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HE Cidi Bel ssams

B 2 workd ewey from

ampwhare, despibe baing
close to the M4 &g M40, Tha
notel, with & Victoran bearms,
cuirky nooks and crannies and
crookad floorboends [sormea
paris of the inn cabe back to
1135}, ooees warmth snd the
buiding’s special cham &
striling, ou can ges wity the
trancuil retreat, in Hurey, is 5

The Olde Bell Inn

Where; The Oice Bol,
Websiter v

hotspat for calebe ooking o
whisi themaehmeas awey from
the London spetlignt for s
weakeri

Uur spacious room with
& enommous bexdd, clw food
beth andl stylish woodsn
ficorboands was fantastic
Dut & wes the addad unique,
o ] extras that differantiate
the Bel fom a reguler
hoted, From the cosy, shaggy

|EI::I. MLy S
Contast: 01528 525651 or armadl

U 20aming & rocking chalr
to the 1950%-asque rado on
top of cur bedelde tabie: the
attartion to envery detal makes
8 heart-warmirg impression.
It la e of B many reesons
wiy the inn is reted as 5° by
tha AA Haotel Gruida.

The langer ram is
EXDESvE = C248 the
wheapsst price — and paying
thia sort of price i probabhy
only 8 spedial induigance for
an affiarsany or bithday for
most paooie. But thie exquigie
hatel Iz worh it It haa sevaral
ciffergnt k with 48
bednooma — all with thed cam
charactsr —and yois can find
rozeTg far 110 off-peak.

T COikde Ball hes basny
awardad two A4 Fosettes

from the A8 Festaurant Guids

& sat three oourss meal is
£30 per haad and tha menu
ie flonded with food from local
BUDEIErS with lote of choice,

cidebalirecantiondosachinginnuco ik
Pricesa: Lunch meny two courses £12, tee courses £16.507 2 8 cane starer, man and decssrd

£33 50 pew person,

Would you like us to review your restaurant? Email Icrosthwaite@berksmedia.co

Newsdesk: 01753 627222
_ Promotional feature

Cur startars of Channesl
island crab tortelind, with
apple, cucumber and chili
3ai=a and iberico ham,
rog@many honeycomb and
poachar Dear Wers 85 aasy
on the eye &3 ine dining
dishas B in mwch hesrtier
porions

The mane follewed it
end the rolied Bty of porc
safe palenta and flageaisl
bmins in A chorzo broth wara
superk, with thia 5tons baas
jues as tasty The menu hes
good options for vegetamns
and the excallsnt waitars and
chets wene mom than happy
to Bl Ay special dietary
recjurements. :

A much as w tisd,
despite the appetising sound
ol bt chooolats fondant and
passion fruft trifle, we couldn't
fird ety space for pudding.
T service was fantestic and
e full English breakiests
bBrought to our roorm thie
maoming after was a fiting end
fo a pearfect stay,

JOHN DICKENS

FINE DINING, HEARTY
PORTIONS: Stone bass, top,
and iberico ham, resemary
haneyeomb and poached
pear, right; are served at the
Olde Bell lnn,; kot




