
The Bull 
  

STARTERS & SMALL PLATES – GREAT AS A STARTER OR CHOOSE A FEW FOR THE TABLE TO SHARE 

Olives (VG) (GF)   5  
Seeded Artisan Sourdough, Olive Oil, Balsamic (VG)   5.5 

Cajun Corn Ribs, Miso Butter (VG) (GF)  7 

Cauliflower Cheese Croquettes (V)  10.5 

Mushroom Toast, Montgomery Cheddar, Caramelised Onion (V)  10.5 

Warm Sausage Roll, Plum Ketchup  10.5 

Scottish Highland Beef Tartare, Soy Cured Egg Yolk, Pickled Shallots, Capers, Gherkin, Toast  12.5 

‘Prawn Cocktail’ Tart, Spiced Cods Roe, King Prawn, Acidulated Lettuce  12.5 

Buttermilk Fried Chicken Wings, Hot Honey, Chilli, Spring Onion  12.5 

Duck Liver Parfait, Gooseberry, Madeira, Cruffin  12.5 

 
MAINS 

New Season Lamb Rump, Rosted Courgette, Smoked Aubergine, Goats Curd (GF Op.)  26.5 

Roast Breast of Chicken, Creamed Corn, Wild Mushrooms, Spinach (GF)  21.5 

Stoddart’s Rump of Beef, Roasted Mushroom, Lyonnaise Onions (GF) (DF Op.)  26.5 

XO Roasted Beetroot, Fennel & Mint Salad, Hummus (VG) (GF Op.)  18.5 

Pan Roasted Sea Trout, Capers, Samphire, Mussels, Velouté (GF)  24.5 

All served with Crispy Potato & Buttered Greens 

French Dip Bone-Marrow Beef Burger, Edam, Caramelised Onion, Green Peppercorn Sauce, Dripping Fries  19.5 

Breaded Plaice, Warm Tartar Sauce, Fennel & Watercress Salad, Koffman Fries   20 

 

SIDES 

Tahini Tenderstem Broccoli (GF Op.)  5 

Koffman Fries (V)  5.5 

Parmesan & Truffle Fries (V)  5.95 

Hand Cut Chips (V)  5.5 

 

DESSERTS 

Tonka Bean & Vanilla Panna Cotta, Poached Rhubarb (GF Op.)  9.5 

Vanilla Basque Cheesecake (GF Op.)  9.5 

Dark Chocolate Cremeux, Salted Caramel (GF Op.)  9.5 

Ice Cream - Vanilla | Chocolate | Strawberry | Sorbet (VG)  5 

 
Please inform your server of any allergies and dietary requirements  
A discretionary 12.5% service charge will be added to your bill  


