
W e l c o m e  t o  Th e  T r i n i t y  B e l l ,  w e ’ r e  a b o u t  h o n e s t  f o o d ,  w e l l  s o u r c e d  s e a s o n a l  i n g r e d i e n t s  a n d  q u a l i t y  c u t s  o f  m e a t  -

C r a f t e d  b y  o u r  t a l e n t e d  c h e f s .  

W e ’ d  l o v e  t o  h e a r  y o u r  f e e d b a c k .  I r i n a  M a t e i – G e n e r a l  M a n a g e r

Cauliflower cheese (v)

Honey roasted carrots (v)

Buttered spinach (v)

Chargrilled courgette, almonds & 

feta salad (v)

Duck fat roasted potatoes

Grilled baby gem, blue cheese & crispy 

onion (v)

Rosemary salt triple cooked chips (vg)

THE MAIN EVENT

On the blackboard you will find a selection of signature dishes.
Choose your favourite, then add your sides for only £3 each from the list below, we recommend two 

per person.

LARGE PLATES

Spiced aubergine, spelt, cauliflower 

puree, crispy kale, cashews & golden 

raisin salad (vg)

Pan fried Salmon, braised fennel, 

tomatoes, peppers, olives & lemon

Chestnut & celeriac gnocchi 

sage & crispy kale  (v)

Parmesan pork schnitzel, chargrilled 

courgette, fennel, orange & hazelnut 

Salad 

9.5

13

13

14

Applewood smoked cheese burger, pickled 

red onions, beef tomato & triple cooked chips     

Frontier battered haddock, crushed peas, 

tartare sauce & triple cooked chips  

Club sandwich: grilled chicken, bacon, 

lettuce, mayo & chips

Owton’s pork & HSB sausage, ciabatta, 

roasted red peppers, balsamic onions & chips 

13

14

10

10

CLASSICS

Celso Muniz , Head Chef
The Trinity Bell

STARTERS                                   

Soup of the day 6

Marinated olives  (vg) 4

Honey & mustard sausages, Dijon mayo 7

Crispy squid, chilli & coriander 7

Rosemary focaccia, oil & vinegar (v) 4

Padron peppers & smoked 

paprika salt (vg) 4


