CHRISTMAS PARTY MENU THE BULL
To Start

Pressed Game & Pistachio Terrine
Red Onion Marmalade & Toasted Sourdough GFA, DFA

Smoked Haddock & Leek Fishcake
Creamed Leeks & Chive Mayonnaise

Roasted Parsnip & Chestnut Soup
Warm Sourdough & Salted Butter VG, GFA

The Main Event

Traditional Roast Tur/eey Wrapped In Bacon

Beef Dripping Garlic & Rosemary Roast Potatoes, Pigs In Blankets, Sage & Onion Stuﬁ[ing, Seasonal Veg,
Honey-Roasted Roots, Rich Gravy & Yorkshire Pudding GFA, DF A

Roast Cod Loin
Smoked Bacon & White Bean Cassoulet, Cavolo Nero

Wild Mushroom Bourguignon
Creamed Potato & Crispy Shallots VG, GFA

The Final Act

Dark Chocolate & Hazelnut Praline Marquise
Chantilly Cream GFA

S tic/ey Date & Ginger Pudding
Butterscotch Sauce & Vanilla Ice Cream VGA

Traditional Christmas Pudding
with Brandy Sauce VGA

TWO COURSE £31PP
THREE COURSE £36.50PP

Available throughout December for parties of 6 or more.
Pre-orders and dietary requirements required 7 days in advance.

A a’iscretionary 10% service charge will be added to all bookings.
VG = Vegan | VGA — Vegan Alternative Available | GFA —

Gluten Free Available | DFA — Dairy Free Available
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