
BULLS HEAD

STARTERS 

MAINS

All roasts served with duck fat roast potatoes, carrot & swede mash, braised red cabbage, honey
roasted carrots, roasted parsnip puree, buttered greens, Yorkshire pudding & gravy (GFO/VO)

ROAST TOPSIDE OF DERBYSHIRE BEEF £19.95 
ROAST LOIN OF DERBYSHIRE PORK £18.95 
ROAST CORNFED CHICKEN BREAST £17.95 

CUMBERLAND RING SAUSAGE £17.95

PEPPER STEAK FRITES £17
8oz Bavette steak, skin-on fries, peppercorn sauce

BULL’S HEAD BEEF BURGER (GFO) £18 
Monterey Jack cheddar, smoked streaky bacon, burger sauce, beef tomato, gem lettuce, pickle, skin-on fries 

AROMATIC GARDEN BURGER (VGO) £17 
Goat’s cheese, rocket pesto, watercress, skin-on fries

DESSERTS

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.

BREAD & OLIVES (V, GFO) £5.95
Bakewell Bakery bread, whipped butter, balsamic

vinegar, extra virgin olive oil 

SOUP OF THE DAY (GFO) £5.95
Toasted focaccia, whipped butter  

CONFIT DERBYSHIRE PORK BELLY (GFO) £7.50
Fennel and apple slaw, soy caramel  

PRAWN COCKTAIL (GFO) £7.50
Marie rose sauce, avocado, granary bread, butter

 

CARAMELISED CAULIFLOWER ARANCINI (V) £7.50 
Basil pesto, parmesan, toasted seeds 

STICKY GINGER PUDDING £7.50
Salted toffee sauce, rum soaked raisins, clotted cream ice cream

APPLE & BLACKBERRY CRUMBLE £7.50
Brown sugar crumb, with vanilla ice cream or custard

DARK CHOCOLATE & BANANA (GFO) £7.50
Mascarpone, hazelnut, caramel 

WARM BAKEWELL PUDDING £7.50 
Original Recipe Bakewell Pudding, vanilla bean custard 


