
LUNCH SET MENU
July 22-25, 29-August 1 
Wednesday - Saturday 12-2.30pm
Two courses £25 Three courses £32

STARTER 
Whipped Goats Cheese gfo v 
seed bread crostini - beetroot ketchup 

MAINS 
Char-grilled Gammon Steak gf 
fried egg - pickled pineapple - chips 

DESSERT 
White Chocolate & Vanilla Mousse gfo 
poached strawberries - strawberry sorbet 

The Bluebell - Church Lane - South Wingfield - DE55 7NJ
01773 546722 hello@bluebellwingfield.co.uk bluebellwingfield.co.uk #bluebellwing
If you have a specific allergy or dietary requirement - please let us know.
v Vegetarian vo Vegetarian Option ve Vegan veo Vegan Option 
gf Gluten Free gfo Gluten Free Option n Contain Nuts



LUNCH SET MENU
August 5-8 & 12-15 
Wednesday - Saturday 12-2.30pm
Two courses £25 Three courses £32

STARTER
Chicken Liver Mousse gfo
pickled beetroot - sourdough crostini 

MAIN
Fillet of Salmon gf
sauté potatoes - creamed leeks
caper & chive dressing

DESSERT
Lemon & Lime Panna Cotta
vanilla oat crumble - raspberry sorbet

The Bluebell - Church Lane - South Wingfield - DE55 7NJ
01773 546722 hello@bluebellwingfield.co.uk bluebellwingfield.co.uk #bluebellwing
If you have a specific allergy or dietary requirement - please let us know.
v Vegetarian vo Vegetarian Option ve Vegan veo Vegan Option 
gf Gluten Free gfo Gluten Free Option n Contain Nuts



LUNCH SET MENU
August 19-22 & 26-29
Wednesday - Saturday 12-2.30pm
Two courses £25 Three courses £32

STARTER
Whipped Feta gfo v
confit tomato - basil pesto - rocket - sourdough crumb

MAIN
Seared Lamb's Liver gf 
mustard mash - creamed cabbage
confit onion gravy

DESSERT
Praline Mousse gfo v n
chocolate ice cream - caramel sauce

The Bluebell - Church Lane - South Wingfield - DE55 7NJ
01773 546722 hello@bluebellwingfield.co.uk bluebellwingfield.co.uk #bluebellwing
If you have a specific allergy or dietary requirement - please let us know.
v Vegetarian vo Vegetarian Option ve Vegan veo Vegan Option 
gf Gluten Free gfo Gluten Free Option n Contain Nuts



LUNCH SET MENU
September 2-5 & 9-12 
Wednesday - Saturday 12-2.30pm
Two courses £25 Three courses £32

STARTER
Braised Short Rib Croquette
blue cheese custard - watercress

MAIN
Roasted Country Sausages gf
root vegetable gratin - tenderstem broccoli
red onion & balsamic gravy

DESSERT
Warm Treacle Tart v n
clotted cream - lemon curd

The Bluebell - Church Lane - South Wingfield - DE55 7NJ
01773 546722 hello@bluebellwingfield.co.uk bluebellwingfield.co.uk #bluebellwing
If you have a specific allergy or dietary requirement - please let us know.
v Vegetarian vo Vegetarian Option ve Vegan veo Vegan Option 
gf Gluten Free gfo Gluten Free Option n Contain Nuts



LUNCH SET MENU
September 16-19 & 23-26
Wednesday - Saturday 12-2.30pm
Two courses £25 Three courses £32

STARTER 
Spiced Butternut Squash Pakora gf v
roasted squash purée - coconut curry sauce

MAIN 
Slow Braised Short Rib of Beef gf 
confit onion - horseradish mash - red wine jus

DESSERT
Warm Chocolate Tart v
orange ice cream

The Bluebell - Church Lane - South Wingfield - DE55 7NJ
01773 546722 hello@bluebellwingfield.co.uk bluebellwingfield.co.uk #bluebellwing
If you have a specific allergy or dietary requirement - please let us know.
v Vegetarian vo Vegetarian Option ve Vegan veo Vegan Option 
gf Gluten Free gfo Gluten Free Option n Contain Nuts
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