Bulls Head

By Chef Patron Mark Aisthorpe

Thank you for celebrating our 10-year anniversary week with us. We wouldn'’t still be here without your
support, and for that we are truly grateful. To mark the occasion, enjoy a throwback to some of our original
main dishes, served at the same prices they were in 2016.

Starters
Wild Garlic & Potato Soup £10.50 (¥; can be GF)
Jersey Royal Potato - Foraged Wild Garlic - Sourdough

Ham & Egg £10.50 (can be GE)
Hendos - Smoked Bacon - Brioche

Duck Liver Parfait £10.50 (can beV/ GE)
Shallot Chutney - Brioche

Main Menu
Fish & Chips
Triple Cooked Chips - Peas - Tartar Sauce

Moss Valley Gammon (GF)
BBQ Pineapple - Triple Cooked Chips (can be V)

Sausage & Mash (Gr)
Onion Gravy (can be V)

Sirloin/Fillet Addition supplemented at £20/26
Triple Cooked Chips - Mushroom - Tomato - Blue Cheese Sauce

Desserts
Sticky Toffee Pudding £9.50

Salted Caramel Sauce - Malt Ice Cream

Souffle £12.50 (can be GF)
Souflle of the Day

Cheese £9.50 (can be GE)
Montgomery Cheddar, Onion Chutney, Crackers

Please Note - We can cater for vegetarians & most allergens but must be notified at the booking - Unfortunately we

cannot cater for vegans. Bar Menu Served Wednesday - Thursday 5-8 & Thursday - Saturday 12-1.30



