
  THE BULL INN  
MIDDLE EASTERN FEAST DINNER 

 
WEDNESDAY 29TH MARCH 

________________________________________________________________  

Selection of mezze for the table  

V option, GF option  

Hummus with toasted pine nuts, golden raisins & urfa chilli butter 

Roasted beetroot, whipped feta & dukkah 

Chilli & rosemary olives  

House flatbreads & pickles  

 

Mains to share  

Lamb shoulder mechoui, tabbouleh, roasted heritage carrot & mint salad GF 

or 

Harissa sea bream with preserved lemon potatoes & Tenderstem broccoli GF 

or 

Grilled aubergine with garlic yogurt, confit cherry tomatoes, toasted pine nuts, tabbouleh & 

Tenderstem broccoli GF, Vg, V option  

 

Dessert  

Orange, chocolate & cardamom mousse GF, Vg 

or 

Persian rice pudding with apricot & pomegranate GF, V 

 

£44.95 per person 
including a medium glass of house wine   

 

All tables are subject to a discretionary service charge of 12.5% 
 

All food is freshly prepared. Please do let your server know when placing your order if you have any 
intolerances and/or allergies including gluten free requirements - we will try to accommodate and 

adapt our menu as closely as possible, or offer alternatives. 


