
 

The Five Bells Chelsfield Village 
Tel:  01689 821044           www.thefivebells-chelsfieldvillage.co.uk  

 

Winter Menu 2011-12  
 

Please read this menu in conjunction with our specials boards 
 

All our food is prepared and cooked on the premises from the finest of ingredients  
 

STARTERS: 
Home made Soup of the day served with fresh rolls        £4.50  
Traditional Prawn Cocktail served with brown bread & butter     £4.95 
Duck Pancakes served with Hoi Sin sauce & mixed leaf salad    £4.95 
Panko breaded Brie served with cranberry sauce       £4.95 
Garlic Mushrooms served on crustini        £4.95 
 
MAIN COURSES: 
Home made Steak & Kidney Pudding served with mashed potatoes & peas  £9.95 
100% 8oz Beef Burger topped with cheese & Bacon served with chips     £7.50 
6oz Fish & Chips with garden peas         £7.95 
10oz Fish & Chips with garden peas         £8.95 
Premium Wholetail Scampi served with mixed leaf salad & chips     £9.25 
Roasted Mediterranean, goats cheese & asparagus tart with mixed leaf salad (V) £8.25 
Quorn Bangers & Mash served with peas and vegetable gravy  (V)   £7.95 
3-free range egg Omelette served with chips & salad      £6.50 
(your choice of 2 fillings: ham, cheese, onion, mushroom) 
Honey & mustard glazed ham served with two free range hen’s eggs & chips  £7.50 
Cheese Ploughman with Somerset Brie, Blacksticks Blue & Smoked Applewood  
served with fresh rolls & pickles          £7.25 
Ham Ploughman with honey & mustard glazed ham, fresh rolls & pickles    £6.25 
Fish Fingers ciabatta with lettuce, tomato & mayo with a garnish of skinny chips  £5.50 
Toasted bacon & field mushroom, brie & tomato sandwich with skinny chips & salad £4.95 
Traditional sandwiches:  Ham : Bacon : Sausage : Cheese : Prawn    £4.50 
 
On the side       Desserts - £4.25  
Chips/with cheese    1.80/2.20   Please see our blackboard for choice 
Skinny chips/which cheese 1.80/2.20       Pizzas are available at all times during pub 
Seasonal vegetables  1.60    opening times            One price    £8.25 
Bread & butter (x2)        1.00    
Fresh baked rolls (x2)  1.20   
Garlic Bread/cheese    1.80/2.20  
Baked Beans     0 .70 
Sauces: Peppercorn, Garlic 
Butter or Blue Cheese  1.00 
Side salad          1.60     
Home-made Onion Rings    1.50 

Liqueur Coffee:    £5.25 
Cheese board   £6.25 

Please see the reverse of this page for restaurant opening times 

Margharita    (tomato & cheese) 
Hawaiian   (ham & pineapple) 
Diavolo    (hot peppers & olives) 
Quattro Stagioni  (4 toppings) 
House   (Ham, Salami,Mushrooms) 
Mexicana (Pork,Peppers, chilli) 



Opening Times  
 
Lunch    Monday to Saturday 12 – 3pm  
Evening    Monday to Wednesday 5.30 – 8.00pm   Thursday to Saturday 5.30 – 9pm  
Sunday   Two sittings:   12-1pm vacate table by 3pm & 3.15 
 

 
Potted History of our lovely pub & restaurant 

 
Ade & Kay took over the pub in August 2005, after never running a pub before – what a shock to the 
system!  but here we are six years later with our guard dog Daisy, the very dirty Bichon Frise you see 
running about.  She has a very sweet nature but don’t tread on her as she’ll bite your feet ….. 
 
A brief history … 
The Five Bells got its name from the church up the road, St. Martin of Tours.  The church is famed for 
bell ringing and back in 1664 (or thereabouts as there are conflicting dates) the church had four bells 
and wanted another cast.  The inn was built and the name The Five Bells was very aptly given to it.  
The church still enjoys its fame for bell ringing but now has eight bells, however, we have no intention 
of changing our name.  The current bell ringers practice on Monday evenings and can be found in the 
pub after practice. 
  
Locality 
 
Set just inside the M25 and on the outskirts of Orpington this family run Grade II listed pub & restaurant 
offers an excellent choice of ales and food. We are child friendly offering a play area and bouncy castle 
in the good weather.  We also welcome all well behaved dogs.  You can even eat with your dog in our 
front bar, however, dogs are not permitted in our main restaurant area. 
 
All our food is home made from the finest ingredients prepared for you by chefs under the 
guidance of our head chef Chris Miller.  After qualifying from Westminster College (more years ago 
than he cares to remember) he learned his trade in London restaurants under the tuition of some of the 
finest chefs.  Chris has been with us for over 4 years and has introduced the high quality food you now 
enjoy.   
 
It is our philosophy that everyone should enjoy The Five Bells experience regardless of what you are 
eating, be it a sandwich or a steak with service and friendliness second to none. Sometimes in very 
busy periods it can take us time to get to you, however, please be assured that we tend to everyone in 
strict order and can estimate when you can expect your food. 
 
Some of our achievements & aspirations  
We are in both the AA Guide and The Good Beer Guide and have just been accredited with The Cask 
Marque for our real ales.  We won Pub of the Season in Summer 2009, then pub of the year in 2010 
awarded to us by SE London CAMRA.  We would like to go one step further with the AA and achieve a 
rosette, so if you’ve enjoyed your visit please let the AA know and who knows perhaps we can reach 
our goal. 
 
Functions  
We cater for all types of functions and can hold large events with a marquee in the garden.  Internally 
we can cater for 54 at a sit-down meal and up to 60+ for a buffet with music.  Please ask for further 
details and prices.  
 
 
Our address is: The Five Bells, Church Road, Chelsfield Village, Orpington, Kent BR6 7RE  
Our web address is:  www.thefivebells-chelsfieldvillage.co.uk 
Our Facebook page is: The Five Bells Public House & Restaurant – why not become a friend? 
Our telephone no. is:      01689 821044 
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