
(v) vegetarian (gf) gluten free (gfo) gluten free option (vg) vegan (dfo) dairy free option (df) dairy free
Nuts, allergies & dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts & other 

dishes may contain nuts or nut traces. For any guests with dietary requirements please make this known to your server. The Bluebell cannot accept any 
responsibility for any allergen related intolerances you may have, if you have not asked for the allergen list and informed us of your dietary needs.

NIBBLES
ROAST GARLIC &  

SUMAC HUMMUS - 4.75 
toasted pitta (gfo)(v) 

CERIGNOLA OLIVES - 3.9
marinated in herb & lemon oil (gf)(vg)

 

WHIPPED FETA - 4.75
toasted pitta bread &  
extra virgin olive oil 

 
CHORIZO CHUNKS - 4.75 

baked in honey & chilli

GREAT BRITISH FISH & CHIPS - 14.5 
minted mushy peas & lemon wedge (df) 

 
HANDMADE DERBYSHIRE PIES 

buttered seasonal vegetables, pan gravy &  
choice of mash or house chips 

choose from: 
 

STEAK & ALE - 14.5 
CHICKEN & HAM - 13.9 

 
BLUEBELL FISH PIE - 14.9 

buttered greens & lemon 
 

STEAK FRITES - 14.5 
flattened prime rump with fries &  

peppercorn sauce (gfo) 
 

VIETNAMESE BEEF SALAD - 15.9 
marinated beef, sweet & sour dressed salad, Fresh 

chilli, lemongrass, ginger, roasted peanuts,  
crispy noodles (gf)

 
PORK SCHNITZEL - 15.5 

roasted new potatoes, grilled hispi cabbage,  
mushroom sauce 

 
SOY MARINATED TUNA STEAK - 17.9 

new potato & courgette salad, black garlic aioli (gf) 
 
 
 

SHREDDED LAMB  
SHAWARMA FLATBREAD - 14.9 

pickled red cabbage, tomato, sumac onions, tahini 
yoghurt, chilli & honey sauce, served with fries 

 
SWEET POTATO, CHICKPEA &  

SPINACH KORMA - 13.9 
served with jasmine rice & fresh lime (vg)(gf) 

 
XO OX CHEEK - 18.5 

slow braised ox cheek in sweet & sticky xo sauce, sesame 
mash, shiitake mushrooms, pak choi 

 
CHICKEN, CHORIZO &  

CHICKPEA CASSEROLE £14.9 
slow cooked mediterranean style with red peppers, 

olives, thyme, tomato & white wine,  
steamed saffron rice (gf) 

 
CRISPY TOFU KATSU CURRY - 13.5 

steamed rice, lime wedge,  
sweet & sour pickled cucumber (vg) 

 
BLUEBELL CAESAR SALAD - 9.9 
little gem lettuce, caesar dressing,   

shaved parmesan, sourdough croutons (v) 
add smoked chicken - 3.5

MAINS

 

SEASIDE SHARER - 21.5 
haddock goujons, smoked hebridean salmon, 
crayfish cocktail, whitebait, minted mushy 

peas, capers, lemon mayo, marie rose, toasted 
sourdough & salad leaves (gfo) 

 
PLOUGHMAN’S PICNIC PLATTER  - 16.9 
slices of wiltshire ham, traditional miniature 

pork pies, fox red leicester cheese, crusty 
bread, cornichons, piccalilli, heritage 

tomatoes 
 

HONEY & CHILLI  
BAKED CAMEMBERT - 12.9 

vegetable crudités & baked sourdough bread 
(gfo) 

 
12 ROAST CHICKEN WINGS - 12.5 

what’s your flavour? (gfo) 
- buffalo 
- yakiniku 

- sriracha & honey

SHARERS
TO START

BLOODY MARY CRAB &  
CRAYFISH COCKTAIL - 8.9 

shredded lettuce, white crab meat, 
crayfish tails, sourdough croutons, 

celery & vodka spiked mary rose 
sauce (gfo) 

 
CORONATION CHICKEN  

SALAD - 8.5/13.9 
smoked chicken breast, mixed leaves, 

mango & toasted almonds, creamy 
coronation sauce (gf) 

 
DUCK PANCAKES - 8.75 

shredded duck leg, hoisin sauce, 
chinese pancakes, sweet & sour 

pickled cucumber (df) 
 

GOBI MANCHURIAN - 7.25 
lightly battered cauliflower 

coated in an indo-chinese sweet & 
spicy sauce with mint yoghurt and 

pomegranate seeds (vg) (gf) 
 
 

 
 
 
 

TOM YUM SOUP - 7.5 
hot & sour spicy thai soup, button 
& shiitake mushrooms, lemongrass, 
kaffir lime, galangal, lime juice, 

chilli (gf) (vg) 
 

SALMON & BEETROOT  
FISHCAKE - 7.25 

flaked salmon & beetroot fishcake, 
celeriac remoulade & lemon 

 
CHORIZO, POTATO & 
MANCHEGO CHEESE 
CROQUETTES - 8.5
saffron & paprika mayo

steak

8OZ CENTRE CUT RUMP - 19
8OZ SIRLOIN - 22
7OZ FILLET - 29.5 

 
peppercorn or stilton sauce - 2

28 day dry prime derbyshire beef grilled with 
house chips, beef tomato (gfo)

SIDES
house chips - 3.5 
house fries - 3.5 

parmesan, truffle, rosemary fries - 4.5
garlic flatbread - 4.5 

chef’s mixed salad - 4.5  
cucumber, tomato & feta salad - 4.5 

pesto, pancetta new potato salad - 4.9  
walnut butter seasoned green vegetables - 4.5 

italian pecorino cheese & tomato salad - 4.75



MARGHERITA - 10.5
classic tomato, mozzarella (v)

MARINARA - 9.75
tomato sauce, oregano, garlic (vg) 

(no mozzarella) 

DOUBLE PEPPERONI - 11.9
tomato, mozzarella, double pepperoni

CINQUE FORMAGGI - 11.5
mozzarella, cheddar, manchego, parmesan, pecorino (v)

GENOVA - 12.9 
burrata, pesto, pancetta, pine nuts 

HUNTER’S CHICKEN - 12.5
chicken, bacon, hickory smoked bbq sauce

HOISIN DUCK - 13.9
shredded duck, hoisin sauce, spring onion, sesame seeds

TIROLESE - 12.5
speck (smoked parma ham), mascarpone 

 
GREEK – 11.5 

black olives, green pepper, feta, red onion, oregano (v) 
 

ARRABBIATA – 13.9 
spicy salami, nduja, roquito peppers, chilli 

 
PRIMAVERA – 11.5 

courgette, peppers, red onion, artichoke (vgo) 
 

PUGLIESE – 11.5 
tuna, olives, red onion

all pizzas are made with our homemade sourdough & authentic sauces & mozzarella cheese

PIZZA

(v) vegetarian (gf) gluten free (gfo) gluten free option (vg) vegan (dfo) dairy free option (df) dairy free
Nuts, allergies & dietary requirements: We regret we cannot guarantee any of our food is totally nut free. Some of our dishes contain nuts & other 

dishes may contain nuts or nut traces. For any guests with dietary requirements please make this known to your server. The Bluebell cannot accept any 
responsibility for any allergen related intolerances you may have, if you have not asked for the allergen list and informed us of your dietary needs.

CALZONE

DIAVOLA - 11.9
nduja, ricotta, tomato, mozzarella, roquito peppers 

 
VERDE - 10.5

pesto, courgette, spinach, parmesan, mozzarella

PIZZA DIPS

SRIRACHA & HONEY

RANCH

SAFFRON & PAPRIKA AIOLI

PESTO

BLACK GARLIC AIOLI 

all £1.5

THE BIG BLUEBELL BURGER - 15.9
double burger, bone marrow bbq sauce, crispy onions, 

pickles, pastrami, american mustard

PRIME BEEF BURGER - 13.9
monterey Jack cheese, bacon, onion chutney.  

prime beef burger (gfo)

 

KATSU FRIED CHICKEN BURGER - 14.5
two breaded chicken thighs, miso mayo,  

katsu sauce

FALAFEL STACK BURGER - 12.5
two falafel burgers, sundried tomatoes,  

pesto, rocket (gfo)

BURGERS
served with little gem lettuce, sliced tomato and choice of fries or house chips

vegan
NIBBLES

ROAST GARLIC & SUMAC HUMMUS - 4.75 
toasted pitta (gfo) 

 
HOUSE MARINATED CERIGNOLA OLIVES - 3.9

(gf)

TO START
YAKINIKI CRISPY TOFU PANCAKES - 7.9

steamed pancakes, hoisin sauce,  
sweet & sour pickled cucumber

TOM YUM SOUP - 7.5 
hot & sour spicy thai soup, button & shiitake mushrooms, 

lemongrass, kaffir lime, galangal, lime juice, chilli  
(gf)

 
GOBI MANCHURIAN - 7.25 

lightly battered cauliflower coated in an  
indo-chinese sweet & spicy sauce, mint yoghurt & 

pomegranate (gf)

MAINS

VEGAN PIE - 11.9 
seasonal vegetables, gravy & choice of mash  

or house chips 
 

FALAFEL BURGER - 10.9 
two falafel burgers, sundried tomatoes,  

pesto, rocket (gfo) 
 

SWEET POTATO, CHICKPEA &  
SPINACH KORMA - 13.9 

served with jasmine rice & fresh lime (gf) 
 

CRISPY TOFU KATSU CURRY - 13.5 
steamed rice, lime wedge,  

sweet & sour pickled cucumber 
 

MARGHERITA - 10.5 
classic tomato, vegan mozzarella 

 
MARINARA PIZZA - 9.75 

tomato sauce, oregano, garlic, vegan mozzarella


