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FEATURING FARFY’S

Starters
Roasted beetroot hummus & flatbread V (gf option crudites or gf bread) 5.50
Nduja scotch egg with green herb aioli 7.50
Hispi cabbage, nori seasoned rice & Quicke’s vintage cheddar vg (gf) 6.25/12.00
Isle of Wight heritage tomato panzanella with tarragon dressing v(gf) 6.50/12.00
Mains
Roast beef striploin with honey & thyme glazed shallots 16.25
Fennel Braised Pork Belly, Date Fritter & Apple Sauce 16.25
Roast chicken supreme with apricot and sage stuffing 14.25
Roast Butternut squash with nut & herb stuffing vg 13.25
All served with roast potatoes, carrot puree, mixed vegetables, Yorkshire pudding & gravy
Rose harissa roasted mackerel, with feta, sourdough & pickled red onion 14.95
(gf option veg instead of sourdough)
The Bull made prime beef burger with Emmental cheese, smoked bacon, Bull burger relish,
triple cooked chips & Bull made coleslaw 14.95
Sides
Bull made coleslaw Vv (2.50) Triple cooked chips (3.50) Seasonal mixed veg V (4.25)
Cauliflower cheese V (4.25)
Desserts
Sticky toffee pudding, served with honeycomb ice-cream & toffee sauce 6.00
Strawberry, pomegranate, rose & pistachio Eton mess vg(gf) 6.50

Kids Menu (2 courses 9.00, 3 courses 12.00)
Garlic bread (with or without cheese) or Vegetable sticks
Small roast or Chicken goujons with chips and peas or Fish goujons with chips and peas

Pot of ice cream or Chocolate brownie with vanilla ice cream
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