Festive
Season

2025




Welcome to The Bulls Head
this Festive Season

Head to the majestic Peak District hills this
festive season and experience the charm of the
award-winning Bulls Head Inn.

Located in the heart of the enchanting village
of Foolow, our award-winning, family-owned
traditional pub boasts a rich history and
welcoming atmosphere, offering a mouthwatering
menu, carefully curated by Head Chef Blake
Arnold, of fresh, seasonal dishes made from local
ingredients, all served in a relaxed and inviting
environment.

Guests can enjoy a selection of local ales, as well
as internationally awarded wines and spirits.
Whether you are enjoying a post-walk pint by the
roaring fire in the stable bar or relaxing in the
oak-panelled dining room, this delightful village
pub truly has something for everyone.




Opening Times

Food
Monday 22nd 12-2:30-5:30-9pm
Tuesday 23rd 12-2:30-5:30-9pm

Christmas Eve 9-11am-12-8:30pm

Christmas Day Kitchen Closed

Boxing Day 9-10:30am-12-8:30pm
Saturday 27th 9-10:30am-12-8:30pm
Sunday 28th 9-10:30am-12-7:30pm
Monday 29th 12-2:30-5:30-9pm
Tuesday 30th 12-2:30-5:30-9pm

New Year’s Eve 9-10:30am-12-8:30pm

New Year’s Day  9-10:30am-12-8:30pm

Drink

1lam- Late

1lam- Late

9-Late

10:30am-1:30pm

9-Late

9-Late

9-Late

1lam- Late

1lam- Late

9-Late

9-Late




1st - 31st December 2025
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Restaurant | 12:00-9:00pm

see festive opening times

%% %

TO MAKE A BOOKING
CALL 01433 630873

OR VISIT
www.thebullsheadfoolow.co.uk

G I F T A PERFECT CHRISTMAS GIFT

CALL 01433 630873

CARDS OR VISIT

www.thebullsheadfoolow.co.uk




SOUP OF THE DAY £7
Rosemary focaccia with
whipped butter

PRAWN & SMOKED SALMON
COCKTAIL £8.50
Avocado, malted bread & butter

SMOKED HAM HOCK
TERRINE £8.50
Celeriac remoulade, spiced apricot purée
and sourdough croutes

STARTERS

~
7

WHIPPED RICOTTA £8.50

Heritage beetroot, sage pesto & grilled

focaccia

SHARING CAMEMBERT £13.95
Onion & chive crumb with
red onion chutney

MIXED PITTED OLIVES £7
T oasted focaccia, olive oil
& balsamic

MAINS

HOMEMADE PIE OF THE DAY £19.95
Roasted carrot purée, creamed potatoes,
braised red cabbage & buttered greens

SLOW ROASTED BRONZE
TURKEY BREAST £18.95
Conlfit leg & sausagement stuffing,
fondant potato, brussel sprouts &
chestnut fricassée

HERB CRUSTED SALMON £19.95

Red pepper ragout, sautéed potatoes
& salsa verde

WILD MUSHROOM & LENTIL
WELLINGTON £17.95,

Roasted root vegetables, roasted carrot purée

& buttered greens

BEER BATTERED FISH & CHIPS £19.50
Chunky chips, crushed peas, tartare sauce &
burnt lemon

CONFIT DERBYSHIRE

PORK BELLY £18.95
Black pudding croquette, wilted greens, cider
sauce

BURGERS

THE BULLS HEAD BEEF
BURGER £19.95
Smoked bacon, Monterey Jack Cheese
& burger sauce onion rings,
skin on fries & coleslaw

AROMATIC GARDEN BURGER £19.00
Goat’s cheese, red onion chutney, onion rings,
skin on fries & coleslaw

SOUTHERN FRIED CHICKEN
BURGER £19.95
Truffle & confit garlic mayonnaise,
cos lettuce, onion rings,
skin on fries & coleslaw

STEAKS

80Z SIRLOIN £29.95
80Z RUMP £26.00
100Z RIBEYE £33.00

All steaks are served
with dressed lettuce,
vine tomatoes, mushrooms,
chunky chips and onion rings.

DF - Dairy Free V — Vegetarian VG — Vegan GF — Gluten-Free N — Contains Nuts



DESSERTS

STICKY GINGER PUDDING £8.00
Salted toffee sauce & rum soaked raisins
with vanilla ice cream, custard or cream

SPICED APPLE CRUMBLE £8.00
Brown sugar crumb with vanilla ice cream, custard or cream

ORIGINAL BAKEWELL PUDDING £8.00
Winter berry compote with vanilla ice cream, custard or cream

DARK CHOCOLATE MOUSSE £8.00
Coffee, banana, caramel ice cream

AFFOGATO £7.50
Vanilla bean ice cream & double espresso

DF — Dairy Free V — Vegetarian VG - Vegan GF — Gluten-Free N — Contains Nuts



Terms & Conditions

POLITE NOTICE

During the festive period, bookings for groups larger than six
people will need to provide card details. If you cancel your
booking within 48 hours of your arrival or fail to show up, we
reserve the right to charge £10 per person.

% %o

PARTY BOOKINGS

For bookings that require a pre-order, we request a £15 deposit
per person to secure the reservation. If the booking is cancelled
within 48 hours of arrival, 100% of the deposit will be retained.

% %%

ALLERGIES AND INTOLERANCES

DF - Dairy Free

V — Vegetarian
VG - Vegan

GF - Gluten-Free
N - Contains Nuts

We take food allergies and intolerances very seriously.

While we strive to prepare dishes that are free from specific
allergens upon request, please note that our food is prepared
in a kitchen where all major allergens are present.

As a result, we cannot guarantee that any dish is completely
free from allergens.

If you have a food allergy, intolerance or other dietary
restriction, please inform a member of our team before
placing your order.




