
The prices shown are inclusive of  VAT and will have a discretionary 12.5% service charge added to your bill.
For any dietary requirements and allergies, please speak with your server.

ROASTS

32-day Dry Aged Topside of Beef £28
Horseradish cream

Ribeye of Pork Loin £26
Apple Sauce, Crackling

Grilled Chicken Half £26
Royal bell bread sauce

 Portobello Mushroom Nut Roast £24 (vg)
Margarine puff pastry, vegan gravy

All roasts are served with our Roasted Potatoes, Grilled Hispi Cabbage Wedge, Honey & Thyme
Roasted Carrots, Yorkshire Pudding, Red Wine Gravy 

STARTERS 
Buttermilk Fried Chicken £9 

Chilli Glaze, Ranch Sauce

Burrata Salad £14 (V)
Heritage Tomatoes, Gordal Olives, Pine Nut Pangrattato &

Sherry Vinaigrette  

Prawn Cocktail £14
Bloody Mary Dressing, Avocado Puree, Salmon Roe

Charred Sweetcorn Ribs  £8 (Vg)
Miso Marinade, Pickled Jalapenos & Shallots, Vegan Parmesan

Sunday Roast Menu

MAINS

Royal Bell  Smash Burger & Fries  £19
Bone Marrow Patty, Caramelised Onions, Bacon
Crisp, Gherkins & Smoked Applewood Cheddar 

Artichoke & Truffle Ravioli (Vg) £22
Wild Mushrooms, Black Truffle & Fried Sage

SIDES £5 EACH 
 Cauliflower Cheese 

 Cheese Sauce, Crispy Onions, Chives 

Roasted Potatoes 
Rosemary, Thyme & Garlic 

Grilled Hispi Cabbage Wedge   
Extra Virgin Olive oil, Smoked Maldon Salt  

House Salad 
Mix Leaf, Radish & Pink Peppercorn Dressing  

 Skin on Fries 
Garlic & Rosemary Salt 

600g Bone in Sirloin £80
Served with all  the trimmings for 2

Please allow up to 45minutes

SHARING FOR TWO
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