
 

 

Welcome to The Blue Bell  at Hoby !  
We hope you enjoy your time with us. 

 
 

Our full menu is available; 

Monday-Thursday 12-2.30 & 6-9 

Friday 12-2.30 & 6-9.30 

Saturday 12-9.30 & Sunday 12-9, 

 and our Specials Board changes constantly.  

 

We specialize in home-cooked food, 

so gluten-free options are always available, 

but, unfortunately, we cannot guarantee 

a fully nut-free environment. 
 

Please do not hesitate to ask if you have 

any special dietary requirements ð weõre flexible! 
 

V - indicates items suitable for vegetarians. 
 

We feature 6 well-kept traditional ales on tap. 

Our wine list can be found towards the back of the menu, 

& encompasses several countries and styles. 

All still wines are available by the glass in 3 sizes. 
 

Please see our blackboards for specials, desserts, 
and a wide selection of teas and coffees. 

 

NN..BB..  GGrraattuuiittiieess  aarree  sshhaarreedd  eeqquuaallllyy  bbeettwweeeenn  &&  bbyy  tthhee  ssttaaffff  oonn  eeaacchh  sshhiifftt..  

  

  FFoooodd  HHyyggiieennee  RRaattiinngg  SScchheemmee    

FFoorr  mmoorree  iinnffoorrmmaattiioonn  vviissiitt  uuss  aatt  wwwwww.. bblluueebbeell ll -- hhoobbyy.. ccoo.. uukk  

  

http://www.bluebell-hoby.co.uk/


 

 

SStt aarr tt eerr ss    

 
4ÏÄÁÙȭÓ ÓÏÕÐ ɉÐÌÅÁÓÅ ÓÅÅ ÂÌÁÃËÂÏÁÒÄɊȟ 
   served with a chunk of freshly baked bread. V                                               £4.50                            
 
 Pork, date and brandy pate, 
   with wedges of toasted ciabatta and onion chutney.                                     £6.50                                  
 
Pan-fried devilled mushrooms, topped with Stilton 
   and served with crisp pitta bread. V                                                                £6.50                                                         
 
Grilled creamy goats cheese and pear bruchetta, 
   with walnut oil dressing. V                                                                               £6.75                                               
 
A medley of crayfish tails & melon, 
   with a mango coulis, and julienne celery.                                                       £6.75                                                           
 
             Grilled asparagus spears with hollandaise sauce & balsamic syrup, 
                         topped with crispy Serrano ham.                                               £6.25                                             
 
                  Anti pasti platter (for two to share). 
                    Consisting of Serrano ham, pastrami, 
                    and salami, served with houmous, 
                    pimento-stuffed olives and warm pitta bread.                             £10.95 

 

 

MM iixxeedd   LL eeaaff   SSaallaaddss  

           Served with croutons and Caesar dressing.       £10.50     
                                                                                                                         (£6.95 small)                                                                                     

 
Pan-fried strips of lemon and basil chicken breast, topped with smoked bacon. 
 
                                 Crayfish tail and crispy fried salami. 
 
                                 Beef pastrami and roasted balsamic cherry tomatoes. 
 
                                 Goats cheese, walnut and celery. V  
 
Smoked salmon, warm asparagus spears and pimento-stuffed olives. 



 

 

FFrr eesshh llyy  bbaakkeedd   cc iiaabbaatt tt aa  
oorr   mmaall tt eedd   wwhheeaatt   ssuubb  rr ooll ll  

All served with seasoned sautéed potatoes and salad garnish. 
Choose from one of the following fillings; 
 
Home-cooked, hand-carved gammon ham. 

 
  Beef pastrami and tomato, with a Dijon mustard mayo dip. 

 
    Smoked salmon, with a mild horseradish mayo dip. 
 
      Mature Cheddar and red onion. V 

 
        Warm roast lamb and fried onion, with a minted yoghurt dip. 

 
          Smoked bacon and brie, with a pot of tomato salsa. 

 
            Sautéed field mushrooms and Stilton. V 

 
              Pan-fried lemon and basil chicken, with walnut mayonnaise. 

 
Locally made pork, leek and herb sausage, with onion chutney. 

All £6.75 

  

  JJ aacc kkeett   ppoott aatt ooeess  

served with a salad garnish - choose fillings from; 
 

Smoked bacon, mature cheddar V, Moroccan tagine V, 
                     coleslaw V, Stilton V, crayfish tails, or chilli con carne.            £7.25      

  

PPlloouugghhmmaannõõss  PPllaatt tt eerr   
A combination of home-cooked ham, Stilton, 
mature Cheddar, mini pork pie, pickled onions and egg, 
sweet pickle, onion chutney, an apple and bread.  

                                                 £9.95 
#ÁÎȭÔ ÍÁÎÁÇÅ ÉÔȩ - ask for another plate and share!                                            



 

 

 SStt eeaakkss  
All our beef steaks are British and 28-day matured.  

Weights are approximate &  before cooking.  

 
6oz   sirloin steak.                                                                                         £13.95                                                    

 

10oz  ribeye steak.                                                                                        £16.95                                                                                                  

                                                      
Why not a dd a cracked black pepper,  creamy Stil ton , 

                               or m ushroom & Cognac sauce ?                   £2.95 
 

Thick and juicy 12oz gammon steak, 

   topped with fresh pineapple and a free range egg.                                 £13.50              
                                                                                                                        (£8.25 small)                                                       

The above steaks are served with chips, baked to mato,  
sautéed  onions and mushrooms, and  a salad garnish.  

 
Feeling a bit ad venturous? Then try this ! 

1/4lb  of Scottish haggis topped with a 6oz sirloin steak, 
with a creamy Drambuie sauce.            £15.25 

 

FFiisshh   
 

Crispy battered cod (2 fillets for a full-size portion or 1 for a small one), £8.75 
    served with mushy peas, chips and home-made tartare sauce.        (£6.75 small)                                                                                                                                                                              

                                                     
Salmon and dill fishcakes,                                                                            £10.50 
   with hollandaise sauce and a drizzle of balsamic syrup.                      (£7.25 small) 
                                                        
Warm smoked mackerel fillets,                                                                   £9.95 
   with a wholegrain mustard butter sauce                                                (6.95 small) 
   & topped with crispy fried smoked bacon. 
                                                       
Smoked salmon  tagliatelle,  
   with a creamy spring onion and Cognac sauce,                                     £11.25 
   served with garlic ciabatta and salad garnish.                                       (£7.25 small) 
 
Poached haddock fillets,                                                                             £11.50  
   with a tarragon and lemon cream cheese sauce.                                  (£7.25 small)                                                                       



 

 

MM oorr ee  MM aaiinn  CC oouurr sseess  
 
             3ÔÅÁË ÁÎÄ Ȭ/ÒÉÇÉÎÁÌȭ !ÌÅ ÐÉÅ ɀ probably the best steak pie in the world! 
              Tender pieces of steak braised in Original ale,                              £9.50 
              and encased in short crust pastry.                                                 (£6.95 small) 
 
Butter-baked chicken breast fillet.                                                             £11.95 
   Topped with your choice of either brie & bacon, 
          or mushroom & Cognac fricassee.                                      
 
Home-cooked, hand-carved ham and free-range eggs,            £8.75 
   served with chips and salad garnish.                               (£6.75 small) 
 
Seared ÄÅÖÉÌÌÅÄ ÌÁÍÂÓȭ ÌÉÖÅÒȟ                                                                        £9.25 
   with Cognac, cream and wholegrain mustard sauce.                            (£6.50 small) 
 
Locally made pork, leek and herb sausages,                                             £9.50 
   on a mound of spring onion mashed potato, with rich gravy.             (£6.75 small) 
 
Feta cheese, broad bean & red onion risotto,                                           £10.75 
   with garlic ciabatta bread and a salad garnish. V                                 (£6.95 small) 
 
Moroccan-spiced (ÂÕÔ ÉÔ ×ÏÎȭÔ ÂÌÏ× ÙÏÕÒ head off!) tagine 
   of butternut squash, kidney beans, chick peas and butter beans,        £9.25                                                        
   with warm spinach flatbreads and chive sour cream. V                       (£6.75 small) 
 
Field mushroom fricassee mille fuelle .                                                       £9.50 
   (Quick-fried mushrooms between light puff pastry layers)                 (£6.75 small) 
   Served with a brandy and cream sauce. V 
 

  
EExx tt rr aass  

 
Warm ciabatta   V                                                                                             £1.75 
Garlic ciabatta   V                                                                                              £3.50 
Malted wheat sub roll V                                                                                   £1.75                                                                                
Feta cheese & pimento-stuffed olives V                                                          £1.75 
Side salad  V                                                                                                       £2.75 
Chips                                                                                                                   £2.95  



 

 

WWhhii tt ee  WWiinnee  
 

 
(1)Dry - (6)Sweet             

  
                                                                                              125ml   175ml   250ml   Bottle 

(2)Chardonnay - Chile                                 2.40     3.30      4.55      13.50 
       Apple, pear, pineapple and papaya. 
 
 

(1)Muscadet de Sevre et Maine - France     3.20    4.50      6.20      17.95 

      Bone dry, excellent body. 
 
 

(1)Chablis Simonnet-Febvre - France             4.50      6.25      8.50     24.75 

      Mineral character. Good concentration. 
 
  

(4)Vouvray - France                                                    2.55      3.55     5.00      14.75                   

       Flowery aroma, fresh and crisp. 
  
 

(2)Pinot Grigio - Bottega Vinai - Italy         3.30      4.60      6.55    18.95 

       Fruit nose and palate. Minerally. 
 
 

(3)Chenin Blanc - South Africa                       2.45       3.35      4.75     13.95 

       Soft guava fruit character. 
 
 

(2)Sauvignon Blanc - Babich - New Zealand          

       Pale lemon. Fresh gooseberry.                                       3.75     4.95     6.95     19.95 
 
 

(6)Late Harvest Sauvignon - Dessert Wine - Chile 
      Papaya and peach. Luscious and fruity.                 4.25 (125ml)   11.75 (½ bottle) 
 

       
 



 

 

 RReedd   WWiinnee  

  
                                                  (A)Light-bodied - (E)Full-bodied 
                                                                                                   
 
 
                                                                                                  125ml   175ml   250ml   Bottle 

(D)Merlot - Chile                                                       2.40       3.30      4.55      13.50 

        Full-bodied ruby. Blackcurrants and damsons. 

 
(B)Syrah/Pinot Noir - France                      2.30     3.20      4.40      12.95 

        Elegant and fruity.  A lovely aperitif. 

 
(D)Cotes du Rhone - France                        3.65     5.00     6.80       19.50 

        Full, rich. Good fruit. 
 

(C)Valpolicella Classico - Montressor - Italy          

       Iris and almonds. Cherry and oak.                              2.85      3.95     5.60      16.25 
 

(D)Shiraz-McGuigan Private Bin - Australia         

      Bursting with black fruit.                                            3.10      4.25      5.95      17.50 
 

(D)Cabernet Sauvignon - S.Africa                   2.95      4.10      5.80      16.50 

        Wild berry, chocolate and mocha. 
 

(C)Rioja Crianza - Marques de Caceres-Spain     

       Fleshy cherries, vanilla and spice.                               3.60      4.95      6.85     20.50 
 

(C )Pinotage - Lutzville - S.Africa                    2.60      3.50      4.95      14.50 

        Deep plum. Raspberry overtones. 

    
 

          

  
  



 

 

RRoossee  WWiinnee  

                                                                                               
                                                                                              125ml   175ml   250ml   Bottle 
 

(2)Rioja Rosado -Marques de Caceres - Spain   

       Coral pink. Strawberries and redcurrants.                 3.15     4.40      6.25      18.95 
 

(4)Wildwood Zinfandel - California              2.70     3.75      5.25      14.75 

       Cherries and watermelon. Sumptuous strawberries. 
 
 
 

DD eesssseerr tt   WWiinnee  

 
(6)Late Harvest Sauvignon - Concha Y Toro      4.25                     11.75 

     Papaya and peach. Luscious and fruity.                            (125ml)                (375ml) 
 
 

CC aavvaa  

 
(2)Frexinet                                                                                               £5.95 

     Dry and zesty.                                                                                                (200ml) 
 

(2)Bach Platinum                                                                                         £13.25 

       Light and refreshing. Citrus fruit. 
 
        

       CC hhaammppaaggnnee  

 
(2)Lanson Black Label                                                                              £35.00 

       Pale gold. Toasty nose. 
 

(2)Veuve Cliquot Vintage Brut                                                            £65.00 

       Hazelnut and almond. Apricot and peach. 


