
THE BULL HOTEL
F A I R F O R D

M A I N  C O U R S E

Soup of  the day with a  sourdough rol l  (vg/v/gf*)                                                                              

Smoked duck,  pear  salad,  cr ispy croutons & cranberry  dressing (df/gf*)

Conf i t  of  guineafowl  terr ine,  serrano ham & red pepper  coul is  (gf /df )

Orange,  fennel ,  cured salmon,  potato salad,  pickled apple  & di l l  o i l  (g f /df )

Cheesy polenta f r i t ters ,  beetroot ,  wi ld  r ice  & pistachio salad (n)

Charcuter ie  board with chorizo,  salami ,  Parma ham, smoked cheese,  cherry  tomato,  mixed ol ives

& rust ic  bread (perfect  for  two)  (gf*)

Garl ic  and rosemary baked camembert ,  red onion marmalade in  a  sourdough r ing (perfect  for  two)

T H E  G R I L L
Award winning Walter  Rose steaks,  infused with gar l ic  & rosemary butter .  (g f )

8oz Sir lo in  steak                          £30    

8oz Fi l let  steak                            £38

16oz Chateaubriand ( for  two)        £75

Gammon steak with pineapple,  f r ied egg,  s low roasted tomato,  f ie ld  mushrooms & fr ies  (gf )

Cajun Chicken with chargr i l led pineapple,  coleslaw,  f r ies ,  mango & pineapple salsa  (gf )

Monterey jack cheese & bacon burger  with homemade rel ish,  baby gem,  tomato,  onion & gherkin served

 in  a  br ioche bun with f r ies  (gf*)

Beyond burger  with homemade rel ish,  baby gem,  tomato,  onion,  and gherkin served in  a  beetroot  bun 

with f r ies  (vg/gf*)

 Choose your potatoes 
Buttered New Potatoes, fries, or

Jacket Potato

Choose your sauce
Mushroom, Peppercorn,

Stilton

£18

£17

£17

£17

A P P E T I Z E R S
£8

£9

£12

£9

£8

£18

£19

Roast  turkey,  sausage & bacon stuf f ing,  roast  potatoes,  seasonal  vegetables  with a  turkey & sage gravy (gf )

S low-cooked pork bel ly ,  dauphinoise potatoes,  bacon & truf f le  cabbage with apple  puree & black pudding

crumb

Confi t  of  pheasant ,  red cabbage & crushed new potatoes served with bread sauce.

Caramel ized red onion,  pear  & blue cheese r isotto with walnuts  (vg*/v/gf/n)

Butternut  squash,  lent i l  & chickpea stew with roast  potatoes and seasonal  vegetables  (vg/v/gf )

Seafood & lent i l  dhansak with basmati  r ice  and f latbread

Gri l led seabream, new potatoes,  tenderstem broccol i  & shel l f ish bisque (gf )

Pie  of  the day,  seasonal  vegetables ,  gravy & choice of  potatoes

£19

£23

£21

£18

£17

£23

£23

£17

M E N U

S I D E S

Pigs  in  blankets
Fr ies ,  Jacket  potato,  Buttered new potatoes,  Garden salad,  Seasonal  Vegetables ,  Gar l ic  mushrooms (gf )

Garl ic  bread,  Cheesy gar l ic  bread

£4
£6
£5

If you have any food intolerances or allergies, please let one of the team know. 

(gf) - gluten free (gf*) - can be gluten free (v) -  vegetarian (vg) - vegan (df) - dairy free 

(df*) - can be dairy free(v*) - can be vegetarian (n) - contains nuts.

Aperitifs

A l i t t le  something before your  meal . . . .

Winter  Aperol  Spr i tz                           £10

Kir  Royale                                           £7


