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The Six Bells

44 Lower High Street, Thame, Oxford OXg 2AD
Tel: 01844 212 088 Email: sixbells@fullers.co.uk



Our menu will always make the most of the best seasonal and where possible, locally sourced ingredients

Enjoy to start or as a main Boards to share
Baked artisan bread selection £6.95 Deli platter £9.95
Marinated house olives and hummus Hummus, feta cheese, marinated artichokes,

Salmon, prawn and smoked haddock fish cakes £5.95/ roasted PEpPETs, sun—blushec} tomatoes,
Watercress and roquette salad, horseradish mayo  £8.95 baked foccaccia bread and olive oil to dip

Chicken liver parfait £4.95 Whole-baked Camembert £9.95
Red onion chutney and toasted rye bread Studded with garlic and rosemary with

red onion chutney and crispy baguette croutes
Salt and pepper tempura prawns £5.95/
Oriental dipping sauce, cucumber, coriander  £8.95 Charcuterie £10.95
and spring onion salad Cured continental meats with sun-blushed

tomatoes, marinated olives, baked foccaccia
bread and hummus

Ploughman's board £7.95
Thame-baked pork pie, mature Cheddar,

Oxford blue, sweet pear and avocado salad  £5.95/
Summer leaves and toasted walnut dressing £8.95

Classic Caesar salad with corn-fed chicken £5.95/

Cos lett.uce, croutons, shaved Parme.san, £8.95 old English chutney, salad, pickles, apple
anchovies and our own Caesar dressing
and crusty bread

Soup of the day £3.95
Freshly made with bread baked in Thame

Mains
Pea, broad bean and Parmesan risotto £8.95 Newitt’s of Thame sausages £8.95
Rosemary foccaccia, virgin olive oil, watercress Mashed potatoes, seasonal greens and
and pea shoot salad caramelised onion gravy
Breast of corn-fed chicken £10.95 Sweet pepper and goat's cheese tart £8.95
Woodland mushrooms and bacon, sautéed Roasted vine tomatoes, buttered new
new potatoes, seasonal greens and a thyme jus potatoes and dressed baby salad leaves
Luxury fish pie £9.95 Whole-grilled plaice £12.95
Market fresh fish, rich cream fennel and white New potatoes, summer herb dressing,
wine sauce, cheese and chive mashed potatoes, baby leaves and balsamic reduction
roquette pea shoot and I-jroad bean salad Six Bells' burger £9.95
Maple-cured bacon loin chop £8.95 Lightly spiced, made with lamb and beef
Hand-cut chips, pineapple chutney, baby with tomato, gherkin, skinny fries, mustard
salad leaves and free-range duck egg mayonnaise, toasted rustic bun and baby
Fuller's Discovery beer-battered haddock  £8.95 salad leaves
and chips Roasted rump of lamb £13.95
Hand-cut chips, mushy peas and our own Chargrilled aubergines, roasted peppers,
tartare sauce lemon cous cous, tomato and mint dressing
21 day aged British rib-eye steak £15.95

Flat mushroom, stuffed plum tomato,
watercress, skinny fries and Béarnaise sauce

Sides
Dressed mixed salad £1.95 Mashed potatoes £1.95
Sautéed new potatoes £2.25 Tomato, broad bean and pea shoot salad £1.95
Skinny fries £2.25 House marinated olives £2.95
Roasted Mediterranean vegetables £2.25

Desserts all at £4.95

Chocolate fondant with coconut ice cream Glazed lemon tart with citrus compote and créme fraiche
Vanilla créme briilée with home-made shortbread Brandy snap basket with assorted ice creams and sorbets
Pineapple, passion fruit and mango pavlova Eaton mess with raspberrry coulis

with Chantilly cream
Selection of British and locally sourced cheeses with apple and celery £5.95

Kick back, open the papers, and relax with us on Sundays by enjoying our roasts

All prices include VAT

Our lovely food may contain nuts. Please let one of our boys or girls know if you suffer from food allergies. Our desserts also contain calories, but they are worth it!



The Six Bells

44 Lower High Street, Thame, Oxford, OXg 2AD
Tel: 01844 212 088 Email: sixbells@fullers.co.uk

Sandwiches all at £5.95

Locally sourced white/ granary bread
All with skinny fries and baby salad leaves

Rare roast topside beef, creamed horseradish
and watercress

Atlantic prawns with avocado and lime mayonnaise

Chicken Caesar with Cos lettuce

Ripe Brie, plum tomato, torn basil and pesto

Scottish-smoked salmon, cream cheese and chives

Salami, Emmenthal cheese, plum tomato,
hummus and roquette




