THE BULL HOTEL

+ FAIRFORD +

Autumn Dinner Menu

Starters

Soup of the day with rustic bread & salted butter
(gluten wheat, dairy may contain rye, barley, oats egg, sesame)

Smoked salmon, crab rillette served on a toasted sourdough crouton with dill creme fraiche, pickled
cucumber, dill oil
(fish, crustaceans, dairy, mustard, sulphites gluten wheat, may contain egg, sesame, rye, oats)

Breaded camembert cheese with a pear & walnut salad
(dairy, mustard, sulphites, nut walnut)

Figs with Serrano ham Burrata cheese seasonal leaves, bread croutons, fig balsamic
(sulphites, dairy, gluten wheat)

Pressed confit chicken terrine with black pudding fritter, apple puree
(gluten wheat, oats, spelt, barley, Kamut, sulphites, mustard)

Mains

Crispy Chicken Milanese with tomato & basil spaghetti, parmesan shavings
(gluten wheat, Kamut, spelt, egg, dairy, sulphites)

Slow cooked shin of beef with horseradish & parsley mash, seasonal vegetables, parsnip crisps
(sulphites, dairy, celery, egg, mustard)

Pork tenderloin & pineapple stir fry served with egg noodles, honey & soy sauce, cashew nuts
(soya, egg, gluten wheat, nut cashew)

Slow cooked Venison bourguignon, smoked bacon, pearl onion, wild mushroom, red wine sauce,

with creamy mash potatoes, seasonal vegetables
(sulphites, dairy, celery)

Grilled sea bream with curly kale, crushed new potato, tartare hollandaise
(fish, egg, sulphites, dairy, mustard)

Wild Mushroom & white truffle ravioli with garlic mushroom cream sauce, parmesan
(gluten wheat, spelt, Kamut, egg, dairy, sulphites)

Parsnip, aubergine, kale, butterbean & walnut hot pot served with polenta chips
(soya, nut walnut)
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Please make our team aware of any allergies or intolerances before placing your order. Not all ingredients are listed on
the menu description. Although our teams are trained on allergen controls and take great care on the preparation and
cooking of our dishes we cannot guarantee the total absence of allergens. Detailed information on the fourteen allergens

are available on request.



THE BULL HOTEL

+ FAIRFORD +

The Grill & Burger Menu

8oz Rump steak £24 Add a Steak Sauce £2.50
80z Sirloin steak £28 Peppercorn, Stilton, Bearnaise
(sulphites, dairy, egg)
120z Ribeye steak £30
,(Adll ste)aks are 28 day aged cooked to your liking with garlic & rosemary butter
airy
120z Gammon steak with free range egg & pineapple £20

(egg, mustard, sulphites, dairy)

All above served with chips, slow cooked tomato, field mushroom

60z beef burger served in toasted bap, baby gem, red onion, tomato, gherkin, burger sauce & chips £16
(gluten wheat, mustard, sulphites, dairy, egg, may contain rye, soya, sesame, barley, oats)

The Bulls southern fried chicken burger served in a toasted bap, baby gem, red onion, pepper £16
mayo, chips

(celery, egg, mustard, dairy, may contain soya, sesame, rye, barley, oats)
ADD BACON OR CHEESE FOR £1.50 EACH

Spicy bean & avocado burger served in toasted bap, cheese, baby gem, red onion gherkin, tomato, £18
chillijam, chips
(gluten wheat, spelt, Kamut, sulphites, mustard, dairy, may contain rye, barley, oats, egg, sesame, soya)

The Bulls classic Cajun chicken breast with pineapple & mango salsa, coleslaw, chips, garden salad £20
(egg, mustard, sulphites)

Sides

Chips £4
Garlic bread £4
(gluten wheat, dairy, may contain rye, barely, oats, egg, sesame)

Cheesy garlic bread £5
(gluten wheat, dairy, may contain rye, barley, oats, egg, sesame)

Garden salad £4
(mustard, sulphites)

Buttered new potatoes £4
(dairy)

Seasonal vegetables £4
(dairy)

Please make our team aware of any allergies or intolerances before placing your order. Not all ingredients are listed on
the menu description. Although our teams are trained on allergen controls and take great care on the preparation and
cooking of our dishes we cannot guarantee the total absence of allergens. Detailed information on the fourteen allergens
are available on request.



	Autumn Dinner Menu
	Starters
	Soup of the day with rustic bread & salted butter                                                                                                                       £9
	(gluten wheat, dairy may contain rye, barley, oats egg, sesame)
	Smoked salmon, crab rillette served on a toasted sourdough crouton with dill crème fraiche, pickled        £10 cucumber, dill oil
	(fish, crustaceans, dairy, mustard, sulphites gluten wheat, may contain egg, sesame, rye, oats)
	Breaded camembert cheese with a pear & walnut salad                                                                                                     £10
	(dairy, mustard, sulphites, nut walnut)
	Figs with Serrano ham Burrata cheese seasonal leaves, bread croutons, fig balsamic                                         £10
	(sulphites, dairy, gluten wheat)
	Pressed confit chicken terrine with black pudding fritter, apple puree                                                                          £10
	(gluten wheat, oats, spelt, barley, Kamut, sulphites, mustard)

	Mains
	Crispy Chicken Milanese with tomato & basil spaghetti, parmesan shavings                                                          £20
	(gluten wheat, Kamut, spelt, egg, dairy, sulphites)
	Slow cooked shin of beef with horseradish & parsley mash, seasonal vegetables, parsnip crisps                £23
	(sulphites, dairy, celery, egg, mustard)

	Pork tenderloin & pineapple stir fry served with egg noodles, honey & soy sauce, cashew nuts                     £21
	(soya, egg, gluten wheat, nut cashew)

	Slow cooked Venison bourguignon, smoked bacon, pearl onion, wild mushroom, red wine sauce,             £22
	with creamy mash potatoes, seasonal vegetables
	(sulphites, dairy, celery)

	Grilled sea bream with curly kale, crushed new potato, tartare hollandaise                                                             £22
	(fish, egg, sulphites, dairy, mustard)

	Wild Mushroom & white truffle ravioli with garlic mushroom cream sauce, parmesan                                        £20
	(gluten wheat, spelt, Kamut, egg, dairy, sulphites)

	Parsnip, aubergine, kale, butterbean & walnut hot pot served with polenta chips                                                  £20
	(soya, nut walnut)



	The Grill & Burger Menu
	8oz Rump steak                             £24
	8oz Sirloin steak                            £28
	12oz Ribeye steak                         £30
	All steaks are 28 day aged cooked to your liking with garlic & rosemary butter
	(dairy)
	12oz Gammon steak with free range egg & pineapple                                                                                                          £20
	(egg, mustard, sulphites, dairy)
	All above served with chips, slow cooked tomato, field mushroom
	6oz beef burger served in toasted bap, baby gem, red onion, tomato, gherkin, burger sauce & chips           £16
	(gluten wheat, mustard, sulphites, dairy, egg, may contain rye, soya, sesame, barley, oats)
	The Bulls southern fried chicken burger served in a toasted bap, baby gem, red onion, pepper                      £16
	mayo, chips
	(celery, egg, mustard, dairy, may contain soya, sesame, rye, barley, oats)
	ADD BACON OR CHEESE FOR £1.50 EACH
	Spicy bean & avocado burger served in toasted bap, cheese, baby gem, red onion gherkin, tomato,           £18
	chilli jam, chips
	(gluten wheat, spelt, Kamut, sulphites, mustard, dairy, may contain rye, barley, oats, egg, sesame, soya)
	The Bulls classic Cajun chicken breast with pineapple & mango salsa, coleslaw, chips, garden salad       £20
	(egg, mustard, sulphites)
	Add a Steak Sauce £2.50
	Peppercorn, Stilton, Bearnaise
	(sulphites, dairy, egg)


	Sides
	Chips                                                                                                                                                                                                               £4
	Garlic bread                                                                                                                                                                                                 £4
	(gluten wheat, dairy, may contain rye, barely, oats, egg, sesame)
	Cheesy garlic bread                                                                                                                                                                                 £5
	(gluten wheat, dairy, may contain rye, barley, oats, egg, sesame)
	Garden salad                                                                                                                                                                                               £4
	(mustard, sulphites)
	Buttered new potatoes                                                                                                                                                                           £4
	(dairy)
	Seasonal vegetables                                                                                                                                                                                £4
	(dairy)


