today’s cocktail’s
aperol spritz
kir royale
negroni

to share with wine…….
8.00
9.00
8.00

marinated olives
fried chorizo
guacamole with melba toast

3.00
4.00
4.75

starters
the bull board of charcuterie with pickles, olives and toast
fritto misto with saffron aioli
salad of charantais melon, heritage tomatoes, buffalo mozzarella, avocado and prosciutto
sweet potato and coriander soup
crab linguine with chilli, garlic, parsley and pangritata
warm salad of blue cheese crostini, figs, pine nuts and escarole lettuce
salad of kiln roasted smoked salmon, fennel, pomegranate, cucumber and pea shoots
stuffed artichoke with field mushrooms, toast and béarnaise sauce
marinated pepper salad with pecorino
carpaccio tuna with an avocado, lime and ginger dressing

10.00/18.00
7.00
9.50
6.50
8.00/13.00
8.00
7.50
7.95
7.00
8.75

stone baked pizzas
white pizza of figs, prosciutto, rosemary and mozzarella
grilled vegetables, goat’s cheese and pesto pizza on a wholemeal base
prosciutto, rocket and avocado pizza
seafood
pepperoni
margerita
quattro formaggi
truffled woodland mushroom, egg and sage

11.00
10.00
12.00
12.00
7.00/10.00
7.00/ 10.00
11.00
12.00

mains
chargrilled flat iron steak with béarnaise sauce, stuffed mushroom, roast cherry toms and wedges
fillet of plaice with samphire, mussels, beurre blanc, new potatoes and sorrel
skillet roasted chicken breast with a sweetcorn, chorizo and capsicum compote & guacamole
crispy duck leg with an asian slaw salad, crispy noodles and hoisin
confit of lamb shoulder with spinach, burnt aubergine puree and pomegranate
blackened cod fillet with bok choi, scallions, chilli, ginger, coriander and glass noodles

23.00
17.00
16.95
17.50
17.50
16.95
17.95

sides
garlic roasties, mash, truffled wedges, fries, spinach, buttered sweetcorn, samphire, tomato and basil,
rocket and parmesan salad, roasted peppers and balsamic, bok choi and ginger, sauted artichokes

Lunch: Monday-Friday 12.00-14.30 Saturday & Sunday 12.00-15.00
Dinner: Monday-Thursday 18.00-21.30 Friday &Saturday 18.00-22.00 Sunday 18.00-20.30

Breakfast every day from 8am

3.50

set menu, two courses @ £18 three @ £26 mon-thurs lunch and dinner
carpaccio of beef with parmesan and rocket
prawn, avocado and cucumber cocktail
scallops and pancetta skewers with salsa verde
chargrilled fillet of sea bream with girolles mushrooms, spinach, pea puree and parmesan shavings
twice baked double gloucester soufflé
pappardelle with an Italian sausage, sage and pancetta stew
dark chocolate mousse with brandy snap biscuit
english trifle
baileys cheesecake with chocolate sauce
desserts
apple and summer berry crumble with custard
sticky toffee pudding with honeycombe ice-cream
raspberry crème brulee with orange shortbread biscuits
banoffee tart
chocolate mousse with a brandy snap
panna cotta with grappa and raspberries
selection of 3 or 5 european cheeses with polenta & rosemary biscuits and chutney

6.00
6.50
6.50
6.95
7.00
6.50
8.00/12.00

please ask your server for our selection of stickies and digestives
club classics
thrice cooked chips and garlic mayo
sausage roll
fowey mussels mariniere and chips
cold cut roasted ham in guinness eggs and chips with a seed mustard sauce
devilled kidneys on toast
‘the bull hotel’s’ sirloin of beef focaccia club sandwich with fries
kelmscott pork and leek sausages with sage gravy and mash
lasagne al forno with shoots and leaves
the bull craft lager battered fish ‘n’ chips with marrow fat peas and tartare sauce
ground beef burger, blue cheese, pancetta and fries
pork burger with caramelised sage onions, sage and fries
paninis with fries
prosciutto, avocado, mozzarella and tomato
grilled vegetables, pesto and goat’s cheese
ham, cheese and chutney
espresso/macchiato
americano, cappuccino, latte, mocha, double espresso
selection of artisan teas from Jeeves and Jericho
Discretional 12.5% service charge will be added for tables of 8 and more
Please speak to a member of staff for all dietary requirements and food allergies

3.50
3.00
10.00
11.00
6.50
9.00
10.95
9.50
12.00
9.95
9.95

7.50

1.70/1.80
2.40
2.40

