
ADD ON

STARTERS MAINS
FRIED CALAMARI 
CRISPY FRIED ONION, 
SPICY SERRANO PEPPER
SESAME SAUCE

HONEY GLAZED BACON
HOME SMOKED, HORSERADISH CREAM

JALAPEÑO & CHEDDAR PIEROGI 
CHIPOTLE, RANCH

POTATO + CHEESE PIEROGI
CARAMELIZED ONIONS, 
SOUR CREAM

SPINACH + ARTICHOKE DIP 
HOUSE MADE PRETZEL​

SATAY TRIO 
MARINATED CHICKEN,
SHRIMP, BEEF, SALSA VERDE

NEW ZEALAND MUSSELS 
CHARRED TOAST, GARLIC
WHITE WINE SAUCE

KIELBASA & SAUERKRAUT 
HOUSE SMOKED, BACON,
BROWN MUSTARD

MANSION MEATBALLS
HOUSE MARINARA

BURRATA + BEETS
SLICED ALMONDS, ROASTED
BEETS, HONEY DRIZZLE,
OLIVE OIL
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PORK OSSOBUCCO 
RISOTTO, SAUTEED SPINACH

JUMBO SHRIMP + LOBSTER TAIL 
PAPPARDELLE PASTA, SUNDRIED
TOMATOES

CHICKEN JOSHUA 
PANKO CRUSTED CHICKEN BREAST,
FRESH MOZZARELLA, MIXED
GREENS, TOMATO + GARLIC
BRUSCHETTA, BALSAMIC REDUCTION

HONEY GLAZED SALMON 
MASHED SWEET POTATOES,
GREEN BEANS

BERRY RED SNAPPER 
CRANBERRIES, GREEN BEANS,
CREAMY COCONUT RICE, SPICY JACK
DANIEL’S SAUCE

MANSION RIBEYE 
HOUSE CUT ONION RINGS, BRAISED
CARROTS, SALSA VERDE

RACK OF LAMB 
HONEY GARLIC GLAZE, ROASTED
POTATOES, GARDEN VEGETABLES

FILET MIGNON 
SAUTEED SPINACH, 
MASHED POTATOES, GRAVY

BEEF WELLINGTON 
ASPARAGUS, GRAVY,
MASHED POTATOES 

SURF + TURF 
FILET MIGNON, LOBSTER TAIL,
SPINACH, ROASTED POTATOES

PENNE VODKA 
CREAMY TOMATO, VODKA SAUCE

DUCK BREAST
FLAMED GRAN MARNIER SAUCE,
CRANBERRIES, MUSHROOMS,
ROASTED POTATOES, GREEN BEANS

JUMBO LUMP CRABCAKE
LEMON CHARDONNAY SAUCE,
APARAGUS, RICE

CRABCAKE BLT
CHIPOTLE MAYO, HANDCUT FRIES 

STEAK ON THE STONE 
RAW FILET MIGNON, 700F+
VOLCANIC STONE, GARLIC BUTTER,
MIXED VEGETABLES, MASHED
POTATOES, *OUTSIDE ONLY 

36OZ TOMAHAWK ANGUS RIBEYE
GRILLED ASPARAGUS, 
CRISPY ONIONS

FLOUNDER PICCATA
MASHED POTATOES, 
SAUTEED SPINACH

SOUPS + SALADS
CHILLED MANGO SOUP
SOUR CREAM, LIME

FRENCH ONION SOUP
MELTED CHEESE, HOUSE BREAD

CARAMELIZED WATERMELON +
GREENS 
MIXED GREENS, QUINOA,
CRANBERRIES, WALNUTS, 
AGED CHEDDAR​

CAESAR 
HOUSE CROUTON CRUMB,
CLASSIC DRESSING

GOAT CHEESE 
ROASTED BEETS,MIXED GREENS, 
RED WINE VINAIGRETTE
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CHICKEN +10 SHRIMP +12
FILET TIPS + 14 SALMON +14
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SIDES DESSERTS
ROASTED POTATOES

MIXED VEGETABLES

HAND CUT FRIES

MASHED SWEET POTATOES

MASHED POTATOES

SAUTEED SPINACH

​ASPARAGUS

RICE

SMALL SIDE SALAD
MIXED GREENS, CARROT,
TOMATO, ONION, CUCUMBER,
BALSAMIC VINAIGRETTE

PENNE
BUTTER OR MARINARA
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HOMEMADE CHEESECAKE
BERRY COMPOTE, 
WHIPPED CREAM

FLOURLESS CHOCOLATE SIN CAKE 
VANILLA ICE CREAM, CARAMEL
+ CHOCOLATE SAUCE

CANOLI 
CHOCOLATE CHIP CREAM

CRÈME BRULEE 
CREAMY HOMEMADE CUSTARD,
CARAMELIZED

ICE CREAM
VANILLA OR CHOCOLATE

STRAWBERRY RHUBARB
SZARLOTKA
HOUSE WHIPPED CREAM

FLAN
COCONUT

SPECIALTY COFFEE

ESPRESSO 
DOUBLE ESPRESSO 
CAPPUCCINO 

​IRISH COFFEE 
HOT COFFEE, JAMESON,
WHIPPED CREAM

MEXICAN COFFEE 
HOT COFFEE, KAHLUA,
WHIPPED CREAM

BAILEY’S COFFEE 
HOT COFFEE, BAILEY'S,
WHIPPED CREAM

JAMAICAN COFFEE 
HOT COFFEE, TIA MARIA,
WHIPPED CREAM
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ITEMS AND PRICING MAY BE SUBJECT TO CHANGE
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Thank you for celebrating Father’s  Day with  Bell ’s  Mansion!
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WE WILL DO OUR BEST TO ACCOMMODATE ALLERGY RESTRICTIONS, HOWEVER WE KINDLY DECLINE MENU SUBSTITUTIONS. 
PLEASE MENTION ALL FOOD ALLERGIES TO YOUR SERVER AHEAD OF ORDERING – WE ARE NOT A 100% GLUTEN FREE FACILITY.

WWW.BELLSMANSION.COM

COCKTAILS

14

BLOODY MARY 
KETTLE ONE, TOMATO JUICE,
CELERY
 
BELL’S BLOODY MARY 
PREMIUM VODKA, HOUSE
SMOKED SLAB BACON, QUEEN
RED PEPPER STUFFED OLIVES,
CELERY
 
SPICY SHRIMP BLOODY MARY 
PREMIUM VODKA, BLACKENED
SHRIMP, QUEEN RED PEPPER
STUFFED OLIVES, SPICY
HORSERADISH

WATERMELON MOJITO
WHITE RUM, MINT, LIME, CLUB
SODA, WATERMELON, SIMPLE
SYRUP

SPRING SANGRIA
PINOT GRIGIO, BRANDY, ST.
GERMAIN, FRESH FRUIT, MINT

STRAWBERRY MULE
STOLI VANILLA VODKA, MINT,
LIME JUICE, SIMPLE SYRUP,
STRAWBERRIES, GINGER BEER

9

14

10

13

11 / GLASS 
35 / PITCHER
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