Ble

LUNCH SET MENU

Wednesday 30th September - Saturday 3rd October
Wednesday 7th - Saturday 10th October

Wednesday - Saturday 12-2.30pm
Two courses £25 Three courses £32

STARTER
Pumpkin & Parmesan Risotto vo veo gf
mushroom powder - truffle oil

MAIN
Slow-cooked Pork Belly gf
mustard mash - creamed cabbage & bacon - rosemary jus

DESSERT
Milk Chocolate Parfait v gf
white chocolate ice cream - caramel

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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LUNCH SET MENU

Wednesday 14th - Saturday 17th October
Wednesday 21st - Saturday 24th October

Wednesday - Saturday 12-2.30pm
Two courses £25 Three courses £32

STARTER
Ham Hock Terrine gfo
piccalilli purée - sourdough crostini - pickled carrot

MAIN
Braised Blade of Beef gf
horseradish mash - roasted parsnips - rich beef jus

DESSERT
Vanilla Rice Pudding gf v n
red berry ice cream - pistachio

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

Wednesday 28th - Saturday 31st October
Wednesday 4th - Saturday 7th November

Wednesday - Saturday 12-2.30pm
Two courses £25 Three courses £32

STARTER
Chargrilled Tiger Prawns gf
coconut & lemongrass broth - puffed rice

MAIN
Slow-cooked Lamb Neck Fillet gf
crispy potatoes - crushed peas - caper & mint jus

DESSERT
Warm Treacle & Orange Tart v
lemon curd ice cream - vanilla custard

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

Wednesday 11th - Saturday 14th November
Wednesday 18th - Saturday 21st November

Wednesday - Saturday 12-2.30pm
Two courses £25 Three courses £32

STARTER
Crispy Fried Calamari
romesco dip - lemon mayo

MAIN
Chargrilled Bavette Steak gf
chimichurri - skinny fries - rocket salad

DESSERT
Chocolate, Coffee & Vanilla Crémeux gfo v
salted caramelice 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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LUNCH SET MENU
September 16-19 & 23-26
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 Tartvn
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
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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



{Jﬁi’g

LIGHT BITES

Served Wednesday & Thursday 12-2.30pm, Friday & Saturday 12-5pm

Bowl of Olives 3.50

Cambrook Snacks One for 2, Three for 5

Salted Peanuts - Dry Roasted Peanuts - Smokey Almonds - Pistachios
Thai Crackers - Sweet & Salty Mixed Nuts - Salted Cashews

Butternut Squash & Roasted Apple Soup 9.50 gfo vveon
sage oil - toasted walnuts - treacle bread - butter

Fish Finger Sandwich 12 gfo

Homemade fish fingers- tartare sauce- baby gem lettuce -
white bloomer or treacle bread- hand cut chips

Honey Roast Ham Sandwich 12 gfo

Sliced honey roast ham - smoked cheddar- tomato chutney -
rocket - white bloomer or treacle bread - skinny fries

Wild Mushroom Risotto sm 9.501g 14 gfo v veo

crispy onions - truffle oil

Creamy Pumpkin & Sausage Penne Pasta sm 141g 20 gfovon
baby spinach - toasted hazelnuts - blue cheese

Mini Beer Battered Fillet of Cod 15 gfo

hand-cut chips - crushed peas - homemade tartar sauce

Sides all 4.50

Beer Battered Onion Rings - Truffle & Parmesan Fries - Garlic Bread
Sweet Potato Fries - Hand-Cut Chips - Seasonal Vegetables - Skinny Fries
Halloumi Fries w. Chilli Jam - Breads w. Oil & Vinegar, Butter

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 gfovn
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
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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 Tartvn
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
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