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DECEMBER ‘MENU
BTARTERS

Soup of the day with rustic bread £9
(gluten wheat, dairy) can be made gluten and dairy free

Classic smoked salmon, lemon, capers, with buttered brown bread £10
fish, dairy gluten wheat, sulphites, mustard

Smoked duck & orange, chicory salad, honey roasted cashew nuts £11
?n t cashew, sulphites, mustard)

Pressed ham hock, pea terrine with piccalilli, rustic bread £9
gluten wheat, mustard, sulphites, dairy

Crispy frjied Camembert cheese, pear salad with fig & apple chutney £9
(mustard, sulphites, dairy, gluten wheat, soya, egg)

‘MAINS

Turkey roulade filled with pork, sage & onion stuffing, wrapped in bacon served with
roasted potatoes, roast parsnip, braised red cabbage, Brussel sprouts, sage scented
turkey gravy £23
(sulphites, dairy)

Pan fried lamb rump served with Dauphinoise potato, nutmeg scented carrot purée, wilted
greens, rosemary & redcurrant sauce £23
(sulphites, dairy)

Confit duck leg served with wild mushroom orange bacon, brandy sauce, leek mashed
potato, seasonal vegetables £22
(dairy, sulphites)

Char grilled 60z venison steak with fries, peppercorn & wild mushroom sauce £22
sulphites, dairy

Butternut squash, cranberry & red onion tag%gg served with cous-cous and vegan sour
cream
(gluten wheat)

Wild mushroom ravioli with, garlic & mﬁfhrafﬂn%feam sauce, Parmesan shaving and garlic
rea
(gluten wheat, dairy, sulphites, mustard)

Grilled sea bream with crushed new potatoes, king prawns, green beans, tartare
hollandaise sauce 1
(fish, egg, crustaceans, sulphites, dairy)

SIDES
Chips £4 Garden salad £4 Seasonal:gfgetables
Cheesy garlic bread Buttered new potatoes
(dai o (d£'4 ) Ggl_ic breladt £4
airy, uten air airy, uten
w%eag) / w%ea%)

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.




AR A A A A A D LDEDE

iy -2

P

THE BULL HOTEL
& rarrrorn 4

AR A A A A B

TYYYY YTy Y

DECEMBER ‘MENU

@RILL

8oz Rump steak £24 8oz Sirloin steak £28 120z Ribeye steak £30

All steaks are 28 day aged cooked t%kyoyr 9iking with garlic & rosemary butter
airy

S

120z Gammon steak with ffee gange egg & pineapple £19
edg

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

The Bull’s classic Cajun chicken breast with pineaBple & mango salsa,
coleslaw, chips, garden $a1a§ £1
?egg, mustard, sulphites

6oz Beef burger, baby gem, onion, tomato, gherkin, burger sauce served in
toasted bap with chips £15
Add cheese OR bacon £1.50 each .
(egg, mustard, gluten wheat, dairy, sulphites)

The Bull club chicken burﬁfr southern fried chicken, bacon, American cheese
BQ sauce, onion, tomato,
baby gem served in toasted bap, with chips £17
(celery, mustard, gluten wheat, da1ry§

Cajun vegetable burger, avocado, cheese, baby gem, onion, tomato, gherkin,
chilli jam served in toasted bap with chips £17
(dairy, gluten wheat, sulphites)

CLASSICS

Turkey, brie, cranberry pie, new
potatoes, seasonal vegetables turkey
gravy £20
(gluten wheat, spelt, dairy)

Beer battered haddock, chips, garden
peas, tartare sauce, lemon
small £12.50 / large £20
(fish, sulphites, dairy)

Roasted honey mustard ham with slow
cooked tomato, free range egg, chips
small £11.50 / large £18.50
(egg, mustard, sulphites)

ASK TO SEE OUR (CHRISTMAS DAY
‘MENU, OR ENQUIRE INTO QUR
(PHRISTMAS “PARTY_@GVENT SPACE

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.

BDESSERTS

Sticky Christmas toffee pudding with
brandy sauce £9
(gluten wheat, dairy, eggs, soya)

Chocolate fondant with orange marmalade
ice cream £9

(dairy, egg, soya)

Panettone bread & butter pudding with
custard £10
(gluten wheat, barley, egg, dairy, soya)

Berry & gin cheesecake with berry
compote, vanilla ice cream £9
(gluten wheat, dairy, soya, sulphites)

Tiramisu torte chocolate sauce, vanilla
ice cream £9

(gluten wheat, spelt, kamut, dairy, egg,

soya)




	December Menu
	Starters
	Soup of the day with rustic bread £9
	(gluten wheat, dairy) can be made gluten and dairy free
	Classic smoked salmon, lemon, capers, with buttered brown bread £10
	(fish, dairy gluten wheat, sulphites, mustard)
	Smoked duck & orange, chicory salad, honey roasted cashew nuts £11
	(nut cashew, sulphites, mustard)
	Pressed ham hock, pea terrine with piccalilli, rustic bread £9
	(gluten wheat, mustard, sulphites, dairy)
	Crispy fried Camembert cheese, pear salad with fig & apple chutney £9
	(mustard, sulphites, dairy, gluten wheat, soya, egg)

	Mains
	Turkey roulade filled with pork, sage & onion stuffing, wrapped in bacon served with roasted potatoes, roast parsnip, braised red cabbage, Brussel sprouts, sage scented turkey gravy £23
	(sulphites, dairy)
	Pan fried lamb rump served with Dauphinoise potato, nutmeg scented carrot purée, wilted greens, rosemary & redcurrant sauce £23
	(sulphites, dairy)
	Confit duck leg served with wild mushroom, orange, bacon, brandy sauce, leek mashed potato, seasonal vegetables £22
	(dairy, sulphites)
	Char grilled 6oz venison steak with fries, peppercorn & wild mushroom sauce £22
	(sulphites, dairy)
	Butternut squash, cranberry & red onion tagine served with cous-cous and vegan sour cream £19
	(gluten wheat)
	Wild mushroom ravioli with, garlic & mushroom cream sauce, Parmesan shaving and garlic bread £19
	(gluten wheat, dairy, sulphites, mustard)
	Grilled sea bream with crushed new potatoes, king prawns, green beans, tartare hollandaise sauce £21
	(fish, egg, crustaceans, sulphites, dairy)

	sides
	Chips £4
	Cheesy garlic bread £5
	(dairy, gluten wheat)
	Garden salad £4
	Buttered new potatoes £4
	(dairy)
	Seasonal vegetables £4
	Garlic bread £4
	(dairy, gluten wheat)


	December Menu
	Grill
	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 £19
	(egg)
	All above served with chips, slow cooked tomato, field mushroom
	The Bull’s classic Cajun chicken breast with pineapple & mango salsa, coleslaw, chips, garden salad £19
	(egg, mustard, sulphites)
	6oz Beef burger, baby gem, onion, tomato, gherkin, burger sauce served in toasted bap with chips £15
	Add cheese OR bacon £1.50 each
	(egg, mustard, gluten wheat, dairy, sulphites)
	The Bull club chicken burger, southern fried chicken, bacon, American cheese BBQ sauce, onion, tomato,
	baby gem served in toasted bap, with chips £17
	(celery, mustard, gluten wheat, dairy)
	Cajun vegetable burger, avocado, cheese, baby gem, onion, tomato, gherkin, chilli jam served in toasted bap with chips £17
	(dairy, gluten wheat, sulphites)
	Classics
	Turkey, brie, cranberry pie, new potatoes, seasonal vegetables turkey gravy £20
	(gluten wheat, spelt, dairy)
	Beer battered haddock, chips, garden peas, tartare sauce, lemon
	small £12.50 / large £20
	(fish, sulphites, dairy)
	Roasted honey mustard ham with slow cooked tomato, free range egg, chips
	small £11.50 / large £18.50
	(egg, mustard, sulphites)
	Ask to see our Christmas Day Menu, or enquire into our Christmas Party Event Space


	Desserts
	Sticky Christmas toffee pudding with brandy sauce £9
	(gluten wheat, dairy, eggs, soya)
	Chocolate fondant with orange marmalade ice cream £9
	(dairy, egg, soya)
	Panettone bread & butter pudding with custard £10
	(gluten wheat, barley, egg, dairy, soya)
	Berry & gin cheesecake with berry compote, vanilla ice cream £9
	(gluten wheat, dairy, soya, sulphites)
	Tiramisu torte chocolate sauce, vanilla ice cream £9
	(gluten wheat, spelt, kamut, dairy, egg, soya)




