
(v) vegetarian (ng) non gluten (ngo) non gluten option 
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
CONFIT GARLIC & SPINACH 

HUMMUS - 4.9 
toasted pitta (ngo)(v) 

KALAMATA GREEK OLIVES - 4.9
marinated in olive oil & herbs (ng)(v)

 

CHORIZO CHUNKS - 4.9
baked in red wine & manchego (ng)

SPICED ALMONDS - 4.9
(ng)(v)

WHIPPED FETA - 4.9
rocket pesto & toasted pitta (ngo) (v)

GNOCCHI AL 
FORNO - 13.9 

vine tomatoes, woodfired 
peppers, basil, mozzarella 

(ng)(v)
add pork & italian herb 

meatballs - 2.5 
 

SLOW COOKED 
SHOULDER OF

 BEEF - 17.9 
onions, pancetta, olive oil 

mash, green beans (ng)

THAI GREEN KING 
PRAWN CURRY - 16.9 

baby aubergine, baby corn, 
pak choy, basmati rice (ng)

 
BLACK GARLIC 

MARINATED FREE 
RANGE CHICKEN 

BREAST - 15.9 
roasted hispi cabbage, 

duck fat potatoes, 
caramelised onion 
& miso butter (ng) 

BUTTERNUT SQUASH 
RISOTTO - 13.9 

forest mushrooms,spinach, 
sage pesto (ng)(v)

 

MASALA
SALMON - 15.9 

bombay potatoes, pea & 
onion bhaji, mint yoghurt 

(ng)  
 

SMOKED COD & 
BACON 

FISHCAKES - 15.9 
cheddar cheese 

hollandaise, watercress 
salad, fries

SWEET POTATO, 
CHICKPEA & SPINACH 

KORMA - 13.9 
served with basmati rice 

(ng)(v) 

SHREDDED LAMB 
SHAWARMA

 FLATBREAD - 16.9 
pickled red cabbage, 
tomato, sumac onions, 

tahini yoghurt, chilli & 
honey sauce, served with 

fries

GREEK STYLE 
MARINATED BEEF 
SKEWERS - 18.5 

souvlaki style grilled 
fillet of beef skewers, 

tzatziki, fries, salad (ng) 

TIMOTHY TAYLOR BEER 
BATTERED HADDOCK - 15.9
house chips, minted mushy peas 

& lemon wedge 
 

BEEF & ALE PIE - 14.9 
buttered seasonal vegetables, 

pan gravy &  
choice of olive oil mash or 

house chips

FREE RANGE CHICKEN, 
LEEK & TARRAGON PIE - 

14.9 
buttered seasonal vegetables, 

pan gravy &  
choice of olive oil mash or 

house chips

SAAG ALOO PIE - 14.9 
buttered seasonal vegetables, 

pan gravy &  
choice of olive oil mash or 

house chips (v) 

STEAK FRITES - 15.9 
6oz top rump with fries, 

peppercorn sauce, grilled 
field mushrooms (ngo)

 
VENISON SAUSAGES & 

MASH - 13.9 
owen taylor’s venison 

sausages, olive oil mash, neck 
oil onion gravy

 

FRENCH ONION
 FLATBREAD  - 10.9 

caramelised onions, gruyère & parmesan 
cheese, dijon mustard (v) 

 
BOX BAKED CAMEMBERT - 13.9 
garlic flatbread & red onion marmalade 

 
WINGS & RIBS - 13.9 

6 buffalo wings, 6 sticky bbq pork ribs, 
ranch sauce

SHARERS
TO START

KATSU PORK BELLY - 7.9 
lemon & ginger glaze, kimchi slaw, 

tonkatsu sauce 
 

DUCK PANCAKES - 9.5 
confit duck leg, hoisin sauce, 
chinese pancakes, cucumber & 

spring onion 
 

SMOKED TROUT BLT 
SALAD - 7.9 

smoked bacon, baby gem lettuce, 
cherry tomatoes, tomato & paprika 

mayonnaise (ng)

SOUP OF THE DAY - 5.9 
toasted sourdough (ngo)(v)

GOBI MANCHURIAN - 7.5 
lightly battered cauliflower 

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

pomegranate seeds (ngo)(v) 

TEMPURA SQUID - 8.5 
black garlic aioli, mango 

& chilli salsa 

steak

10OZ RUMP - 19.9
8OZ SIRLOIN - 24.5
7OZ FILLET - 29.5 

 
peppercorn or stilton sauce - 2

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

MAINSBLUEBELL CLASSICS

SIDES
house chips (ng)(v) - 3.5

 
house fries (ng)(v) - 3.5

parmesan, rosemary & 
truffle oil fries 

 (ng)(v) - 4.9

garlic flatbread (v) - 4.5

house slaw (ng)(v) - 3.5
 

mixed leaf salad with 
french dressing 

(ng)(v) - 4.5

 

olive oil mash (ng)(v) - 3
 

garlic & herb buttered 
greens (ng)(v) - 4.5

 



MARGHERITA - 9.9
classic tomato, mozzarella (v) 

DIAVOLA PEPPERONI - 13.5
double pepperoni, fresh green chilli

QUATTRO FORMAGGI - 13.5
mozzarella, fontina, provolone, parmesan

CAJUN BEEF - 13.9 
slow cooked cajun beef, chorizo, jalapeños, sweetcorn 

HUNTER’S CHICKEN - 13.9
free range chicken, bacon, hickory smoked bbq sauce

HOISIN DUCK - 14.9
shredded confit duck, hoisin sauce, spring onion, 

sesame seeds, red chilli

QUATTRO STAGIONI - 12.9
olives, mushrooms, parma ham, artichokes 

 
IL GRECO – 12.9 

olives, peppers, feta cheese, red onion, oregano (v) 
 

ARRABBIATA – 14.5 
nduja, baby bell peppers, smoked scamorza, spicy salami 

 
PORCHETTA – 12.9 

roast pork, mushroom, smoked scarmorza, rosemary
 

RICOTTA E SPINACI – 11.9 
basil ricotta, baby spinach, black olives (v) 

ROMAGNA PARMA – 13.9 
parma ham, rocket, pesto, parmesan shavings

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

PIZZA

(v) vegetarian (ng) non gluten (ngo) non gluten option
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
CAPRINO - 11.9

ROASTED  VEGETABLES, BALSAMIC CARAMELISED 
ONIONS, GOAT’S CHEESE (V)

 
CHICKEN & CHORIZO  - 13.9

CHICKEN, HONEY GLAZED CHORIZO, ROASTED PEPPERS 
WITH TOMATO SAUCE & MOZZARELLA

PIZZA DIPS

SRIRACHA & HONEY

RANCH

BACON MAYO

PESTO

HONEY MUSTARD

TONKATSU

HOISIN 

BLACK GARLIC AIOLI

all 1.5

THE BIG BLUEBELL DOUBLE BURGER - 15.9
two 5oz beef, neck oil onions, mature cheddar, 

crispy pork belly, bacon mayonnaise (ngo)

PRIME BURGER - 13.9
7oz beef, crispy bacon, mature cheddar, mustard 

mayonnaise (ngo) 

CORDON BLEU BURGER - 14.9
panko chicken breast, honey roast ham, swiss cheese, 

honey mustard dressing

THE CHIP SHOP - 13.9
beer battered haddock, minted mushy peas, tartar sauce

FALAFEL STACK BURGER - 12.9
two falafel burgers, sundried tomatoes,  

pesto, rocket (v)

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

vegan
NIBBLES

CONFIT GARLIC & SPINACH HUMMUS - 4.9 
toasted pitta (ngo)

KALAMATA GREEK OLIVES - 4.9 
marinated in olive oil & herbs (ng)

SPICED ALMONDS (ng) - 4.9

TO START
CRISPY TERIYAKI TOFU PANCAKES - 7.9

crispy teriyaki tofu, steamed pancakes, hoisin sauce,  
cucumber & spring onion

 
GOBI MANCHURIAN - 7.5 

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

pomegranate seeds (ng)

SOUP OF THE DAY - 5.9 
toasted sourdough bread (ngo)

FRENCH ONION FLATBREAD - 10.9 
caramelised onions, vegan parmesan & mozzarella, 

dijon mustard

MAINS
SAAG ALOO VEGAN PIE - 14.9 

seasonal greens, gravy & choice of olive oil mash  
or house chips 

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

pesto, rocket  
 

SWEET POTATO, CHICKPEA &  
SPINACH KORMA - 13.9 
served with basmati rice (ng) 

 
GNOCCHI AL FORNO - 13.9 

vine tomatoes, wood fired peppers, basil, vegan 
mozzarella (ng)  

BUTTERNUT SQUASH RISOTTO - 13.9 
forest mushrooms, spinach, sage pesto (ng)

 
MARGHERITA - 9.9 

classic tomato, vegan mozzarella 
 

FOUR SEASONS PIZZA - 12.9 
mushrooms, olives, artichokes, vegan ham 


