
2 COURSES £24.95

3 COURSES £30.95
MON -FRI          |          12 -2:30PMStarters

Baked Camembert to share £13.95

Red Onion Marmalade, Parmesan Crumb and
Toasted Bread (V) GFO)

Prawn Cocktail £8.50

Marie Rose Sauce, Avocado, Granary Bread and
Butter (GFO)

Wild Mushrooms £8.50

Confit Garlic and Thyme Cream, Parmesan Crumb
and Toasted Sourdough (GFO)

Smoked ham hock terrine £8.50

Celeriac Remoulade, Pickled Onions and Toasted
Focaccia (GFO)

Soup of the day £7

Toasted Focaccia and Salted Butter (V) (GFO)

Bakewell bakery bread and olives £7

Balsamic with Extra Virgin Olive Oil and Salted
Butter (V) (GFO)

Mains

Herb Crusted Salmon £21.95

Sautéed New Potatoes, Fennel Ragù, Tenderstem
Broccoli and Salsa Verde (GF)

IPA Beer battered haddock and chips

£19.50

Triple Cooked Chips, Crushed Peas, Tartare Sauce
and Charred Lemon 

chargrilled pork chop £19.95

Colcannon Mash, Sautéed Greens, Honeyed
Carrots, Cider and Wholegrain Mustard Sauce 

Homemade Pie of the Day £19.95

Creamed Potatoes, Roast Carrot Purée,
Caramelised Red Onion, Sautéed Greens, Braised
Red Cabbage and Pan Gravy 

Superfood Salad £17.50

Quinoa, Sautéed Vegetables, Mixed Leaf, Focaccia
Croutons and Lemon Vinaigrette (GFO)

B ulls Head Beef B urger £19.95

Monterey Jack Cheddar, Smoked Streaky Bacon,
Burger Sauce, Beef Steak Tomato, Gem Lettuce,
Pickle and Skin on Fries (GFO)

Southern Fried Chicken B urger £19.95

Confit Garlic and Truffle Mayonnaise, Coleslaw,
Gem Lettuce and Skin on Fries 

Aromatic Garden B urger £19

Goat’s Cheese, Basil Pesto, Watercress and Skin on
Fries (VGO)

B urgers

Sticky Ginger Pudding £8

Salted Toffee Sauce, Rum Soaked Raisins and
Clotted Cream Ice Cream

Warm Bakewell Pudding £8

Original Bakewell Pudding and Vanilla Bean
Custard 

Dark Chocolate and Banana £8

Mascarpone, Coffee and Caramel Ice Cream (GF)

Desserts

Spiced Apple and Rhubarb Crumble £8

Brown Sugar Topping and Vanilla Ice Cream,
Custard or Cream (GF) (DF) 

Affogato £7.50

Vanilla Ice Cream and Double Espresso (GF)
(DFO)

Grills

Our Steaks are served with Slow Roasted Tomato,
Field Mushroom, Triple Cooked Chips, Onion
Rings and Dressed Lettuce Wedge

(All Steaks have the option to be GLUTEN FREE)

10oz Ribeye of Beef £33

8oz Sirloin £29.95

8oz Rump £27

Add Peppercorn, Wild Mushroom, or Red Wine
Sauce for £3.50

Pepper Steak and Frites £19

8oz Bavette Steak, Skin on Fries and 3 Peppercorn
Sauce (GF)

SIDES

Hand cut Chunky Chips £4.95 (V) (GFO)

truffle and parmesan Skin on fries £5.95 (GFO)

Seasonal vegetables £4.95 (V) (GF)

IPA Beer battered Onion Rings £4.95 

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 .


