
 

 

 

 Evenings at  The Six Bells 

 Thank you for joining us today, it’s a pleasure to have you here. 

Served Monday - Saturday 6-9pm 
PLEASE NOTE THAT OUR FOOD IS FRESH SO SOME DISHES MAY VARY UPON ARRIVAL 

 
Whilst you decide… 

Green Olives incredible giant olives, packed full of flavour (v) - 2.95 
Hot Crispy Pork Crackling with roasted garlic aioli, apple ketchup - 3.95 

Rustic Bread and Olives mixed bread, green olives, roasted garlic aioli (v) - solo 4.95 for two 7.95  
………………………………… 

Soup of the Day with artisan bread (v) - 5.95 
Smoked Salmon and Crayfish Salad with Marie Rose sauce, baby gem, rye bread - 6.95 

Sautéed Wild Mushrooms with Brighton Blue cheese, truffle oil, served on toasted corn bread (v) - 6.95 
Chicken Satay Skewers made with chicken from our local butcher, with peanut sauce, cucumber, chilli and coriander salsa - 6.95 

Oven Baked Garlic and Rosemary Camembert with red onion chutney, toasted mini baguettes (v) - 12.95 
 

………………………………… 

 
Six Bells Burgers: 8oz Beef / Cajun Chicken Breast/ Breaded Halloumi (v) - 13.95 

on a brioche bun with baby gem, tomato, a gherkin, skinny fries, dressed leaves (Please ask if you’d like it naked! - no bun, extra salad) 
Toppings - 1.25 each: mature cheddar/ blue cheese/ bacon  

 
Posh Scampi with skinny fries, tartar sauce, salad, lemon - 14.95 

Chef’s Pie of the Day with creamed mash, greens vegetables and gravy - 14.95 
Summer Pappardelle with poached chicken, crème fraiche, rocket and parmesan - 14.95 

10oz Ribeye Steak with portobello mushroom, cherry vine tomatoes, chunky chips  - 22.95 
Catch of the Day fresh fish from our local fishmonger, in a dish created by our incredible chefs - P.O.A 

(your choice of sauce included with the steak: peppercorn/ blue cheese/ garlic butter/ mushroom and tarragon) 
Apple and Cider Braised Crispy Pork Belly with dauphinoise potatoes, cabbage, apple purée, apple cider jus, crackling - 16.95 
Garlic and Thyme Chicken Supreme with dauphinoise potatoes, pancetta, savoy cabbage, mushrooms, red wine jus - 15.95 

Chicken Caesar Salad with cos lettuce, parmesan, anchovies, baked croutons and Caesar dressing - 12.95 
Cauliflower and Chickpea Masala with basmati rice, poppadum, mango chutney (v/vegan) - 12.95 

Butcher’s Bangers and Mash with seasonal green vegetables and gravy - 14.95 
Beer Battered Cod with chunky chips, mushy peas, tartare sauce - 14.95 

 
Sides: skinny fries 3.50/ hand-cut chips 3.50/ cheesy chips3.75/ bread and butter 2.25/ dressed green salad 3.95/  

seasonal vegetables 3.95/ garlic bread 3.50/ onion rings3.50 
 

………………………………… 

Chef’s Crumble with custard or vanilla ice cream (v) - 6.95  
Baked New York Cheesecake with berry compote (v) - 5.95 

Rich Chocolate Torte with clotted cream, berry compote (v) - 6.95 
Sticky Toffee Pudding with toffee sauce, vanilla ice cream (v) - 6.95  

Trio of Local Artisan Cheeses with crackers, onion jam, celery, grapes (v) - 8.50 
Warm Chocolate Brownie with chocolate sauce, salted caramel ice cream (v) - 6.95 

Three Scoops of Farmhouse Ice Cream (v) /Sorbets (v/vegan) please ask for flavours - 4.95 
 

………………………………………….……………………………………………………………………………… 
Make sure to check out our amazing VIP Dining Pod in the garden. Only £25 to hire it out! 

A discretionary 10% service charge will be added to all bills.     
The Six Bells, 55 Hale Road, Farnham, Surrey, GU9 9QZ     01252 591020    www.sixbellsfarnham.com 

 
 


