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STARTERS 
Smoked salmon platter 8.5

Deep fried camembert with cranberry dip 7.5
Soup of the day: Tomato & vegetable  6.2

Chicken liver parfait, toast, cognac prunes 7.5
Whipped feta, beetroot, fig salad 7.2

ROASTS
served with roast potatoes, Yorkshire pud,

cabbage, glazed parsnip, carrots, mashed swede & gravy

Local beef rump    18.2
Lemon & thyme chicken     17.2

Marjoram & fennel rolled pork belly   17.2
Cashew, walnut, pistachio nut roast   16.8

Roast Trio: local beef rump, rolled pork belly, lemon & thyme chicken   19.5

MAINS
Skate wing, clams, bacon, samphire, peas & new potatoes   24.5

Beer battered cod, chips, pea puree   16.2
Quiche of the day: Sweet potatoes, red pepper, caramelised pepper & brie 14.5

Butternut squash, spinach, feta, cashew spanakopita, curried yogurt   15.6
Pie of the day: Beef & mushroom  15.8

Smash burger, house pickle, cheese, chips, onion rings   15.2
Cornflake chicken & avocado burger, Sriracha ketchup, chips, onion rings   15.2

SIDES
Seasonal veg / chips / mash / house salad/ coleslaw / onion rings/ bread   4. each

PURLEIGH BELL

Sunday G&T

Whitley Neil’s 
Rhubarb & ginger gin 
with fevertree tonic

£6.


