
 

 

B E L  &  T H E  D R A G O N  
N o v e m b e r  2 0 1 3  

 

 

At Bel & The Dragon we believe in the best of British cooking, using only local, seasonal and the highest quality of ingredients. 

We are also very proud of our Thyme & Duck Fat Roasted Potatoes, which are included with all dishes from the Rotisserie. 
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 Crispy Cornish Whitebait                           £6     Pink Peppercorn Squid, Chilli Jam                £9                                     

     
  

Pumpkin Soup & Shaved Truffle                   £6        

Parmesan & Garlic Croutons 

  

Poached Duck Egg & Avocado                £8/12 

Bacon Chutney & Hollandaise 

 
 

  

“Potted Shrimps”                                       £8 

Crème Fraîche & Chives, Grilled Focaccia 

  

Seared Yellowfin Tuna                               £11 

Mustard, Wasabi & Soy 

 

  

Beetroot & Creamy Burrata                       £9 

Parsley Pesto & Pine Nuts 

  

Salad of Duck & Spring Onion                     £9   

Pomegranate, Chicory & Radish 

 

     
 Seared Orkney Scallops            

Aubergine Caviar & Curried Cauliflower 

£12/18 

 Devonshire Mussels & Crusty Bread            

Scrumpy Jack Cider & Bacon Broth 

£9/16 

 

     
    

Pan-Roasted Atlantic Cod                         £16    

Pearl Barley, Basil & Baby Clams 

  
Wild Mushroom Macaroni Cheese             £9 

Truffle Crème Fraîche                                    

 

    

 

 

 
 Butternut Squash & Quinoa Salad                £9    

Baked Fig, Walnuts & Muscat Dressing  

 Fresh Fish of the Day                              MVP 

Local Market Vegetables 

 

     
 Rabbit, Chorizo & White Bean Stew          £13 

Warm Chunky Bread 

 Sustainable Fish Pie                                  £12                    

Sorrel, Spring Onions & Petit Pois 

 

 

     
 Slow Cooked ‘Five Hour’ Shoulder of Lamb 

Root Vegetables, Mint, Rosemary & Garlic 

£19 

 Hereford Rib of Beef on the Bone  

Violet Artichokes & Confit Garlic 

(2-3 persons) £66 

 

       

R O T I S S E R I E  
  

J O S P E R  G R I L L 
 

     
 Roasted Suckling Pig                                 £18    

Crispy Crackling & Russet Apple Chutney 

 Marinated & Chargrilled Sirloin Steak        £23   

Roasted Vine Tomatoes & Sauce Béarnaise 

 

     
 Roasted Corn Fed Chicken                       £16         

Sage & Onion Rings, Bread Sauce 

 Grilled Half Dorset Blue Lobster              £26   

Warm Garlic Butter 

       

     
 Roasted Creedy Carver Duck                   £19    

Josper Grilled Courgettes & Pak Choi 

 

 Jack O’Shea Fillet Steak                            £28   

Thrice Cooked Chips 

 

     
 Shredded Leeks & Purple Carrots All £4 Baby Spinach, Avocado & Sweetcorn Salad  
 Crunchy Broccoli & Chopped Chilli  Honey Glazed Root Vegetables  

 Cauliflower, Smashed Garlic & Pecorino  Thrice Cooked Chips  

     


