The Bull & Butcher Midweek Dinner Menu er
2 Courses £14 or 3 Courses £17

Something before...
Only available
O Bread board, balsamic & olive oil, butter ﬁykyéwﬂz‘w%w/ for groups of 6
0 Homemade soufs 0][ the ﬂ/ﬂy with cmy@ bread and under
Hom hock terrine, ﬁz’cmﬁ'//i ond tonst

O Baked camembert, ﬂmﬂﬁ'c, rosemary & Cmnéemﬂy sauce, ciabatta toasts (. 1o share/single suppplbment £3)
Deep fried whitehait with lemon and ﬂmﬂﬁc aioli
Grilled ﬂﬂl/'/ic @'@ [P1OAWNS (containsshelfish) £ jfé%/é/ﬁﬂ/?/
D Grilled jom‘ 's cheese and red onion marmalade tart with leaves
S amefﬁi;y y/aecia/, s

Pan ][:ﬂie/ Gilt head bream, New poz‘m‘o cake, J'am/aﬁire, L‘mﬂmgon cream sauce Aﬁm//é/m’w‘
Pheasant breast with mini Iz Sauoy méé@e, pﬂrmenﬁe‘re pofﬂfoey ,é_’;n%/émm‘ (i conteain sht)
Braised shin of heef, horseradish mash, roasted root wyefﬂé/ey, fporter sauce ,z!jm//émm/
Herb crusted rack of lamb, ﬁaupﬁmm}'e poz‘ﬂfoey, t/eﬂefﬂé/ey, rOSEMary sauce f’ﬁfé///éﬂ%’ﬂf
1/2lb venison émye;ﬂ, panceﬁ‘a, red onion marmalade, brioche hun, fﬂf cﬁi/ﬂ Akm//émmf
100z Sirloin, wild mushroom and wﬁiy@y SAUCE, ﬁ'e/&/ mushroom, salad, fm‘ cﬁipj’ _éffé%/é/%ﬂﬂf
O Roasted butternut and Gmyanzo/ﬂ raviol;, rocket salad sage bhutfer ﬁﬁﬂeyj’i@
J’omefﬁiiy more traditional. ...
6oz 100% beef émyer, mature cheddar, /Jicﬁfey, relish, mustard, salad % fat cﬁi/n‘ (Double up £3,50)
Bmksﬁeﬂiﬂ bhattered cod, mw@ /mm', fm‘ cﬁipy and tartar sauce
Pie of the Day, ﬁuﬁ[ foostry lid, mixed Uejefaé/ey
Trio ofmm'@ey, wﬁo/ejmin mustard mash, onion gravy X peas
Tandoori chicken salad, yoyﬁmﬂf mint ﬁ/!"ﬂﬁ‘il/lﬂ X fm‘ cﬁipy
Hond carved ham, double ﬁﬂeewﬂnﬂe ¢q9 and fat cﬁipy
9 Mushroom @WW, mature cheddar, picé/ey, relish, mustard, salod & fm‘ cﬁi/ﬁ'
D Grilled halloumi salad with fat cﬁi/ﬂ
J'omefﬁify extra... £3.50

Homemade fat cﬁipy Mixed ueyefaé/ey Sweet potato fries Garlic field mushrooms Mashed, [rotatoes
9Fyou have any concerns regarding allergens in any of our dishes, please ask a member of the team and we will be able to help you.




2 Courses £14 or 3 Courses £17 ¥

Yust a little more...

Créme brulée with /anﬂue du chat biscuit
\S’ﬁc@ toffee and date pw/;ﬁ'nﬂ, toffee sauce and vanilla ice cream

Fl/ﬁﬁ/e and, Eemy crumble with custard
Chocolate pemn pie, vanilla ice cream pemn pmﬁ'ne shards
Homemade Trio of ice creams and sorbets

Cheese board with biscuits X cﬁm‘ney L5 sypplement

Dessert Wines
Muscat De Saint Joan Minervois, France  50ml £4 V2 hottle £19.00

Nose o][ﬂmﬁey, fpear, rose /,vefaﬁ' and citrus, Sweet. rich, ﬁowerfu/ with zest. é’cmm/oﬁom‘/

Muscat, All Saints Estate, Australia soml £y % hottle £19.00
prouacaﬁue@ perfume&/ with /eeﬁ /ﬂym‘ of butterscotch and ﬁaney

Coteaux Du Layon, Loire Va//ey 125ml £y hottle £21.00

A not quite so sweet and. sugary wine made from the Chenin Blanc grafe. A {antastic all-round dessert and cheese accompaniment.

Teas X 80]7 es Decaffeinated also ﬂuai/aé/ejmz‘ ask!

Traditional, fruit and herbal teas  £2.00 White Coffee £2.20  Black coffee £2.00
C’ﬂ/y/mccina £2.50 Esﬁreﬂ'o £2.00 Double espresso £3.00 Latte £3.00

After Dinmer Drinks

Taylors late bottled vintage 50ml £3.50 Drambuie 35ml £4.30
Courvoisier 35ml £4.10 Cointreau 35ml£3.80
Remy Martin VSOP 35ml£5.75 Tia Maria 35ml£3.70
Disaronno 35ml £4 Baileys 35ml£3.75




