BLUEBELL
RAILWAY

Supper Special
Fish & Chips Menu

Traditional
Bloomer bread and butter
Battered cod and chips served with a lemon wedge
Sussex Ice Cream Compan_ly - vanilla ice cream or raspberry sorbet
ea or coffee

Vegetarian
Bloomer bread and butter )
Battered banana blossom vegan fish and chips served with a lemon wedge
Sussex Ice Cream Compan_ly - vanllla%flce cream or raspberry sorbet
ea or coffee

Vegan
Bloomer bread an dair%_free spread |
Battered banana blossom vegan fish and chips served with a lemon wedge
Sussex Ice_ Cream Company - raspberry sorbet
Tea or coffee with oat milk

Gluten Free
Gluten free bread and butter
Gluten free battered cod and chips served with a lemon wedge
Sussex Ice Cream Compan_ly - vanilla ice cream or raspberry sorbet
ea or coffee

Dairy Free
Bloomer bread and dairy free spread
Battered cod and chips served with a lemon wedge
Sussex Ice Cream Company - raspberry sorbe
Tea or coffee with oat milk

Menu items are subject to alterations.

All our fish products are oven baked and served in traditional style boxes at your table.



BLUEBELL
RAILWAY

Fish & Chips Menu dishes and their allergen content

This information is provided as a guide and subject to change, if you have an allergy or special dietary requirement, please make us aware at time of booking.

Whilst every effort is made in our procedures, all our products are made in a kitchen that handles celery, cereals containing gluten, crustaceans, eggs, fish,
lupin, milk, mollusc, mustard, nuts, peanuts, sesame seeds, soya and sulphur dioxide and may contain traces.
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Bloomer bread and butter v N4 N4
wheat
Bloomer bread and dairy
free spread \/ \/
wheat.
Gluten free roll and butter \/
Battered cod v N4
wheat
Banana blossom vegan fish \/
Gluten free battered cod N4
Chips
Vanilla ice cream N4 N4

Raspberry sorbet
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