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If you haven't visited Ye Olde Bell Hotel for some time then you will be in for a staggering surprise.
Likewise if you have never been before, then your first trip is sure to be the first of many.

Over the last two years this historic
coaching inn has had its heart, soul and
inimitable charm restored and revitalised
by its passionate new owners, local
couple, Paul and Hilary Levack. Their hard
work, determination and tenacity coupled
with the loyalty and willingness of their
staff has resulted in the hotel proudly
being awarded the prestigious accolade
of 4-star status; the first time in its 360
year history.

If you take a look around you can see why
this is so well deserved and appropriate.
The restoration has been sympathetic and
tasteful. Sumptuous fabrics and period
furniture are complemented by modern
day luxuries guests would expect.
Contemporary bathrooms, flat screen TVs
and deliciously enveloping duvets. All
renovations have been personally
managed by Paul and the interior style
created by Hilary. Each of the 49
bedrooms, which includes three very
different but equally stunning suites, have
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all been uniquely furnished. This individual
touch is so apparent throughout the hotel,
from bedrooms to bistro and gardens to
its famous loos (they are amazing!).

The entire team are committed to
exemplary levels of customer service and
take immense pride in their genuine warm
and open welcome. They are dedicated to
offering the best in locally sourced food,
tempting wines and this is evident in
Restaurant 1650, their fine dining
experience and in their more informal

St Leger Bistro-by-the-Bar.

At Ye Olde Bell Hotel you are made to
feel like you belong. It is somewhere to
enjoy afternoon tea or coffee, lunch or
drinks. They are clearly dedicated to
maintaining, enhancing and developing
their enviable reputation as one of the
premier hotels in the locality and also
their already legendary status as one of
the finest wedding, conference and
banqueting venues.

Younger,
contemporary
clentele are starting
to appreciate what
a truly special place
Ye Olde Bel is.
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Ye Olde Bell Hotel

& Restaurant

Barnby Moor, Retford,
Nottinghamshire, DN22 8QS

01777 705121

E: enquiries@yeoldebell-hotel.co.uk
www.yeoldebell-hotel.co.uk

During the winter months the aroma of a
log fire greets your arrival. Contrastingly,
in summer, the hotel takes on another
dimension when its scenic surroundings
really come alive. The new ‘Inside
Outside’ bar is a perfect place to meet
for drinks and summer cocktails. The
York stone terrace is furnished with
contemporary Mediterranean style sofas
and offers an idyllic garden setting. In the
St. Leger Bistro-by-the-Bar you can enjoy
a more informal dining experience and
with children welcome in the hotel it is a
lovely place to take your family for a
delicious meal on a summer’s evening.
The romantic Oak Pavilion at the heart of
the garden, provides a magical setting for
wedding ceremonies or private dining.

We think that one of the secrets to its
success, is its ability to become a part of
your life. Many people in the area recall it
from days gone by and fondly recall the
way it integrated with peoples lives. It was
the natural choice for informal gatherings,
first dates, business conferences,
weddings and annual balls. Already,
history is starting to repeat itself as a loyal
clientele are thrilled to see it returned to
its former glory, but also a younger, trend
setting clientele are starting to appreciate
what a truly special place it is.

And that is why Ye Olde Bell Hotel
should be your only choice for any
social occasion and why, with its
style, charm and character, you just
can’t help but fall in love with it.

Do come and try our new
St Leger Bistro-by-the-Bar
or Restaurant 1650
anytime otr...

..Wine & Dine
‘Early Doors’

5.30pm - 7.00pm

and we'll give you £10
discount off your meal!

Simply hand in this voucher on arrival.

Prior reservations recommended.
Minimum spend £25 per voucher.
Subject to availability.

Valid to 30 June 20009.
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