
DEEP FRIED CALAMARI 
Panko breadcrumb squid rings served with garlic mayonnaise, 
rocket salad, and a lemon wedge. 

GRILLED GOATS CHEESE 
Served with red onion chutney, balsamic glaze dressing, green 
leaves salad and artisan bread.

SOUP OF THE DAY 
Served with bread - Please ask your server for today’s selection.

CREAMY MUSHROOMS 
Mushrooms and shallots cooked in white wine - garlic and 
cream sauce served with ciabatta bread. 

CLASSIC PRAWN COCKTAIL 
Peeled Atlantic Prawns with Marie Rose sauce served on bed 
of lettuce with lemon wedge.

DEEP FRIED BRIE 
Brie with panko breadcrumb, cranberry sauce, toasted bread 
and mixed leaves

HALLOUMI PIGS IN BLANKETS 
Grilled halloumi cheese bites wrapped in smoked streaky bacon 
dressed with lemon and basil oil served with green leaves salad.

CHICKEN LIVER PATE 
Smooth chicken liver pate served with mixed leaves, toasted 
bread, and chutney.

DEEP FRIED SHRIMPS IN FILO PASTRY 
Served with sweet chilli sauce and rainbow coleslaw.

TOMATO AND MOZZARELLA SALAD 
Slices of Mozzarella Cheese and salad tomato, dressed with 
basil oil, fresh basil leaves, balsamic glaze.

TOMATO BRUSCHETTA 
Diced tomatoes marinated in garlic and basil olive oil served 
on toasted artisan bread with balsamic glaze dressing.

OLIVE TAPENADE 
& GOAT’S CHEESE CROSTINI 
Homemade olive tapenade, soft goat’s cheese served on 
homemade crostini.

Starters

10oz RUMP STEAK	 + 1.95 
Served with Fries and Mixed Salad 

10oz SIRLOIN STEAK	 + 2.95 
Served with Fries and Mixed Salad

Steak Sauces - 2.00 each 
Peppercorn – Mushroom – Red Wine 

SEA BASS 
Pan fried sea bass with sauteed smoked bacon, new potatoes, 
green beans served with white wine cream sauce and a  
lemon wedge.

CHICKEN SUPREME 
Boneless, skin on chicken breasts cooked in creamy wine white 
garlic sauce served with smoked streaky bacon lardons, new 
potatoes, and buttered leaf spinach.

BEEF STROGANOFF 
Strips of beef steak and mushrooms slow cooked in creamy 
mustard sauce, served with risotto rice.

GRILLED PORK CHOP 
Grilled pork chop served with spicy sausage and spinach in 
tomato sauce and skinny fries.

PIE OF THE DAY 
Traditional Homemade British Pie served with either fries  
or mashed potato, mixed vegetables, and gravy. Please ask 
your server for today’s selection.

CHILLI PRAWN LINGUINE 
Linguine pasta and king prawns cooked in chilli tomato sauce.

CHICKEN RIGATONI 
Rigatoni Pasta and diced chicken in Napoli sauce with 
tomatoes and roasted pepper.

LASAGNE 
Layers of pasta sheets with slow cooked beef ragu, bechamel 
and tomato sauce topped with mozzarella cheese served with 
green salad.

LINGUINE BOLOGNESE 
Linguine Pasta with classic slow cooked beef ragu.

TRADITIONAL FISH AND CHIPS 
Served with mushy peas and tartare sauce. 
(Only available on Tuesday - Wednesday - Thursday - Friday)

GAMMON STEAK AND EGG 
8oz Pork Gammon Steak served with fried egg, chips, grilled 
flat mushroom, and tomato.

SALMON LINGUINE 
Pas roasted Salmon Fillet and linguine pasta in cream sauce 
with fresh red chillies.

CALVES LIVER 
Pan-fried calves’ liver served with crispy bacon, mashed 
potato, caramelised red onion, and red wine sauce.

MUSHROOM RISOTTO 
Creamy Risotto with mushrooms. 
(Add chicken for free)

THE SILVA’S PIZZA (CREATE YOUR OWN) 

Thin base Pizza with Mozzarella Cheese and 3 of your  
own toppings

Choose from; Chicken, Spicy Chorizo Sausage, 
Mushrooms, Olives, Red Onions, Sun Dried Tomatoes, 
Red Chillies, Cumberland Sausage and Mature  
Cheddar Cheese

Mains

(Not available on selected days inc Saturdays after 7pm)

Burgers
All of our burgers are finished with, baby gem lettuce, 
tomato, red onions and served in a glazed brioche bun 
with skinny fries.

THE SILVA’S BEEF BURGER 
Homemade Beef burger with crispy bacon, mature cheddar 
cheese, gherkins, and burger relish

CHICKEN FILLET BURGER 
Grilled chicken breast with melted mature cheddar cheese, 
streaky bacon, and garlic mayonnaise 

VEGETARIAN HALLOUMI BURGER 
Grilled Halloumi Cheese with hummus and roasted 
red peppers.

BATTERED FISH FILLET BURGER 
Crispy battered fish fillet goujons, gherkins, deep fried onion 
rings and tartare sauce.

Salads
CHICKEN CAESAR SALAD 
Traditional Caesar Salad with grilled chicken fillet strips, 
chopped bacon, crispy croutons, cherry tomatoes, parmesan 
shavings, and Caesar dressing.

GOATS CHEESE SALAD 
Baked soft goats cheese served on a bed of mixed green salad, 
sun dried tomatoes, olives, red onions with balsamic glaze 
dressing and toasted bread.

WARM NICOISE SALAD 
WITH HALLOUMI CHEESE 
Grilled Hallloumi cheese and poached egg with warm 
Nicoise Salad of seasonal vegetables, and olives

SEAFOOD SALAD 
Mediterranean salad with Smoked Salmon, Atlantic Prawns 
and Tuna chunks.

CREAMY TUNA PASTA SALAD 
Tuna Chunks with rigatoni pasta, sweetcorn, cucumber, 
cherry tomatoes and chopped roasted red peppers with 
creamy mayonnaise.

Desserts
CHOCOLATE BROWNIE 
With vanilla ice cream

CHEESECAKE 
With berries and fruit coulis

CRÈME BRULEE 
Traditional caramelised crème brulee with shortbread biscuit

STICKY TOFFEE PUDDING 
With toffee sauce and vanilla ice cream

3 SCOOPS OF ICE CREAM 
Choose from Vanilla, Chocolate, Salted Caramel, Strawberry

CAKE OF THE DAY 
Please ask your server today’s cake

Sides
SAUTEED NEW POTATOES	 2.95

MIXED SALAD	 2.95

MIXED VEGETABLES	 2.95

MASHED POTATO	 3.95

ONION RINGS	 3.95

SKINNY FRIES	 3.95

RAINBOW COLESLAW	 2.95

If you have any allergies, please notify a member of staff when ordering. All our food is prepared in a kitchen where nuts, gluten and other 
known allergens may be present. Fish may contain bones. We aim to cater for all dietary requirements.

thesilvabells@gmail.com
01765 452312

Breads & Nibbles
BREADS TO SHARE – 3.90

MARINATED OLIVES – 3.50

SOURDOUGH FLAT 
BREAD & HUMMUS – 3.95

Set Menu

SUNDAY ROAST
Served with homemade Yorkshire Pudding, Cauliflower 

Cheese, Roast Potatoes, Mixed Vegetables and Gravy

LOIN OF PORK / CHICKEN

BEEF STRIPLOIN

2 COURSE – 19.95
3 COURSE – 23.95




