 

£8.50 Olives, Focaccia, Oil & Balsamic
Perfect for two • Mixed olives, served with home-
made focaccia, olive oil, and balsamic vinegar. 

£8.50

Fish & Chips
Ale-battered fish served with home cut chips,
garden peas, and a grilled lemon slice.
Add chip-shop style curry sauce for £2.00.

£17.50

Pan-Fried Sea Bass
Sea bass served with golden sautéed potatoes,
smoky chorizo, and fresh samphire. 

£19.95

Moules
Locally-sourced mussels, cooked in garlic, shallots,
white wine, and cream. Served with home-made
focaccia. Add chips for £2.00. 

£14.95

Risotto
Arborio risotto, finished with grilled yellow
courgettes, sun-dried tomatoes, and parmesan
crisp. 

£14.95

Beef Ragu Parpadelle
24-hour braised beef and parpadelle pasta in a
tomato and pesto sauce, finished with parmesan. 

£18.95

Ham, Egg & Chips 

Ploughman’s

Sliced slow-cooked ham, served with two runny
eggs, home-cut chips, and peas.

Sliced slow-cooked ham, served with cheddar
cheese, pickled onions, apple, baked bread, salad
garnish, Branston pickle, and a pickled egg. 

£13.95

£13.95

L I G H T  B I T E S

Cheese and Beans

£7.50

Tuna Mayonnaise & Red Onion

Jacket Potatoes
Beans

Chicken and Pesto

£7.50

Cheese Savoury

Ciabattas
Fish Goujons and Tartare Sauce

All ciabattas come 
with side salad and crisps.
Upgrade to chips for £2.00.

Lasagne
Home-made lasagne, served with garlic bread, and
side salad. Add chips for £2.00.

£17.50

Served Wednesday to Saturday, 
between 12pm and 6pm.

Mains continued on following page...

Chicken Penmark 
Pan-roasted supreme of chicken with a Madeira
and mushroom sauce, sautéed potatoes, and
Tenderstem broccoli.

£17.95



THE SIX BELLS INN

B U R G E R S

Six Bells Burger
Two 3oz beef patties, crispy bacon, American
cheese, with gem lettuce, red onion, and burger
sauce, served in a seeded brioche bun. 

Buttermilk Chicken Burger
Buttermilk chicken burger, marinated in house
spices, and fried until crisp, served with lettuce,
red onion, tomato, and garlic mayonnaise, and
housed in a seeded brioche bun. 

£17.95

£16.95

All burgers come with house coleslaw, onion
rings, and home-cut chips. 

Garden Burger (ve)
Broad bean, pea, and spinach burger, coated in
breadcrumb and flaked with rice flakes and
parsley, served with lettuce, tomato, red onion,
and mayonnaise in a seeded bun.

£16.50

M A I N S

Chicken Caesar Salad
Grilled supreme of chicken, parmesan, croutons,
and lettuce, with a Caesar dressing. 

£15.50

Chicken Tikka Flatbread 
Layered flatbread, topped with chicken tikka pieces,
peppery rocket, and pickled red onions, finished
with mint and coriander yoghurt and mango
mayonnaise.

£13.50

Cauliflower Steak (ve)
Slow-cooked cauliflower, cooked in paprika, garlic,
and thyme, and topped with salsa verde.
Accompanied by sautéed potatoes, and side salad. 

£12.95

10oz Ribeye Steak
10oz ribeye steak, served with garlic flat mushroom,
cherry vine tomatoes, home cut chips, and onion
rings. With a choice of peppercorn or Diane sauce.

£27.50

S I D E S

Garlic FlatbreadChips 
Add cheese for £1

£3.95£3.50
Add cheese for £1
Loaded Chips £6.50

Onion Rings £3.00

Chips with bacon, cheese, and Jack Daniel’s sauce
Farmhouse Salad £3.50

Seasonal Veg £3.95

Single / Double Espresso
Tea / Specialty Tea 
Floater Coffee

£1.75/£2.75
£2.75
£4.95

A F T E R S

H O T  D R I N K S

Add a shot:
Bacardi • Courvoisier • Cognac 
Tia Maria • Disaronno • Bailey’s
Jameson’s • Cointreau

£7.50

Add syrup for 75p.

Café Latte
Cappuccino
Flat White
Americano 

£2.75
£2.75
£2.75
£2.50

Home-Made Pannacotta with a 

    Fruit Compote

Home-Made Cheesecake

Eton Mess 

Home-Made Sticky Toffee 

    Pudding

Chocolate Torte with Raspberry

    Sorbet

Home-Made Lemon Tart

Affogato

    Swap espresso for a liqueur for £2.00

Cheese Board

£7.50

£7.50

£7.50

£7.50

£7.50

£7.50

£5.95

£8.50


	Menu
	SMALL PLATES
	Prawns, Chilli & Chorizo
	£7.50
	Our small plates are perfect as starters, or can be combined for a variety of tastes.
	Pan-fried prawns, cooked in chilli and chorizo, served with crusty barra gallega bread.

	Halloumi and Hot Honey
	£6.50

	Thai Fishcake
	£6.95
	Grilled halloumi with chopped oregano and lime salad, finished with hot honey from our local Vale Apiary.
	Thai fish cake, served with sweet chilli mayo and pickled vegetables.

	Caprese Salad
	£6.50

	Moules Mariniere
	£7.95
	An Italian salad, with layers of tomato, mozzarella, and fresh basil, with olive oil and black pepper.
	Locally-sourced mussels cooked in a white wine and garlic cream sauce. Can be prepared without cream if requested.
	£8.50

	Olives, Focaccia, Oil & Balsamic
	Duck Bon Bons
	£8.50
	Perfect for two • Mixed olives, served with home-made focaccia, olive oil, and balsamic vinegar.
	Shredded, slow-cooked duck in bite-sized pieces, finished with hoisin mayonnaise sauce.


	MAINS
	Beef Ragu Parpadelle
	£18.95

	Ploughman’s
	£13.95
	24-hour braised beef and parpadelle pasta in a tomato and pesto sauce, finished with parmesan.
	Sliced slow-cooked ham, served with cheddar cheese, pickled onions, apple, baked bread, salad garnish, Branston pickle, and a pickled egg.

	Risotto
	£14.95
	Arborio risotto, finished with grilled yellow courgettes, sun-dried tomatoes, and parmesan crisp.

	Ham, Egg & Chips
	£13.95
	Sliced slow-cooked ham, served with two runny eggs, home-cut chips, and peas.

	Pan-Fried Sea Bass
	£19.95
	Sea bass served with golden sautéed potatoes, smoky chorizo, and fresh samphire.

	LIGHT BITES
	Jacket Potatoes
	£7.50
	Beans
	Cheese and Beans
	Tuna Mayonnaise & Red Onion

	Ciabattas
	£7.50
	Fish Goujons and Tartare Sauce
	Chicken and Pesto
	Cheese Savoury

	Fish & Chips
	£17.50
	Ale-battered fish served with home cut chips, garden peas, and a grilled lemon slice. Add chip-shop style curry sauce for £2.00.

	Moules
	£14.95
	Locally-sourced mussels, cooked in garlic, shallots, white wine, and cream. Served with home-made focaccia. Add chips for £2.00.

	Lasagne
	£17.50
	Home-made lasagne, served with garlic bread, and side salad. Add chips for £2.00.

	Chicken Penmark
	£17.95
	Pan-roasted supreme of chicken with a Madeira and mushroom sauce, sautéed potatoes, and Tenderstem broccoli.
	Mains continued on following page...




	THE SIX BELLS INN
	MAINS
	BURGERS
	Chicken Tikka Flatbread
	£13.50

	Six Bells Burger
	£17.95
	Two 3oz beef patties, crispy bacon, American cheese, with gem lettuce, red onion, and burger sauce, served in a seeded brioche bun.

	Buttermilk Chicken Burger
	£16.95
	Buttermilk chicken burger, marinated in house spices, and fried until crisp, served with lettuce, red onion, tomato, and garlic mayonnaise, and housed in a seeded brioche bun.
	£16.50

	Garden Burger (ve)
	Broad bean, pea, and spinach burger, coated in breadcrumb and flaked with rice flakes and parsley, served with lettuce, tomato, red onion, and mayonnaise in a seeded bun.
	Layered flatbread, topped with chicken tikka pieces, peppery rocket, and pickled red onions, finished with mint and coriander yoghurt and mango mayonnaise.
	£15.50

	Chicken Caesar Salad
	Grilled supreme of chicken, parmesan, croutons, and lettuce, with a Caesar dressing.
	£27.50

	10oz Ribeye Steak
	10oz ribeye steak, served with garlic flat mushroom, cherry vine tomatoes, home cut chips, and onion rings. With a choice of peppercorn or Diane sauce.

	Cauliflower Steak (ve)
	£12.95
	Slow-cooked cauliflower, cooked in paprika, garlic, and thyme, and topped with salsa verde. Accompanied by sautéed potatoes, and side salad.



	SIDES
	£3.95
	Chips
	£3.50

	Garlic Flatbread
	Add cheese for £1
	Add cheese for £1

	Loaded Chips
	£6.50

	Farmhouse Salad
	£3.50
	Chips with bacon, cheese, and Jack Daniel’s sauce

	Seasonal Veg
	£3.95

	Onion Rings
	£3.00


	AFTERS
	HOT DRINKS
	Café Latte Cappuccino Flat White Americano
	£2.75 £2.75 £2.75 £2.50
	Add syrup for 75p.

	Single / Double Espresso Tea / Specialty Tea  Floater Coffee
	£1.75/£2.75 £2.75 £4.95
	Add a shot: Bacardi • Courvoisier • Cognac  Tia Maria • Disaronno • Bailey’s Jameson’s • Cointreau
	£7.50
	£7.50
	£7.50
	£7.50 £7.50 £7.50
	£7.50 £5.95
	£8.50
	Home-Made Pannacotta with a      Fruit Compote Home-Made Cheesecake Eton Mess  Home-Made Sticky Toffee      Pudding Chocolate Torte with Raspberry     Sorbet Home-Made Lemon Tart Affogato     Swap espresso for a liqueur for £2.00 Cheese Board
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