
THE FIVE BELLS
E A S T R Y

0 1 3 0 4  6 1 1 1 8 8

O P E N I N G  H O U R S
B A R

Monday 
Tuesday
Wednesday 
Thursday 
Friday 
Saturday 
Sunday 

K I T C H E N

Monday 
Tuesday
Wednesday 
Thursday 
Friday 
Saturday 
Sunday 

12pm - 10pm
12pm - 10.30pm
12pm - 10.30pm
12pm - 10.30pm
12pm - 11pm
12pm - 11pm
12pm - 10pm

All hours are subject to change during busier periods

Reservation only
Reservation only
Reservation only
Reservation only
9am - 11.45am
9am - 11.45am
9am - 11.45am

12pm-2:30pm & 5:30pm - 8pm
12pm-2:30pm & 5:30pm - 8pm
12pm-2:30pm & 5:30pm - 8pm
12pm-2:30pm & 5:30pm - 8pm
12pm-2:30pm & 5:30 - 8:30pm
From 12pm - 8:30pm
From 12pm - 5pm

B R E A K F A S T L U N C H  &  D I N N E R
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Allergies & Intolerances
We pride ourselves on awareness

Please speak to a member of staff if you have any allergies or intolerances.
Most of our dishes can be adapted to suit your needs, however we must advise

that although we take every care to preserve the integrity of all dietary
requirements, these products are handled in a multi-use kitchen

environment. 
All dishes can be modified to those specified if requested at time of ordering.

Food Served

Monday - Thursday  - Resrvation only breakfast- 12pm - 2:30pm & 5pm - 8pm
Friday - 9am - 2:30pm & 5pm - 8:30pm

Saturday - 9am - 8:30pm
Sunday - 9am - 5pm

 



S T A R T E R S

Prawn   V DF

Bacon & brie 

Brie and cranberry  

Tuna & cucumber  V DF

Sausage & onion DF

£9.95

£9.95

£9.95

£9.95

£9.95

Baguettes are served with salad & crisps.
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Soup of the day V VG DF GF
Traditional prawn cocktail with bread and butter DF GF
Houmous served with hot sauce, roasted peppers and toasted pitta
V VG DF GF
Breaded brie wedges with cranberry V
Nachos served with cheddar cheese, salsa & sour cream V
Add extra - guacamole - jalepenos - red onions 

B A G U E T T E S

£7.50
£9.95
£7.95

£7.95

L O A D E D  S K I N N Y  F R I E S  
( C H E F ' S  H O M E M A D E  C H I P S  + £ 1  S U P P L E M E N T )

Cheese V GF
Bacon & cheese GF
Pulled pork GF DF

£5.95
£6.95 
£9.50 

Allergies & Intolerances
We pride ourselves on awareness

Please speak to a member of staff if you have any allergies or intolerances. Most of our dishes can be adapted to suit you
needs, however we must advise that although we take every care to preserve the integrity of all dietary requirements,

these products are handled in a multi-use kitchen environment. All dishes can be modified to those specified.

V = Vegetarian              VG = Vegan
DF = Dairy Free            GF = Gluten Free 

£8/ £14 sharing 
£1 each



J A C K E T  P O T A T O E S

Beans or cheese V DF VG
Beans and cheese V GF
Bacon & cheese GF
Tuna GF DF
Prawn GF DF

£5.95
£6.95 
£7.95
£7.95
£9.95  

Garlic bread GF V VG £3.50

S I D E S

6 Homemade beer battered onion rings GF DF V VG

Mix leaf salad GF V VG DF

Skinny fries GF V VG DF

Chefs’ homemade chunky skin on chips GF V VG DF
£3.50

£5.50
£5.50

£4.50

Garlic bread with cheese   GF V VG

£4.50
Freshly baked baguette  V VG DF £2.50

V = Vegetarian              VG = Vegan
DF = Dairy Free            GF = Gluten Free 

V = Vegetarian              VG = Vegan
DF = Dairy Free            GF = Gluten Free 

F O R  T H E  S M A L L E R  A P P E R T I T E :  
2  C O U R S E S  F O R  £ 1 1 . 9 5  

M O N  -  F R I  1 2 - 2 P M  A N D  5 : 3 0 - 6 : 3 0 P M

6 piece scampi with fries and peas DF
Liver and onions with mash and vegetables GF DF

Sausage, mash and onion gravy served with vegetables GF DF V VG

Chef’s tart served with custard, cream or ice cream 

One scoop - ice cream and chocolate button sundae

Home cooked honey roasted ham, egg and fries DF GF

Homemade cottage pie and vegetables GF

Homemade sponge served with custard, cream or ice cream  V

6 pieces of chicken bites with skinny fries and peas/ beans DF 



Homemade beef lasagne with salad & garlic bread £14.95

Homemade 6oz cheeseburger with chef’s chunky skin on
chips, onion rings & BBQ sauce. Add bacon for £1.50  GF £14.95

MAINS

Panfried gammon steak with a choice of egg or
pineapple, served with homemade chips & peas.     GF DF

8oz rump steak cooked to your liking, served with homemade
onion rings, chef’s chips, peas, mushroom & tomato.    DF GF
Add a sauce for £3.95 - Peppercorn - Stilton 

£14.95

£26.75

Beer battered cod, your choice of chips, served with salad
or peas (mushy or garden) and tartare sauce

£14.95

Home cooked honey roasted ham, eggs and chef’s homemade,
chunky skin on chips GF

£13.95

Chef's pie of the day with chef's chunky skin on chips/mash, 
and vegetables 

£14.95

Chicken in a red wine and rosemary sauce with saute potatoes
and veg GF 

£14.95

Spinach, mushroom & brie lasagne with salad & garlic bread.   V
Chinese vegetable stir fry with lemon & soy served with rice
noodles   VG V DF GF

£14.95

Vegetable cheeseburger with onion rings, chips & BBQ sauce.
V VG DF

£15.00

VEGAN/VEGETAR IAN

£14.95

Mushroom tagliatelle in a cream and white wine sauce served
with garlic bread V

£12.95

£14.95

Sausage & mash with onion gravy and vegetables
VG DF V GF

Mixed bean chilli with rice VG V GF DF  £12.95

10 piece scampi, served with chef’s chips and salad or
garden/mushy peas DF

£14.50

Liver and onions served with mash potato and vegetables GF DF £13.50

Homemade cottage pie served with vegetables and gravy GF £13.95

3 sausages served with mash potato, onion gravy and vegetables £13.50



THE FIVE BELLS
E A S T R Y

Sunday Lunch served 12 - 5pm 

Adults - Children
1 course = £15.50 - £8.50

2 courses = £19.70 - £10.50
3 courses = £23.90 - £12.50

Full restaurant menu also available on Sundays. 

2 courses for only £11.95
Monday - Friday 12pm - 2pm

and 5:30pm - 6:30pm

Afternoon tea is available upon request.
Prices from £8.50 - £18.50 

Breakfast is served Monday - Thursday with reservation and
Friday - Sunday from 9am without reservation.

Please contact us for an earlier booking.

Take away Fish and Chips available 

Please ask for a menu 



THE FIVE BELLS
E A S T R Y

S T A R T E R S

Classic prawn cocktail served with brown bread & butter  GF DF

Creamy stilton mushrooms served on garlic bread GF V

Soup of the day 

Houmous served with hot sauce, roasted peppers and toasted pitta V VG GF D 

All our roast dinners are served with roast potatoes, yorkshire
pudding, stuffing, a selection of fresh vegetables & gravy. 

M A I N S

S U N D A Y  R O A S T  M E N U

A D U L T S  -  C H I L D R E N
1  C O U R S E  =  £ 1 5 . 5 0  -  £ 8 . 5 0

2  C O U R S E S  =  £ 1 9 . 7 0  -  £ 1 0 . 5 0
3  C O U R S E S  =  £ 2 3 . 9 0  -  £ 1 2 . 5 0

Roast topside of beef DF GF

Roasted chicken breast DF GF

Chefs’ weekly choice of loin of pork, honey roast gammon  DF GF

Portobello mushroom stuffed with slow cooked peppers and onion,

topped with brie, served with tomato & herb sauce V VG DF GF

D E S S E R T S

Homemade fruit crumble served with ice cream, cream or custard GF

DF V VG

Homemade cheesecake served with ice cream or cream V

Please make sure you are aware of any allergy & dietary requirements. Let our
servers know & they can help you modify the dishes.



Sausages
Fish fingers

Chicken Nuggets
Cheese Burger

Macaroni Cheese

Ice cream with
wafer & sauce

or Ice lolly

Skinny fries
Mash potato
Garlic bread

Pasta

Peas
Baked Beans

Cucumber
sticks

Carrot sticks

THE FIVE BELLS
E A S T R Y

Main meal with 2 sides £7.50

Or

           Please pick 1 option from each bell for £10!

K I D S  M E N U

Apple Juice
Orange Juice

Squash
Fruit Shoot

Main course, 
drink & dessert 

for just £10



Can you help
the sausage
find it’s way

to the
sauces?

How many
sausages can you

find?


