BULLS HEAD

SET MENU
Savour three exquisite courses for £33

STARTERS

SOUP OF THE DAY Crusty bread, whipped butter (V) (GFO) £7.50
PRAWN COCKTAIL Marie rose sauce, avocado, granary bread (GFO) £9
CONFIT DERBYSHIRE PORK BELLY Apple caramel, fennel salad, pork scratchings (GFO) £8.50
WHIPPED GOAT CHEESE Salt-baked beetroots, seed granola, crispbreads (V) (GFO) £7.50
CAMEMBERT TO SHARE Onion & chive crumb, crusty bread (V) (GFO) £12.95

MAINS

All roasts are served with duck fat roasties, honey-roasted parsnips, carrot purée, sautéed greens,
braised red cabbage, Yorkshire pudding and gravy. (GFO) (VO) Add cauliflower cheese £4

TOPSIDE OF DERBYSHIRE BEEF £21
DERBYSHIRE PORK LOIN £19
CORN-FED CHICKEN BREAST £18
24-HOUR BRAISED LAMB SHANK £18.50
VEGETERIAN SAUSAGE £16.50

MARKET FISH Sautéed potatoes, ratatouille, sautéed greens, lemon, caper & tomato sauce (GF) £19.95

BULLS HEAD BURGER Monterey Jack cheddar, smoked steaky bacon, burger sauce, beef tomato, gem
lettuce, pickle, skin-on fries (GFO) £18

VEGETARIAN BURGER Goat cheese, rocket pesto, watercress, skin-on fries (GFO) £17

DESSERTS

STICKY GINGER PUDDING Salted toffee sauce, rum-soaked raisins, clotted cream ice cream £8
APPLE & BLACKBERRY CRUMBLE Brown sugar crumb, choice of vanilla ice cream or creme anglaise £8
DARK CHOCOLATE MOUSSE Caramelised banana, hazelnut, caramel ice cream (GFO) £8
BAKEWELL BAKERY CHEESECAKE Served with pouring cream £8
AFFOGATO Double espresso, vanilla ice cream (GFO) £8

V — Vegetarian VO - Vegan VGO —Vegan option GF— Gluten-free GFO — Gluten-free option

ALLERGENS: We take food allergies and intolerances seriously. While we make every effort to prepare dishes free from specific allergens upon request,
our food is prepared in a kitchen where all major allergens are present. As a result, we cannot guarantee that any dish is completely allergen-free. If you
have a food allergy, intolerance or other dietary restriction, please inform a member of our team before placing your order.



