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Sparkling Cocktails
Bellini Kir Royale
A delicious combination of peach juice & prosecco 6.95 A grown-up fizzy ribena with Kir & champagne 10.95
Nibbles

Coriander seed, orange & garlic olives V(gf) 3.50  Sourdough bread & salted butter Vg 4.00

Starters

Soup of the day, bread, salted butter 6.50
Pork & black pudding, Burford brown Scotch egg, piccalilli 7.50
Chicken liver parfait, onion jam, toasted brioche 7.50
Seared squid & chorizo, lemon, chickpea puree 7.50
Sweet potato hummus, warm flatbread vg (v & gf option crudites or gf bread) 5.95
Three cheese quesadilla, soured cream, guacamole, salsa (vg) 6.50
Add beef braised in chilli 8.95
Salads

Watermelon, goats cheese, olives, red onion, baby spinach, aged balsamic Vg(gf) 6.95/13.00
Caesar salad, anchovies, parmesan, croutons, boiled egg, caesar dressing 6.25/11.50
Add free range chicken breast 7.50/14.50
Mains

Free range chicken breast, smoked bacon, baby onions, mushrooms, dauphinoise potatoes, 15.95

tarragon sauce Gf

Sumac roasted cauliflower, cumin, giant couscous, pomegranate molasses, pak choi Vg 7.25/13.50
Red wine braised featherblade of beef, horseradish mash, root vegetables, hispi cabbage 17.50
Linguine, king prawns, spinach, garlic, lemon, extra virgin olive oil 16.50
Bull beef burger, smoked bacon, Monterey Jack cheese, relish, triple cooked chips, coleslaw 14.95
Halloumi & flat mushroom burger, onion jam, sweet potato fries Vg 7.50/13.95
Line caught ‘helles belles’ battered fish, coarse minted peas, tartare sauce, triple cooked chips 10.95/15.95
Cumberland sausages, mash, onion gravy, green beans 10.50/15.50

Before you order your food please inform a member of the team if you have any food allergy intolerances, and we will do our
utmost to accommodate you.

Tables of 6 or more are subject to a discretionary service charge of 12.5%



Sides
Triple cooked chips, rosemary salt Vg 4.50 Sweet potato fries Vg 4.50 Mixed salad vg(gf) 4.50

Seasonal veg vg(gf) 4.50 Coleslaw vg(gf) 3.00

Specials

Sandwich Specials available on Thursday, Friday and Saturday for lunch

Dinner Specials available on Thursday, Friday and Saturday evenings

Please ask your server what daily specials available

Desserts

Sticky toffee pudding, toffee sauce & vanilla ice-cream
6.75

Chocolate & orange pot, creme fraiche, crushed almond biscuit
6.75

Baked salted caramel cheesecake
6.75

Chocolate brownie, honeycomb ice-cream
6.75

Selection of ice-creams or sorbets
5.00

Cheese plate, Bull chutney, grapes, selection of biscuits Vg (gf option with crackers)
9.25

Before you order your food please inform a member of the team if you have any food allergy intolerances, and we will do our
utmost to accommodate you.

Tables of 6 or more are subject to a discretionary service charge of 12.5%



