
 
 
 
 
 
 
 

Roasts 
Available all day 

 

Slow roast shoulder of Norfolk pork, Orchard 
pig gravy 
 
Roast sirloin of beef, red wine gravy 
 
All roasts are served with seasonal greens, glazed 
carrot, braised red cabbage, truffle cauliflower 
cheese, Yorkshire puddings, duck fat roast 
potatoes, celeriac puree - (G, E, Cel, D, Sul, Mus) 
 

£21 
 
 
£23 
 

 

Mains 
Avalible all day 

 

  
Salt baked beetroot risotto, almond, goats’ 
cheese, tarragon – (D, Sul, Nut, E) 
 

£16 

Scampi, skinny fries , garden peas, tartare 
sauce (Cru, F, D, Sul) 
 

£17 

Mapel glazed ham, hens eggs, skinny fries, 
picallili – (D, Mus, E) 
 

£17 

Black Bomber beef burger, pancetta, pickled 
onions, skinny fries, kimchi coleslaw – (G, Sul, 
D, Soy, F, Ses, Cru) 
 

£18 

Catch of the day – (see server) 
 

 

Saussage cassoulet, duck fat potatoes – (G, Cel, 
Sul) 
 

£20 

Sides 
Available all day 

 

  
Buttered mixed greens – (D) 
 

£4 

Hassleback potatoes – (D) £4 
 
Skinny fries, truffle mayo  

 
£4.5 

 
 

 

  
  
  
  

To start… 
Available all day 
 

 

Soup of the day, seeded tin loaf, Bungay 
butter – (G, D) 
 

£9 

Staithe smoked salmon, wasabi, beetroot – 
(F, E, D, Sul) 
 

£10 
 

Fruit pig black pudding scotch egg, adobo 
sauce – (G, E, D, Sul, Soy)  
 

£8 

Octopus, artichoke, carrot, nduja – (G, Mol, 
D) 
 

£8 

Buratta, kimchi– (D, F, Cru, Soy, Ses, Sul) 
 

£9 

Nibbles 
Available every day  
 

 
 

Olives 
 

£4 

Seasoned pork scratchings 
 

£4 

Saffron and honey roasted nuts – (Nut) 
 

£4 

Sausage roll, red onion marmalade – (G, E, 
Sul, Mus) 
 

£6 

Wasabi peas 
 

£4 

Chilli bites – (G, Soy) 
 

£4 

Soy pickled egg – (E, Sul, Soy) 
 

£2.5 

  
 

 

  
  

The Langham Blue Bell – SAMPLE Sunday 
Menu 

Allergen key: (C) celery, (G) cereals containing gluten, (CR) crustaceans, (E) eggs, (F) fish, (L) lupin, (D) milk dairy, (Mol) molluscs, (Mus) mustard, (P) 
peanuts, (Ses) sesame, (Soy) soybeans, (Sul) sulphites and (Nut) tree nuts. 
If you'd like a gluten-free version of any non-gf dishes, or a vegan version of any of the vegetarian ones, just let us know.  
We enjoy proposing creative solutions! All allergen dishes are prepared separately to avoid cross-contamination. 
If you have any other dietary requirements, please speak to us about the ingredients in our dishes before placing your order.  

 


