
 

 

 
Chef’s Bread & Selection of Snacks (per person) 
Guinness Roll, House Cultured Butter, Marmite Butter  

 
£7 

  

Starters  

  

Twice Baked Burwash Rose Soufflé (v) 
Smoked Apple, Beetroot, Walnuts, Cheese Velouté 
 

£11 

House Smoked Sheep’s Yoghurt (amp/gen) (v) 
Artichoke & Malt Purée, French Beans, Pickled Radish, Butternut Squash Tuille, Lovage Oil 
 

 £9/£17 

Duck Salad 
Black Garlic Ketchup, Celeriac, Hazelnuts, Bitter Leaves 
 

£14 

Braised Pork Cheeks 
Cauliflower Cheese Purée, Celery, Violet Potato Crisps, Ravigote Dressing 
 

£12 

Potted Trout 
Pickled Cucumber, Jelly, Horseradish Cream, Dill Bread Crisp 
 

£12 

Bouillabaisse 
Smoked Haddock, Mussels, Potato & Herb Gnocchi, Baby Vegetables 
 

£11 

 

Mains 
 

  

Braised Beef Brisket 
Onion Ketchup, Roscoff Onion Tart, Calvo Nero, Carrot Tartare, Beef Dripping Potatoes,  
Smoked Bone Marrow & Red Wine Jus 
 

£28 

Beef Burger (vegetarian option available) 
Toasted Brioche, Crispy Onion Ring, Tomato Chutney, Garlic & Herb Mayo,  
Caramelised Onions, Fries 
 

£19 

Beer Battered Fish & Chips  
Salt & Vinegar Chunky Chips, Mushy Peas, Curry Sauce, Tartare Sauce 
 

£19 
 

Poached Cod 
Mash Potato, Poached Egg, Wilted Gem Lettuce, Peas, Orange, Tomato Concasse, Parsley,  
Carrot Beurre-Blanc 
 

£27 
 

Maple Smoked Parsnip (vg) 
Toasted Almonds, Cauliflower Puree, Pickles, Cumin & Parsnip Velouté 
 

£18 

Handmade Pasta (amp/gen) (v) 
Tagliatelle, Hen of The Woods, Jerusalem Artichoke, Truffle Sauce, Parmesan Crisp 
 

£11/£19 

 

Sides 
 

  

Fries  £5 

Potato & Sussex Brie Croquettes, Chive Sour Cream £6 

Peas, Wilted Gem, Smoked Bacon & Onion £6 

Honey Glazed Heritage Carrots & Parsnips £6 

 
 
 
 
 



 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

We embrace culture, people, food, and community. As you enjoy our hospitality, we are 
suggesting a discretionary donation of 50p per table to be donated to Mount Camphill 

Community. 
The Bell will match every penny donated. 

 
Please be aware that some ingredients may contain traces of allergens.  Please be sure 

to inform us of any food intolerances or allergies when you order. 
A discretionary service charge of 12.5% will be added to your bill, 100% of which is 

distributed amongst the team. 


