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W I N E
Bottle Glass Glass Glass

WHITE 125ml  175ml   250ml  
Pinot Grigio Garganega (Italy) £14.95 £2.95 £3.95 £5.75
Kumi Sauvignon Blanc (S. Africa) £16.95 £3.25 £4.95 £6.25
Sancerre Brochard (France) £29.75
Chablis Pascal Bouchard (France) £26.50

RED
Santa Carolina Merlot (Chile) £14.95 £2.95 £3.95 £5.75
Sams Island Shiraz (Aus) £15.95 £3.15 £4.75 £5.95
Malbec La Folia (Arg) £17.95
Cotes Du Rhone AC La Tour Clerac (F) £19.50
Tierra Roja Vintage Vine Garnacha (S) £16.95
Santa Carolina Cabernet Sauvignon (C) £15.95

ROSE           
Pinot Grigio Grigio Rose (Italy) £17.95 £3.50 £4.95 £6.25  
Giotto Zinfandel Rose (Italy) £16.95 £3.25 £4.95 £6.25

SPARKLING
Botter Prosecco Spago  (Italy) £17.95
Joesph Perrier Champagne (France) £42.95

R E A L  C A S K  A L E

The Six Bells serves a regularly changing selection of real ales from
traditional hand pumps on the bar. The pub is a selected member of John
Bexons Head Brewers Club, an exclusive collection of pubs noted for their
commitment and quality in the serving and keeping of real ale.
www.headbrewersclub.co.uk

S O F T  D R I N K S

Belvoir Elderflower Presse 250ml £2.50
Belvoir Organic Lemonade Presse 250ml £2.50
Appletiser 275ml £1.95
J2O (check bar for flavours) 275ml £2.00
Red Bull 250ml £2.50
Schweppes Lemonade Regular £1.90
Coke Reg £1.85 Bottle £2.10  
Diet Coke Reg £1.85 Bottle £2.10
Strathmore Still 330ml £1.75
Strathmore Sparkling 330ml £1.75
Ocean Spray Cranberry Juice 250ml £2.00
Fruit Shoot £1.10 
Fresh Squeezed Orange Juice £2.20
Britvic Apple Juice £1.80
Strathmore Still 330ml £2.20 1 Litre £2.85
Strathmore Sparkling 330ml £2.20 1 Litre £3.50

(F = France) • (S = Spain) • (C= Chile)

Private Hire Available for all
Occasions Parties/Wakes/Birthdays

•
Talk to us to design your party

•
Long Sunday Lunches

•
Regular Special Events

•
Dog Friendly Pub

Good Food-Real Ale-Great Wines

modern
country pub...

follow us on facebook & twitter

  

An optional 7% service charge is added to all bills. All dishes cooked to order, check waiting times during
busy periods. Our kitchen uses nuts, be aware traces may be present. We accept all major credit cards, we do

NOT accept cheques, Amex or Diners. For allergy advice please check with a staff member.
All items subject to availability.

(v) = vegetarian  (gf) = Gluten Free • Some Fish may contain pin bones. We welcome feedback. If your
expectation has not been met then please tell us and we can help, if you don’t tell us we’ll never know !!!!!



B R E A D S  &  D I P S
Selection of Baked Breads, Olive Oil, 
Aspall Apple Balsamic Vinegar                                                         £2.75

Selection of Breads with Houmous, Sun Blushed 
Tomato Tapenade, Olives, Oil & Apple Balsamic      £4.95 for 2 to share

‘Country Pub Tapas’                                    £2.95 each or 4 for £10

Devilled Fried Whitebait, Chilli & Lemon Mayo
Crispy Roasted Pork Crackling, Apple Sauce
Mini Pork Pie with Ale Chutney
Crayfish Cocktail (gf )
Mini Scampi, Chips & Tartare
Pork Belly Toad In The Hole
House Pate, with Oven Dried Toasts
Crispy Fried Halloumi Cheese with Rocket & Balsamic (v, gf )
Mini Goats Cheese and Beetroot Salad (v, gf )

S TA RT E R S
Freshly Made Soup of The Day 
with Baked Bread (v) Mug £2.75 / Bowl £4.95

Crayfish, Spring Onion & Avocado Mayonnaise  
with Crispy Fried King Prawn £6.45

Wild & East Anglian Garlic Mushroom Bruschetta 
with Poached Free Range Egg (v) £5.25

Coarse Pork Pate with Apple Crackling Salad Chutney 
& Oven Dried Toast £5.50

Vegetable Meze plate with Goats Cheese, Sesame 
Roasted Beetroot, Sun Blushed Tomato & herb Crostini (v) £4.95

Smoked Breast of Duck with Rocket, 
Cranberry & Pecan Salad, Honey & Mustard Dressing (gf ) £6.25

Salmon, Sweet Potato & Coriander Fishcake, 
Baby Leaf Salad, Chilli Infused Sauce Vierge £5.45

M A I N S
Breast & Leg of Gressingham Duck, Wilted Orange 
Greens, Crushed Sweet Potato, Red Wine Jus £15.50

Grilled Breast of Chicken on Goats Cheese & Sweet 
Onion Crushed Potato, Fine Beans & Tomato Pesto (gf ) £10.95

Jumbo Penne Pasta with Spiced Roasted Aubergine, 
Tomato, Rocket & Shaved Parmesan (v) £9.95

Grilled Smoked Suffolk Bacon Steak, Poached Free 
Range Egg, Herb Potatoes & Bearnaise £11.50

Grilled leg Of Lamb with Braised Red Cabbage, 
Duchesse Potatoes & Thyme Jus £13.95

Sun Blushed Tomato Risotto with Crispy Fried Halloumi 
& Dressed Rocket (v) £10.50

P U B  C L A S S I C S
Grilled Lambs Liver with Smoked Bacon, Apple Crushed Potato, 
Green Beans , Onion Rings & Red Wine Gravy £9.95

Denham Estate Venison Sausage, Bubble & Squeak 
Mash and Sweet Onion Gravy £11.95

Stacked Chicken ‘Pie’ with Smoked Bacon, Leeks, 
Mushrooms and Mustard Cream Sauce £11.95

‘Fish & Chips’ Sustainable Pollock Fillet, Wholetail Scampi, 
Peas, Mixed Salad & Tartare Sauce £10.95

S A N DW I C H E S
Served with Leaf Salad & Coleslaw, On Granary or White Triangle Bread

Club Sandwich-Grilled Chicken, Smoked Bacon, 
Tomato & lettuce                                                                             £5.95

Crayfish, Spring Onion & Avocado Mayonnaise                              £5.95

Smoked Suffolk Ham with English Mustard Mayonnaise                 £5.75

Mature Cheddar Cheese & Mango Chutney Toastie                        £5.50

Suffolk Pork Sausage & Apple Chutney                                           £5.75

TO  S H A R E
‘Ploughmans Slate’
Baby Pork Pie, Sliced Meats, Cheese Selection, 
Pickles & Breads                                                     £11.95 for 2 to share

‘Sharing Block’
Warm Halloumi, Crispy Sweet Potato, 
Devilled Whitebait, Bread & Olives                         £8.95 for 2 to share

G R I L L  ~  S T E A K S
Aged 21 Day Local Beef.
Served with grilled tomato, onion rings & thin fries.

8oz Rump £12.95

10oz Sirloin £17.95

18oz Full Rib Steak with Bearnaise Sauce to Share for 2 £26.95 

Sauces £1.95
Stilton / Cracked Peppercorn / Garlic Butter / Bearnaise 

Sides All At £1.95
Thin Fries / Sweet Potato Fries / Green Beans / Onion Rings
Mixed Salad / Fresh Vegetables / Rocket & Parmesan Salad

T R A D I T I O N A L  S U N D AY  ROA S T
Sundays only 

Stuffed Suffolk Belly of Pork, Crackling                                        £9.50

Topside of English Beef, Marcus’s recipe Yorkshires                       £9.95

Breast of Turkey, Sage & Onion Stuffing                                       £9.50

Roast Platters ‘To Share’ minimum 2 people
Two Big dishes with a selection of all the Roast Meats 
& Accompaniments, Fresh Vegetables & Roasties
and a Boat of Fresh Made Gravy                               £10.95 per person

D E S S E RT S
Please see the Dessert Board for Today’s selection

G R I L L  ~  H O U S E  B U RG E R S
All Cooked over Aged Volcanic Rocks.
Served with Thin Fries or Sweet Potato Fries, Coleslaw & Salad.

Handmade Seasoned Beef Burger £10.95

Breast of Fresh Chicken £11.95

Style your Burger 0.95 each topping
Sliced Chorizo/Mature Cheddar/Stilton/Smoked Bacon/ Guacamole

DAILY MENU 2 COURSES £10.95 
MONDAY TO FRIDAY 12 TO 2.30PM 6 TO 9PM
FROM THE BLACKBOARD SELECTIONS ONLY

www.thesixbellshorringer.co.uk


