
Litt le  Nibbles 

Starters

Salads

Sharing Plates

MAIN MENU

Marinated mixed olives 
£3.50

Freshly baked bread selection, 
Somerset butter,  
oil and balsamic  

£3.50

Honey and mustard glazed 
chipolatas 

£3.50

Battered calamari, saffron aioli 
£4.00

Lemon and coriander houmous, 
toasted flatbread 

£3.50

Grazing board of marinated 
mixed olives, lemon and 

coriander houmous, honey and 
mustard glazed chipolatas, 

selection of breads 
£8.50

Seasonal soup,  
freshly baked bread 

£5.50

Mozzarella, tomato  
and basil tart, kohlrabi salad 

£6.50                                      

Salmon mousse, guacamole, 
Melba toast, keta caviar 

£7.50                                                                      

Chicken and pork terrine, 
kumquat jam, toasted 

sourdough 
£7.00                                                                                                      

Chinese spiced duck spring 
rolls, cucumber, heritage carrot 
and spring onion salad, plum 

dipping sauce 
£7.50

Tempura king prawns, sweet 
chilli dipping sauce 

£7.50

HOUSE CAESAR SALAD 
shaved Parmesan,  

marinated anchovies, croutons 
£10.50 

with grilled chicken breast 
£12.50 

with soft poached hen’s egg 
£11.00 

with fresh avocado £12.00

THE BULL’S HEAD 
SUPER SALAD 

grilled halloumi, quinoa, 
heritage carrots, peppers, 
cucumber, broccoli, plum 

tomato, 
avocado, lemon and  

olive oil dressing 
£12.00

MEXICAN SPICED 
SALMON SALAD 

mixed beans, tomatoes,  
chargrilled corn, coriander,  

smoked paprika and 
yoghurt dressing 

£13.50

MEAT PLATE 
honey and mustard chipolatas, 

Serrano ham, chicken and 
smoked pork terrine, marinated 
mixed olives, pickles, chutney 

and freshly baked bread  
£16.50

MEZZE PLATE 
lemon and coriander, houmous, 

falafel, mini vegetable spring 
rolls, marinated mixed olives, 

goat’s cheese, sundried 
tomatoes, freshly baked bread 

£13.50

FISH PLATE 
salt and pepper squid, smoked 

salmon, salmon mousse, 
marinated anchovies, beer 

battered fish goujons, 
homemade tartar sauce, 
marinated mixed olives, 

freshly baked bread 
£17.00

BULL’S HEAD
You may notice a few changes…

Our menus may look a little different to how you remember but our hospitality is as warm 
as ever and we are so happy to welcome you back.

We’ve had to adapt what we do in a few ways to help to keep you and our team members 
safe but rest assured our food is no different, freshly cooked to order and made by our 

team of skilled chefs using the best quality ingredients.

To order your meal, call over a member of the team who will be happy to take your order. 
We will then bring your food and drinks to the table for you to enjoy.



Prices include VAT, service at your discretion. We believe in fair tipping, that’s why 100% of your tips go directly to the team that serves you. Allergen Information - 
we really want you to enjoy your meal with us - if you’d like information about ingredients in any dish, please ask and we’ll happily provide it.

Bull ’s  Head Signatures

Bull ’s  Head Classics

Pan fried sea bream, fricassee £16.00 
of squid, broad beans, garden peas, 
little gem and pea shoots      

Pumpkin and sage tortellini, mushroom £12.00 
cream sauce, dressed rocket

Slow cooked lamb leg steak, radicchio £17.00                                                     
and feta salad, yoghurt and mint dressing 

Halloumi and vegetable skewer £11.50 
Romesco sauce, toasted flatbread, 
tzatziki, fries  

Crispy lemon and paprika chicken  £14.00               
breast, braised tomato and puy 
lentils, dressed leaves

Thwaites beer battered fish,   small £12.00  
thick cut chips, mushy peas,  large £13.50 
homemade tartar sauce   

Beef and Thwaites Amber Ale pie,  £14.00   
spring greens, red wine gravy

Alden’s of Oxford Cumberland  £12.00                
sausages, creamy mash, red wine 
gravy, beer battered onion ring

S
id

es

BEER BATTERED ONION RINGS £3.50
SWEET POTATO FRIES £3.50
THICK CUT CHIPS £3.50
SKINNY FRIES £3.50

SEASONAL GREENS £3.50
HEIRLOOM TOMATO, RED ONION 
AND BASIL SALAD £3.50

Desserts
Homemade sticky toffee pudding, £6.00 
toffee sauce, rum and raisin ice cream

Passion fruit panna cotta, £6.00 
shortbread biscuit

Rich chocolate brownie, £6.50  
chocolate fudge sauce, vanilla ice cream

Eton mess cheesecake, strawberry coulis,  £6.50 
fresh mint

Yorvale ice cream, £2.00 per scoop 
please ask for today’s selection

The cheese board, £8.50 
selection of cheeses, ale chutney, grapes, 
artisan crackers

Only a little room? £6.00 
Try today’s mini dessert served 
with a tea or coffee of your choice

Burgers
BULL’S HEAD CLASSIC BURGER £13.50 
mature cheddar, smoked streaky bacon, 
tomato relish, toasted bun, skinny fries

B.B.Q PULLED PORK BURGER £13.50 
coleslaw, toasted bun, skinny fries

CAJUN SPICED CHICKEN BREAST BURGER £12.50                                                                                                     
chipotle mayonnaise, Smoked Applewood  
cheese, roasted peppers, toasted bun, 
skinny fries

GARDEN BURGER £12.00 
grilled halloumi, toasted bun, skinny fries

The Gri l l

6oz FILLET £24.50 
the prime cut, exceptionally tender
8oz SIRLOIN £22.00 
sitting just above the fillet, the sirloin has the 
balance of tenderness and flavour coming from 
the small amount of marbling
10oz RIB EYE £23.00 
with marbling running through to baste the  
meat as it is cooking, this cut has both full  
flavour and is supremely juicy and tender

10oz GAMMON STEAK £14.00 
free range fried duck egg or fresh pineapple ring
CAJUN SPICE MARINATED 
CHICKEN KEBAB £14.00 
garlic and coriander butter, toasted 
flatbread, tzatziki, fries

A D D  A  L I T T L E  E X T R A
Green peppercorn sauce £2.50
Bearnaise £2.50
Red wine and thyme jus £2.50

Carefully chargrilled to order, our steaks are then rested and served with field mushroom, 
roasted plum tomato, watercress and thick cut chips

Every Sunday
Every Sunday our chefs’ cook up fabulous roasts for you to enjoy; with a choice of different cuts, 

proper Yorkshire puddings, crispy roast potatoes, seasonal vegetables and homemade gravy.


