
 

 
 
 

Festive Menu 
 

Entrées 
 

Soup of the day 
 Served with sourdough & butter (V, VE, GF available) £7.50 

Brie bites 
 Panko fried brie, served with mixed salad & cranberry sauce (V) £9 

Calamari 
Locally sourced squid served with salad and a sweet chili dip (GF available) £9 

Baked camembert & rosemary focaccia  
Oven baked camembert infused with garlic and herbs, served with rosemary 

focaccia for dipping, perfect for sharing (V) £13 
 

Christmas dinners 
 

Roast Turkey Dinner 
Locally farmed turkey breast with sage and onion stuffing, rosemary roast 
potatoes, succulent pigs in blankets, baby carrots, roast parsnips, a large 
yorkshire pudding,brussel sprouts, pickled red cabbage and turkey gravy.  

Adults - £25       Kids - £12.50 
Honey Glazed Gammon 

Local gammon with sage and onion stuffing, rosemary roast potatoes, succulent 
pigs in blankets, baby carrots, roast parsnips, a large yorkshire pudding, 

brussel sprouts, pickled red cabbage, and pork gravy. 
Adults - £25       Kids - £12.50 

Butternut, Kale & Apricot Vegan Roast 
Flavourful vegan roast served with sage and onion stuffing, rosemary roast 
potatoes, baby carrots, roast parsnips, a large yorkshire pudding, brussel 

sprouts, pickled red cabbage, vegetable gravy. 
Adults - £25       kids - £12.50 

(gluten free available options available for all roasts) 
 
 
 

*Please inform staff of any allergies* 



Burgers 
All burgers are served with fries & slaw. 

 
The Smash 

Two locally sourced smashed beef patties, monterey jack cheese, romaine 
lettuce, tomato and our own Bull burger sauce in a brioche bun. £18.50 

Chicken in a Bun 
Crispy chicken breast, monterey jack cheese, bacon, romaine lettuce, tomato 

and bacon mayo in a brioche bun (GF available). £18 
No Bull Burger 

Succulent plant based patty, monterey jack cheese, romaine lettuce, tomato, and 
our own Bull burger sauce in a brioche bun (V,VE, GF, available). £18 

Festive Burger 
Seasoned turkey patty, melted brie, cranberry sauce, romaine lettuce, pigs in 

blankets in a brioche bun. £19 
 

Add ons: 
Bacon £2 

Fried onions £1 
Fried egg £2 

Pickles £1 
 

Pub classics 
 

Bangers & Mash 
Battle bangers with creamy mash, peas and red wine onion gravy (V, VE 

available) £15 
Fish & Chips 

Harveys beer battered cod with chips, peas & tartare sauce £15 
Gammon, Egg & Chips 

Gammon steak topped with 2 free range fried eggs and a pineapple ring, served 
with steak cut chips (GF) £15 

 
 
 

 
*please inform staff of any allergies*  



Sharing Platters 
 

Festive Platter 
Pigs in blankets, brie bites, sage & onion stuffing, yorkshire puddings, rosemary 
roast potatoes, brussel sprouts, cranberry sauce and red cabbage, served with 

turkey gravy (serves 2). £30 
 

Cheeseboard  
Cheddar, brie, blue stilton, camembert and red leicester served with crackers, 

fruits, pickle, chutney, pickled onion and rosemary focaccia (serves 2). £26 
 

Children's Menu 
 

Sausage, chips & beans (V, VE, GF available) £9 
Chicken burger & fries (GF available) £9 

4oz Beef burger & fries £9 
 

Sides 
 

Fries £4 
Steak cut chips £4 

House salad £4 
Garlic ciabatta £3.5 

Onion rings £4 
Rosemary roast potatoes £5 

Rosemary fries with red onion gravy £6 
Three cheese cauliflower cheese £7 

(add cheese £1) 
 
 

Please ask your server to see our dessert menu! 
 
 
 
 

                               *please inform staff of any allergens* 
 


