the bell at skenfrith

lunch menu

starters

curried butternut squash soup, herb croute, basil oil  (v) £4.75
pan seared fillet of red mullet, provencal vegetables, herb dressing  £6.25
local herefordshire asparagus, soft poached hen’s egg, mixed salad leaves, hollandaise sauce (v)  £6.00
slow braised leg of wild rabbit, warm salad of puy lentils and smoked bacon, grain mustard and maple syrup jus  £6.00
ham hock and mixed herb ballotine, red onion marmalade, cucumber and caper salad £5.75
main course

pan seared fillet of salmon, sun-dried tomato and parmesan polenta, mange tout, 

wild garlic and balsamic dressing  £15.00
grilled rib eye of talgarth beef, hand cut chips, slow roasted tomatoes, béarnaise sauce  £16.50
confit of local duck leg, herb mashed potato, carrot puree, redcurrant jus  £14.00
beetroot and spinach risotto, mixed dressed salad leaves, parmesan shavings, basil pesto (v) £14.50
pan seared calves liver, sage crushed new potatoes, savoy cabbage and bacon, red wine sauce  £14.00
side orders - £2.75
hand cut chips; herbed new potatoes; dressed mixed leaves; selection of vegetables in dill and butter
snack menu

toasted focaccia of locally smoked salmon & bower farm crème fraiche, baby capers  £7.00
mediterranean vegetables, rocket and blue cheese baguette, rocket pesto, dressed leaves (v)  £6.50 
caramelised bacon and cheddar baguette, herb pesto, crisp salad leaves  £7.00
fig, parma ham, goat’s cheese baguette, balsamic reduction, mixed leaf salad  £7.00
puddings - £5.95
dark chocolate brownie, chocolate brownie ice cream, pistachio crème anglaise
iced mango parfait, melon and orange soup, mango sorbet
saffron bread and butter pudding, spiced roasted fruits, pineapple sorbet
prune and almond tart, toasted almond ice cream, chocolate sauce

selection of three local and welsh cheeses served with celery, 
tomato chutney, wheat wafers  £7.45
and see our kitchen garden menu below ….


the bell at skenfrith

kitchen garden lunch menu

£15.00 for 2 courses

£19.00 for 3 courses

starters

creamed carrot and orange soup, bower farm crème fraiche (v)
pan seared local rainbow trout, saffron pickled fennel, slow roasted cherry tomatoes, lemon and herb dressing
chicken liver parfait,  spicy apple and pear chutney, dressed leaves, toasted focaccia 

main course

pan seared fillet of seabass, lemon and herb bulgar wheat, wilted baby spinach, dill pesto

trio of local pork sausages, dijon mustard mash, buttered courgettes, red wine jus

wild mushroom and spinach tagliatelle, parmesan shavings, garden leaves, balsamic syrup (v)
puddings
vanilla pannacotta, poached local rhubarb, warm butter shortbread
sticky toffee pudding, cinnamon toffee sauce, bower farm clotted cream

selection of three local and welsh cheeses served with celery, grapes,

tomato and fruit chutney, wheat wafers

