Sunday Menu

12pm-5pm

THE
BULL ¢
FGRET

Starters
Chicken liver paté 9.5
Served on brioche with pickled blackberries Bu ” ShOt 12
Crispy lamb belly scrumpets 8 BlOOdy Ma ry 12
Fresh pea salad, tartare sauce Apero| Sprl t ,l O
Prawn cocktail 9 )
Marie Rose sauce, lettuce, balsamic Neg roni ] 2
croutons, lemon wedge
Sunday Roast with all the trimmings
Roast Potatoes, Yorkshire Pudding, Roasted Carrots, Roasted Parsnips,
Homemade Gravy
Roast Beef 25 Chestnut mushroom 18
Topside of beef & lentil Roast
Roast Pork 22 Savoury vegetarian loaf
Roast loin of pork
Roast Chicken 22

Roast free range chicken

Sides

Cauliflower cheese 4.5

Crispy roast potatoes 4.5

Yorkshire pudding 1.5

Tenderstem broccoli, anchovy 4.5

Triple cooked chips 4.5
4.5

Skinny chips

Desserts

British cheese selection
Shorrocks Lancashire Bomb, Burt’s Blue,

Ashlynn’s Goat’s Cheese, Lincolnshire Poacher
Quince membrillo, chutney, grapes and celery

Apple and berry crumble
Vanilla sauce

Sticky toffee pudding
Caramel sauce, vanilla ice-cream

Selection of ice-creams
Vanilla, chocolate, strawberry

10

A discretionary service charge of 12.5% will be added to your bill. Please tell a member of our team if you have any allergies or dietary requirements.




