The Bell’s Homemade Puddings
Tangy lemon posset, brandy snap and mocha cream pot
Chocolate and rum truffle cake with rich vanilla ice cream
Banana and toffee crème brûlée with oatmeal golden syrup cookies 
Warm apricot and almond tart served with a black cherry compote and custard
Sticky toffee and date pudding with      Irish cream liqueur ice cream 




        All £5.50
Homemade ice-creams and sorbets 
2 scoops               


£3.35





         3 scoops  



£4.75
The Bell’s Sharing Platter
Can’t decide what to have – why not let our chef surprise you 


£7.00
“The proof of the pudding is in the eating. By a small sample we may judge of the whole piece.” - Miguel de Cervantes, Spanish author. (1547-1616)

The Bell’s own Cheese Selection Cotswold Brie, Warwickshire Forest Blue, Fowlers Truckle served with Shropshire biscuits and homemade chutney served in a mini kilner jar for you to take home                                              




£7.50
“How can anyone govern a nation that has two hundred and forty-six different kinds of cheese?” - Charles de Gaulle
     
A cheeky one with your 
cheese?

Warre’s Otima 10yr old Tawny 50ml

£5.00 
Taylors LBV   

             £5.00 

How about a pudding wine?

Elysium Black Muscat 2006 from 
California   

125ml


              £7.85 
37.5 cl  

           £22.95 

Coffee 

Espresso, Cappuccino, Latte, 
Americano from   

£1.50
Liqueur coffees from   

£5.25

“A cup of coffee shared with a friend 
is happiness tasted and time well 
spent.”- friends of The Bell 

Spirits and liqueurs

Tia Maria, Drambuie, Baileys, 
Cointreau, Grand Marnier, 
Laphroaig, , Dalhwinnie,  

Remy Martin, 25ml            from £3.75

“Claret is the liquor for boys, port, for 
men, but he who aspires to be a hero 
must drink brandy” - Samuel Johnson
Please let us know if you have any food allergies or dietary requirements when placing your order

The Bell, Alderminster


www.thebellald.co.uk








