
Edenham
FIVE BELLS INN

M A I N  M E N U

SIDES

Fries 4.75 
Cheesy Fries 5.25 
Sweet Potato Fries 5.75                      
Side Salad of the Day 5.95
Garlic Bread 3.25

STARTERS

Soup of the Day 7.00
Crusty bread (gfa)

Duck Breast Salad 9.25
With lime, honey, radish, cucumber, tomato and spring
onion (gf)

Ham Hock Terrine 8.95
Homemade piccalilli and crusty bread (gfa)

Stuffed Pepper 8.75
Steamed saffron rice, seasonal vegetables and a rustic
tomato sauce (gf)(ve)

Pan Seared Scallops 11.00
Pea puree, pickled fennel and celeraic (gf)

MAIN DISHES

Beef Bourguignon 23.00
Horseradish mash, crispy bacon lardons and braised red
cabbage

Slow Cooked Game Ragu 16.95
Homemade pappardelle pasta, parmesan shavings and
fresh chives

Partridge Breast Broth 16.95
Steamed dumplings, carrots and parsnips

Pan Seared Halibut 21.00
Lemon and pea risotto (gf)(ve option with tofu)

Sweet Potato & Butternut Squash Gnocchi 16.25
Red pepper sauce and parmesan shavings (v)(vea)

Beer Battered Fish & Chips 17.95
Tartare sauce, minted mushy peas, garnished with lemon
and pea shoots

Chicken, Leek & Bacon Pie 17.95
Creamy mash, seasonal vegetables and gravy

6 oz Beef Burger 18.00
With lettuce, tomato, cheese, pulled pork and BBQ sauce,
served with triple cooked chips and coleslaw

Mill Farm Sausage & Mash 16.95
Caramelised onion gravy, seasonal greens and crispy
bacon bits

Pan Seared Duck Breast 32.00
Dauphinoise potatoes, seasonal greens, parsnip puree and
blackberries, with a blackberry and port sauce (gf)

10 oz Sirloin Steak 34.00
Chunky triple cooked chips, vine tomatoes, buttered
mushrooms, onion rings, and choice of peppercorn,
bearnaise or diane sauce (gf)

Salted Caramel Chocolate Tart 9.00
Honeycomb, chocolate soil and a drizzle of salted caramel
sauce (v)

Trio of Sorbet (ve)(gf) 6.50

Selection of Cheeses 12.25
European cheeses, artisan crackers, poached pear, grapes
and homemade chutney (v)

Trio of Ice Cream (v)(gfa) 6.50

DESSERTS

Ginger Spiced Apple & Pear Crumble 6.95
With custard or ice cream (gf)(v)

Sticky Toffee Pudding 8.25
Vanilla ice cream and sticky toffee sauce (gf)(v)

Tomato Pasta 7.25
With grated parmesan and
garlic bread (v)

Main Dishes
Sausage & Mash 9.25
Peas and gravy

Fish Goujons 9.25
With chips and peas

Desserts
Salted Caramel
Chocolate Tart 5.00
Honeycomb, chocolate
soil and a drizzle of
salted caramel sauce (v)

Duo of Ice Cream 4.50
Chocolate, vanilla or
strawberry (v)(gf)

With crusty bread (gfa)

Starters
Soup of the Day 4.50

Cheese Bites 4.25
With BBQ dipping sauce

A family run, rural pub in Edenham village. We source our
meat from local butchers, Mill Farm and Navenby Butchers.

All prices include VAT. (v) vegetarian (ve) vegan (vea)
vegan available (gf) gluten free (df) dairy free (n) contains
nuts (gfa) gluten free available (dfa) dairy free available

CHILDREN’S CHOICES

Available for children 12 and under
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