BAR MENU

SNACKS
Available Daily 12.00-20.00

All 3 for £15

Mixed Olives VE
Mediterranean olives
£5.5

Green Pea Hummus VE-GF*
Pumpkin seeds, extra virgin olive oil, flatbread
£5.5

Homemade Focaccia VE
Homemade focaccia, rosemary, extra virgin olive oil, balsamic
£5

HOT BEVERAGES
Served Daily 07.00-21.00

Café du Monde Coffee
[Kenyan AA Grade]
Cafetiere or Decaffeinated Cafetiere
Small £3.85 / Large £5.00

Café Latte, Cappuccino, Americano, Double Espresso,
Macchiato, Café Mocha
£3.85

Newby loose-leaf Teas
English Breakfast, Decaffeinated English Breakfast,
Earl Grey, Assam, Darjeeling, Green Jasmine Blossom, Chamomile,
Peppermint, Green Sencha
Small teapot £3.85 / Large teapot £5.00

Luxury Belgian Hot Chocolate
£3.85
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DRINKS MENU
Served from 11.00-22.45 Mon-Sat / 12.00-21.30 Sun

COCKTAILS

The Bell Hotel’'s Cosmobellini £15.5
Absolut citron, Cointreau, prosecco, lime, cranberry, peach syrup

Passionfruit Martini £14.5
Absolut vanilia, Passoa, passionfruit puree, prosecco

Espresso Martini £14.5
Vodka, Kahlua, espresso shot, vanilla syrup

Margarita f£14
Fresh lime, tequila, Cointreau, agave

Sweet Orange Old Fashioned £13.5
Canadian club whiskey, freshly squeezed orange, simple syrup

Woo Woo £13.5
Vodka, peach schnapps, cranberry juice, lime

MOCKTAILS (alcohol free)
Sundowner £6
Orange & pineapple juice, raspberry syrup

Gunner f6
Ginger beer, ginger ale, lime

Shirley Temple £6
Ginger ale, lime, grenadine

Virgin Mary £f6
Tomato juice, Worcestershire sauce, tabasco, pepper

If you have a favourite cocktail not on this list, please ask your waiter and
if we have the ingredients to make it, we will.
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BEER & CIDER

CASK & DRAUGHT

Bell Hotel Lager 3.8% abv

Mahou 4.8% abv

Camden Hells Lager 4.6% abv
Camden Pale Ale 4% abv

Aspall’s Cider 4.5% abv

Adnams Southwold Bitter 3.4% abv
Adnams Ghost Ship 4.5% abv
Guinness 4.2% abv

BOTTLED

San Miguel 5%

Adnams Blackshore Stout 4.2%

Old Mout Berries & Cherries Cider 4%
Kopparberg Strawberry & Lime 4%

BOTTLED low alcohol
Corona 0%, 330ml
Adnams Ghost Ship 0.5%, 500ml

PERFECT WITH A PINT

Gruntled Sea Salt Pork Crackling 35g
Fairfields Farm Crisps 40g

Salty Dog Salted Peanuts

Salty Dog Dry Roasted Peanuts
Salty Dog Honey Roasted Peanuts

Pint

£5.5
£6.6
£6.8
£6.8
£5.8
£5.9
£6.7
£6.7

£5

£6.5
£6.4
£6.4

£4.5
£6.4

£2

£1.8
£1.5
£1.5
£1.5

Half Pint
£2.9
£3.4
£3.5
£3.5
£3
£3
£3.4
£3.4

3 SEPT-26



SPARKLING WINE & CHAMPAGNE

501. Ca’ del Console Prosecco Extra Dry £39.7 (125ml glass £8.1)
Veneto, Italy, 10.5% abv

A classic Prosecco with aromas of white peach, pear and flowers. The palate is fresh,
not too dry, and clean as a whistle all the way through to the sparkling finish.

502. Ca’ del Console Prosecco Rosé £40.3
Veneto, Italy, 2022,
Pinot Noir, Glera, Lovely notes of strawberries and cream

503. Champagne De L’Auche Brut £55.75 (125ml glass £11.6)
Reims, France, NV, 12.5%

A classic Blanc de Noir with initial nose of juicy scents of pear and apricot. The taste is
full and comfortable before taking on a full-bodied dimension

504. Drappier Carte D’Or Brut £75.3
Champagne, France, NV

A Pinot Noir-based champagne of style and finesse, Carte d'Or offers delicate aromas
of white peach, quince and a touch of spice. The dry, elegant palate shows an
impressive degree of concentration, along with a lasting, crisp finish.

505. Drappier Rosé de Saignée Brut £86
Champagne, France, NV

A beautifully balanced style of rosé: elegant yet full of character. Pretty red berry
aromas lead to a delicate palate of summer fruit and herbs, finishing crisply dry and
refreshing.

507. Bollinger Special Cuvée £118
Champagne, France, NV

An aromatic & complex nose with ripe fruit & spicy aromas gives way to roasted apples
& peaches on the palate. Brioche and notes of freshly cracked walnut linger on the
lasting finish.
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101.

102.

103.

104.

WHITE WINE
BY THE GLASS
125ml/ 175ml/ 250ml / 500ml
Neil Joubert Chenin Blanc £28 £5.5 / £7 / £10 /£19
Coastal Region, South Africa, 2025, 13% abv

Terre del Noce Pinot Grigio £30 £65 / £8 / £11/£21
Trentino-Alto Adige, Italy, 2025, 12% abv

Les Templiers Chardonnay £34 £7 / £9 /£12.5/£24
Languedoc-Roussillon, France, 2025, 14% abv

Honu Sauvignon Blanc £37 £8 /£10 /£14 / £27
Marlborough, New Zealand, 2025, 12% abv

WHITE WINE by the bottle

105.

107.

107.

108.

110.

111.

116.

Picpoul de Pinet St Clair, Luvignac £37
Languedoc-Roussillon, France, 2025

Muscadet Cuvée L'Origine, Domaine Foliette £39
Loire, France, 2022

Deakin Estate, Viognier £38
Victoria, Australia, 2025, 12.5% abv

Malagouzia/Assyrtiko, Thymiopoulos £42
Macedonia, Greece, 2022

Pulenta Estate XIV Pinot Gris £44
Mendoza, Argentina, 2022

Gavi di Gavi La Meirana, Broglia £47
Piedmont, Italy, 2022

Chablis Domaine Jean-Marc Brocard £64
Burgundy, France, 2022
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RED WINE

BY THE GLASS
125ml/ 175ml/ 250ml / 500m]

201. Valdemoreda Tempranillo £29 £55 / £7.5/ £10.5 / £20
Ebro River Valley, Spain, 2023, 13.5% abv

202. Arkeno Merlot £31 £65 / £8 / £115 /£21
Valle Central, Chile, 2025, 13% abv

203. Angelo Nero d’Avola, Sicilia DOC £32 £7 / £8.5/ £12 / £22
Sicily, Italy, 2024, 13% abv

204. Deakin Estate Shiraz £36 £8 / £9.5 /£13/£245
Victoria, Australia, 2024, 13.5% abv

RED WINE by the bottle

205. Bodega La Flor Malbec, Pulenta £40
Mendoza, Argentina, 2021

206. Cotes du Rhone, Mazets de Saint Victor £42
Rhone, France, 2023

208. Gigondas, Chateau du Trignon £59
Rhone, France, 2020

209. Prunotto, Barbaresco DOCG £70
Piedmont, Italy, 2021

210. Ridge East Bench Zinfandel £80
California, USA, 2020
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ROSE WINE
BY THE GLASS
125ml/ 175ml/ 250ml / 500m|

301. Nina Pinot Grigio Rosé 28 £5.5/£75/£10.5 /£20
Abruzzo, Italy, 2022, 11% abv

302. Saint-Roch Les Vignes Rosé 41.7 f9 /£10.5/£145 /£28
Provence, France, 2022, 12.5% abv

304. Whispering Angel, Cotes de Provence Rosé £55
Provence, France, 2022

DESSERT WINES 375ml Bottle  125ml Glass

401. Morandé Late Harvest Sauvignon Blanc  £29 / £11
Aconcagua, Chile, 2020

750ml Bottle
402. Chateau Monteils, Sauternes £60
Bordeaux, France, 2010
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SPIRITS per 25ml measure

£4.70

GIN
Gordon’s £4.1 Sipsmith
Bombay Sapphire f4.4 Tanqueray
Hendricks £4.95 Gordon’s Pink
Pinkster £5.45 Copper House
Monkey 47 £6.4
Whitley Neil Rhubarb & Ginger £4.95
Tanqueray Sevilla Orange
MWest Lodge Park Dry Gin
West Lodge Park Pink Gin
£5.50

MALT WHISKY

Glenlivet Founders Reserve

Monkey Shoulder
Talisker Malt 10 yr
Oban Malt 14 yr

BLENDED WHISKY
Bell’s

Famous Grouse
Jameson’s

£6.1
£6.1
£8.2
£8.95

£4.4
£4.75
£5.05

£5.05
£4.75
£4.6

£5.25
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VODKA

Smirnoff £4.75
Absolut £4.75
Absolut Citron £4.95
Absolut Vanilla £4.95
Grey Goose £6.75

BOURBON/NORTH AMERICAN WHISKEY
Jack Daniel’s

Canadian Club

Woodford Reserve

COGNAC
Courvoisier VS
Janneau Armagnac
Hennessey XO

LIQUEURS

Bailey’s Irish Cream (50ml)
Pimm’s No. 1 (50ml)
Disaronno Amaretto
Tia Maria

St. Germain
Cointreau Triple Sec
Grand Marnier

Bols Creme de Cassis
Bols Triple sec
Passoa

Kahlua

RUM

Bacardi

Kraken Spiced
Havana Club Esp
Malibu

£4.75
£4.75
£6.60

£5.25
£7.05
£17.3

£4.75
£4.75
£4.75
£4.75
£4.75
£4.75
£4.75
£4.75
£4.75
£4.75
£4.75

f4.1
£4.95
£5.75
£4.2
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SHERRY [50ml]

Bristol Cream
Amontillado
Tio Pepe Fino

SCHNAPPS
Archers

PORT
Cockburn’s Ruby
Taylor’s LBV

TEQUILA
Jose Cuervo Clasico
Patron Silver

£4.75
£4.75
£4.75

£4.1

£5.25
£6.4

£4.75
£8.1

APERITIF/DIGESTIFS [25ml]

Aperol

Campari

Martini Rosso
Martini Extra Dry
Lillet Blanc

Stone’s Ginger Wine
Limoncello

Carcelli Sambuca

f4.1
£5

f4.1
f4.1
f4.1
f4.1
f4.1
f4.1
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FEVER TREE £2.95 each
Indian Tonic

Slimline Tonic
Mediterranean Tonic
Elderflower Tonic
Lemonade

Soda Water

Ginger Ale

Ginger Beer

BOTTLED [330ml]
Coca Cola

Diet Coke

Coke Zero
Fanta
Appletiser

FENTIMANS £5.25 each
Sparkling Elderflower
Raspberry Lemonade

HILDON WATER

Still 330ml
750ml
Sparkling 330ml
750m

MIXERS [200ml] £2.8 each
Coca Cola
Diet Coke

SOFT DRINKS

£3.9
£3.9
£3.9
£3.9
f4.1

£3.5
£5
£3.5
£5

FROBISHERS £4.4 each
Orange Juice

Apple Juice
Pineapple Juice
Cranberry Juice
Tomato Juice

CORDIAL [per dash] 50p
Blackcurrant

Lime

Orange
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The Bell Hotel
31 High Street, Saxmundham, Suffolk, IP17 1AF
Tel: 01728 602331

www.thebellhotelsaxmundham.co.uk
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