
(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
TOASTED SOURDOUGH - 5.5
olive oil, balsamic vinegar (v)

ROASTED BEETROOT HUMMUS - 5.5 
toasted pitta (ngo)(v) 

HONEY & SRIRACHA
CHORIZO CHUNKS - 6.5

MIXED OLIVES
 & SUN BLUSHED TOMATOES - 5.5
marinated in olive oil & herbs (ng)(v)

HALLOUMI FRIES - 6.5
pesto mayonnaise (v)

FALAFEL BITES - 6
tzatziki

SLOW COOKED 
TANDOORI LAMB 
SHOULDER - 20.5 

masala sauce, bombay 
potatoes, tenderstem 

broccoli, fresh coriander 
(ng)

PAN-FRIED 
SEA BASS - 20.9 

crushed new potatoes, king 
prawn velouté & 

tenderstem broccoli (ng)

THAI GREEN CURRY
  

KING PRAWN - 18
CHICKEN - 17

SWEET POTATO 
& SPINACH (VE) - 16

 
sugar snap peas, baby 

corn, red peppers, 
basmati rice (ng)

 
BAKED SALMON 

FILLET - 20.9 
on  a bed of creamy spinach 
& smoked salmon spaghetti, 

fresh dill 

BRAISED 
SHOULDER OF BEEF 
BOURGUIGNON - 19.5 
creamy mashed potatoes, 

glazed carrots (ng)

SHREDDED LAMB 
SHAWARMA

 FLATBREAD - 19.5 
pickled red cabbage, 
tomato, sumac onions, 

tahini yoghurt, chilli & 
honey sauce, served with 

fries

GREEK STYLE 
MARINATED BEEF 

SKEWERS - 20 
souvlaki style grilled 
fillet of beef skewers, 

tzatziki, fries, salad (ng) 

LINGUINE 
PROVENÇAL - 16.5 

olives, sun blushed tomatoes, 
capers, roasted red peppers, 

tomato provençal sauce, 
parmesan (v)

HONEY GLAZED DUCK  
BREAST - 20.9 

teriyaki noodle stir fry, 
peppers, baby corn, 

bean sprouts, spring onions

BEER BATTERED 
HADDOCK - 17.5

house chips, minted mushy 
peas & charred lemon wedge, 

homemade tartar sauce 
 

STEAK & ALE PIE - 17 
buttered seasonal vegetables, 

gravy &  choice of creamy 
mashed potato or house chips

PIE OF THE DAY - 17 
buttered seasonal vegetables, 

gravy & choice of creamy 
mashed potato  or house chips

STEAK FRITES - 17 
6oz top rump with fries, 
peppercorn sauce (ng)

SAUSAGE & MASH - 16 
seasoned pork sausages, 

creamy mashed potato, 
tenderstem broccoli, 

caramelised onion gravy, 
crispy onions 

 
ROASTED CHICKEN 

SUPREME - 17.9 
mushroom & tarragon sauce, 

creamy mashed potatoes, green 
beans (ng)

 

GOAT’S CHEESE & 
CARAMELISED ONION 

FLATBREAD  - 12 
garlic butter base & parsley (v) 

 
HONEY & TRUFFLE OIL 

BAKED CAMEMBERT - 17 
red onion marmalade, 

toasted sourdough (ngo)(v) 
 

MEDITERRANEAN - 24 
greek style salad, marinated 

olives & sun blushed tomatoes, 
beetroot hummus, toasted pitta. 
halloumi fries, falafel bites, 

tzatziki (v)

SEAFOOD - 24 
king prawn cocktail, smoked 

salmon mousse, toasted 
sourdough, crispy haddock 
goujons, thai style salmon 

fishcake bonbons, whitebait, 
tartar sauce, sweet chilli sauce

CHICKEN WINGS 
dressed mixed leaves, 
garlic & herb dip (ng)

6 wings - 8
12 wings - 14
24 wings - 26

choose from: yakiniku, buffalo, 
hickory smoked bbq

SHARERS

TO START
BBQ CAJUN PORK 

BELLY BITES - 9 
pineapple & chilli salsa (ng) 

 
DUCK PANCAKES - 10 

confit duck leg, hoisin sauce, chinese pancakes, 
cucumber & spring onion 

 
CREAMY MUSHROOMS & TRUFFLE OIL - 9 

button & chestnut mushrooms, 
fresh tarragon, toasted sourdough (ngo)(v)

KING PRAWN COCKTAIL - 10 
smoked salmon mousse, toasted sourdough (ngo)

  

SOUP OF THE DAY - 7 
toasted sourdough (ngo) 

THAI STYLE SALMON FISHCAKE BON BONS - 9.5 
sweet chilli sauce 

SZECHUAN STICKY BEEF SALAD - 9.5/18 
peppers, bean sprouts, carrots, spring onions, 

pickled ginger, soy lime dressing (ng)

GREEK STYLE SALAD - 9/15 
feta, sun blushed tomatoes, olives, red onions, peppers, 

fresh mint, oregano dressing (ng) (v)

10OZ RUMP - 24
8OZ SIRLOIN - 29
7OZ FILLET - 33 

 
peppercorn, stilton or mushroom & tarragon sauce - 3.5

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

steak

MAINS

BLUEBELL CLASSICS

  

SIDES
house chips (ng)(v) - 4

 
house fries (ng)(v) - 4

parmesan, rosemary & truffle 
oil fries (ng)(v) - 5.9

garlic flatbread (v) - 5.5
add cheese - 2

house slaw (ng)(v) - 3.5
 

mixed leaf salad with french 
dressing 

(ng)(v) - 4.5

garlic buttered greens 
(ng)(v) - 4.5

garlic mushrooms - 4.5
 



vegan
NIBBLES SHARERS

GARLIC & TOMATO 
FLATBREAD - 10 

sun blushed tomatoes, rocket

MEDITERRANEAN - 24 
greek style salad, marinated olives 
& sun blushed tomatoes, beetroot 
hummus, toasted pitta. halloumi 

fries, falafel bites

SIMPLY THE BEST - 11
classic tomato, mozzarella, fresh basil (v) 

THE GODFATHER - 14
double pepperoni, mozzarella

THE BIG CHEESE - 14.5
mozzarella, cheddar, parmesan & goat’s cheese

FAST & FURIOUS - 14.5
Cajun beef, pepperoni, red onion, jalapeños, roquito peppers

ISTANBUL EXPRESS - 15.5
spiced shredded lamb shoulder, sumac onions, sweet chilli sauce, 

tahini yoghurt, rocket

THE CHICKEN RUN - 15
free range chicken, red onion, sun blushed tomatoes, basil pesto

THE MILLION DOLLAR DUCK - 15.5
shredded confit duck, hoisin sauce, spring onion, 

sesame seeds, chilli, cucumber ribbons

A TEXAS LOVE STORY - 15.5
free range chicken, bacon, hickory smoked bbq sauce

THE ITALIAN JOB - 14.5
pepperoni, parma ham, sun blushed tomatoes, basil pesto & rocket

 
THE GLADIATOR – 13.5 

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

BUFFALO DREAMS – 14.5 
ham, chestnut mushrooms, fresh buffalo mozzarella 

 
TROPIC THUNDER – 13.5 

pulled ham, pineapple & chilli salsa
 

PASSAGE TO INDIA – 15 
chicken tikka, red onion, peppers, chilli, mint yoghurt,

 fresh coriander

MIDNIGHT IN PARIS – 13.5  
mozzarella, mushrooms, blue cheese, rocket, balsamic glaze

SMOKEY & THE BANDIT – 15.5 
pulled pork, smoked bacon, red onion, sweetcorn, 

hickory smoked bbq sauce

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.

PIZZA DIPS
all 2

CHILLI & HONEY

SRIRACHA MAYONNAISE

PESTO MAYONNAISE

HICKORY SMOKED BBQ

GARLIC & HERB

HOISIN 

PIZZA SIDES
HOUSE CHIPS (NG)(V) - 4

HOUSE FRIES (NG)(V) - 45

PARMESAN, ROSEMARY & 
TRUFFLE OIL FRIES

 (NG)(V) - 5.9 

HOUSE SLAW (NG)(V) - 3.5

GARLIC FLATBREAD (V) - 5.5
ADD CHEESE - 2

MIXED LEAF SALAD WITH 
FRENCH DRESSING

 (NG)(V) - 4.5

THE PRIME BURGER - 16.5
7oz beef, monterey jack cheese, gherkin, crispy onions, 

mustard mayonnaise, house slaw 

THE BBQ PULLED PORK BURGER - 17.5
7oz beef, bbq pulled pork, monterey jack cheese,

 bbq sauce, house slaw 

CRISPY FRIED BUTTERMILK CHICKEN BURGER - 16
free range chicken, sriracha mayonnaise, house slaw

THE CHIP SHOP BURGER - 15.5
beer battered haddock, mushy peas, 

homemade tartar sauce

SPICED FALAFEL & SPINACH BURGER - 15
beetroot hummus (v)

HALLOUMI BURGER - 16.5
pesto mayonnaise, house slaw (v) 

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

 double up any burger - £5 

CRISPY TERIYAKI TOFU 
PANCAKES - 8.5

crispy teriyaki tofu, chinese 
pancakes, hoisin sauce,  

cucumber & spring onion
 

CREAMY MUSHROOMS & 
TRUFFLE OIL - 9 

button & chestnut mushrooms, 
fresh tarragon, 

toasted sourdough (ng)(v)

SOUP OF THE DAY - 7 
toasted sourdough bread (ngo)

GARLIC & DATE 
FLATBREAD - 11.5 

garlic oil, red onion & rocket 
(to share)

GREEK STYLE 
SALAD - 9/15 

vegan feta, cucumber, olives, 
red onions, fresh mint, oregano 

dressing (ng) 

SZECHUAN TOFU 
SALAD - 9.5/18 

peppers, bean sprouts, carrots, 
spring onions, pickled ginger, 

soy lime dressing (ng)

SAAG ALOO PIE - 16 
seasonal greens, gravy & choice 

of mashed potatoes  
or house chips 

 
THAI GREEN SWEET POTATO 

& SPINACH CURRY - 16 
sugar snap peas, baby corn, 

red peppers, 
basmati rice (ng)

LINGUINE PROVENÇAL - 16.5 
olives, sun blushed tomatoes, 
capers, roasted red peppers, 

tomato provençal sauce

SMOKEY THREE BEAN 
CHILLI - 14
basmati rice

SPICED FALAFEL & SPINACH 
BURGER - 15 

brioche style bun, little gem 
lettuce, tomato, roasted betroot 
hummus with fries or house chips

 
SIMPLY THE BEST 

PIZZA - 11
classic tomato, vegan mozzarella, 

fresh basil

THE GLADIATOR PIZZA - 13.5
vegan feta, olives, peppers, red 

onion, oregano

GARLIC MUSHROOM & 
SPINACH SPAGHETTI - 15

toasted pine nuts

ROASTED BEETROOT 
HUMMUS - 5.5 
toasted pitta (ngo) 

FALAFEL BITES - 6
beetroot hummus 

MIXED OLIVES & SUN 
BLUSHED TOMATOES - 5.5
marinated in olive oil & herbs (ng)

TOASTED SOURDOUGH - 5.5
olive oil, balsamic vinegar (v)

TO START MAINS


