MAIN MENU

FIVE BELLS INN
Eddentrarmn

A family run, rural pub in Edenham Vi]lage, serving
authentic Spanish dishes alongside English pub classics.

Our meat is sourced from local butchers.

TAPAS

3 tapas for 25.00 | Portion of bread and oil included |
Recommended 2-3 tapas per person

Carne

Chorizo al Vino 8.75
Mini chorizo in red wine & honey (df)

Albondigas 8.95
Beef & pork meatballs in a rich tomato sauce (gf)(df)

Croquetas de ]among/ Queso 8.75
e

Fried croquettes with iberico ham, bechamel and creamy
potato

Datiles con Jamon 8.75

Dates wrapped in serrano ham (gf)(df)

Lagrimas de Pollo 9.00

Breaded chicken goujons with aioli dip (df)

Morecilla de Burgos 8.75
Rice stuffed black pudding, garnished with a strip of red
pepper

Verduras

Patatas Bravas 7.25

Fried diced potato, spicy homemade bravas sauce, aioli
mayonnaise (gf)(v)

Champinones al la Crema con Ajo 8.
Mushrooms in a creanmy garlic sauce (gﬂ(v)

Tortilla Espanola 7.2
Traditional potato and onion omelette ( gf)(v)

Queso Manchego 8.95
Deep fried mancfego, spicy tomato relish (v)

Berenjenas al Ajillo 8.2

Aubergine sauteed in gar?ic, honey and paprika (gf)(dg)(v)

Califlor al Horno 8.25
Cauliﬂower baked in Spanish spices with a quince syrup
and roasted almonds (v)(gﬂ(dﬂp(n)

Del Mar

Gambas Pil Pil 9.25
Prawns in garlic Zutrer (g

Calamari Fritos 7

-9
Deep fried and servecf with aioli dip (df

Tigres 9.95
Diced mussel in a bechamel sauce deep fried in its shell
and served with an optional drizzle of sherry

MAIN DISHES

Spanish Dishes

Fillete de Novillo al la Pimienta 28.00

Strips of sirloin steak with a creamy peppercorn sauce,
served with chips

Surtido Mixto 18.00
Selection of cured Spanish meats with bread

Zorza con Patatas 21.00

Slow roasted pork belly with patatas bravas and a
traditional lettuce, cucumber, tomato & onion salad (gf)

Pollo Estafado 2r.00
A traditional chicken, chorizo and mixed bean stew

Paella de Marisco 25.00

Mussels, prawns and squid paella (gf)

Paella de Verduras 19.00
Mediterranean vegetazle paella (v)(ve ava)

Pub Classics
Beer Battered Fish & Chips 16.2
(g/g(df)

CVMShCCZ PCOIS and tartare sauce

Mill Farm 6 oz Beef Burger 18.00
Pulled beef, bacon, and cheese with fries and slaw

10 0z Gammon Steak 18.00

Fried egg, pineapple, chips and garnish (gf)(d]f)

10 oz Sirloin Steak 30.00
12 0z Ribeye Steak 34.00

All served with chunky chips, mushroom, tomato, onion
rings. Add a peppercorn or stilton sauce for 2.75 (gﬂ

SIDES

Fries 4.75 | Olives 3.95 | Anchovies 5.25 | Homemade
bread 4.25 | Garlic Aioli Dip (ve ava) 2.75 |

Ensalada Mixta, lettuce, tomato, cucumber, onion,

egg, tuna and white asparagus salad - for 2 to share

12.00

DESSERTS

Creme Catalana 9.00
Custard dessert with caramalised sugar topping (v)

Arroz de Leche 7.95
Rice pudding with cinnamon lemon sugar (gf)(v)

Deep Fried Churros 8.25
Dipping chocolate (gf)(v)

Poached Pear 8.75
In white wine honey and spices (gf)(df)(v)

Selection of Ice Cream or Sorbet 6.50

Cheese Board 12.85

Selection of Spanish cheese, grapes, artisan crackers
v

All prices include VAT. (v) vegetarian (ve) vegan (ve ava)
vegan available (gf) gluten free (df dairy free’(n) contains

nuts



