
The Bull ~ Sunday Menu

Starters

Roasted tomato and red pepper soup, warm sourdough roll, butter  (v, gfa)  533 kcal   7.25 

Goats' cheese and fig brûlée tart, port reduction   505 kcal   7.95 

Beetroot cured salmon, cucumber and dill salad, celeriac remoulade   275 kcal   9.95 

Seared scallops, sweetcorn puree, chorizo jam, chicken crackling, coriander oil  (gf)  727 kcal   14.95 

Sautéed wild mushrooms, garlic, spinach, toasted ciabatta, truffle oil  (vg)  534 kcal   8.95 

Chicken Caesar croquette, Parmesan, prosciutto ham and anchovy salad  (gf)  526 kcal   7.75 

Chicken liver pâté, apple and cider chutney, toasted bloomer   457 kcal   7.95 

Lamb faggot, smashed peas, capers, apricots, mint  (gf)  577 kcal   7.45 

Nibbles

Truffled brie, fig and sultana toasts  (v)  135 kcal   6.25 Catalan bread, garlic, tomato, Serrano ham   234 kcal   6.95 

Cauliflower fritters  (vg, gf)  518 kcal   5.75 Sweet chilli king prawns, ciabatta   743 kcal   7.95 

Nocellara olives  (vg, gf)  221 kcal   4.95 BBQ chicken wings  (gf)  758 kcal   6.95 

Halloumi fries, tomato relish  (v, gf)  538 kcal   6.75 Beetroot hummus, torn pitta crisps  (vg)  380 kcal   5.95 

Crispy squid, sweet chilli mango   422 kcal   6.75 

Sunday Roasts

All served with roast potatoes, buttered vegetables and gravy

Roast beef (served pink), with Yorkshire pudding  (gfa)  1178 kcal   19.95 

Roast loin of pork, sage and apple stuffing, crackling apple sauce  (gf)  1162 kcal   18.95 

Mixed roast beef(served pink), loin of pork, all the trimming  (gf)  1232 kcal   22.95 

Roast shoulder of lamb, red wine gravy, duck fat roast potatoes  (gf)  1050 kcal   24.95 

Roast half chicken, sage and apple stuffing, pig in blanket  (gf)  1273 kcal   19.45 

Nut roast, butternut squash, cashew, chestnut, spinach, redcurrant gravy  (vg, gf)  1063 kcal   15.45 

Mains

10oz British Sirloin 28 day dry aged, pepper sauce, portobello mushroom, tomato, chunky chips  (gf)  1269 kcal   29.95 

7oz Black Angus fillet steak, pepper sauce, portobello mushroom, tomato, chunky chips  (gf)  1212 kcal   32.95 

Deep fried cod in beer batter, chips, mushy peas, tartare sauce  (gf)  1257 kcal   16.95 

Steak burger, beer onions, grilled pancetta, Monterey Jack, spiced tomato mayonnaise, fries   1391 kcal   15.95 

Venison, smoked bacon, chestnut mushroom herb suet crust pie, colcannon mash  (gf)  1230 kcal   18.95 

Moving Mountain burger, vegan cheddar, spicy tomato mayonnaise, fries  (vg)  1227 kcal   14.95 

Salmon, smoked salmon, spinach Wellington, caper crushed potatoes, white wine sauce   999 kcal   20.95 

Griddled courgette, pomegranate, coconut feta salad, toasted seeds, orange dressing  (vg, gf)  439 kcal   15.45 

Bacon chop, fried egg, grilled pineapple, chunky chips  (gf)  824 kcal   17.95 

Crispy buttermilk chicken burger, pancetta, garlic mayonnaise, slaw, fries   1405 kcal   16.95 

Crispy beef salad, sweet chilli sauce, roasted cashew nuts  (gf)  779 kcal   16.95 

Adults need around 2000 kcal a day.
The Bull - www.thebullatbroughton.com - 01756 792 065



Sunday Sides

Yorkshire pudding  (v)  240 kcal   1.25 Pigs in blankets, gravy  (gf)  380 kcal   5.95 

Cauliflower cheese, bacon crumb, truffle  (gf)  439 kcal   6.25 Duck fat roast potatoes  (gf)  227 kcal   3.95 

Sides

Truffle parmesan fries  (gf)  453 kcal   5.75 Buttered vegetables  (v, gf)  200 kcal   4.25 Onion rings  (vg, gf)  250 kcal   4.45 

Fries  (vg, gf)  377 kcal   4.25 Chunky chips  (vg, gf)  535 kcal   4.25 Mixed salad  (vg, gf)  99 kcal   4.75 

Garlic bread  (v)  426 kcal   4.45 Garlic bread, cheese  (v)  633 kcal   4.95 

Puddings and Cheese

Sticky toffee pudding, toffee sauce, vanilla ice cream  (v, gf)  752 kcal   7.95 

Toasted waffle, Black Forest fruits, cherry ice cream, chocolate sauce  (v)  834 kcal   7.45 

Rhubarb, orange and stem ginger sponge, rhubarb, vanilla custard  (v)  486 kcal   7.75 

Triple chocolate brownie, chocolate sauce, vanilla ice cream  (v, gf)  958 kcal   7.95 

Mascarpone and lemon cheesecake, raspberry sorbet  (v)  510 kcal   8.95 

Knickerbocker Glory; strawberries, raspberries, meringue, vanilla ice cream and custard  (v, gf)  553 kcal   7.95 

Bread and butter pudding, clotted cream, apricot sauce  (v)  806 kcal   7.95 

Chocolate and cherry tart, boozy cherries, cherry sorbet  (vg)  479 kcal   7.95 

Affogato, espresso, vanilla ice cream  (v, gf)  128 kcal   6.25 

A selection of British cheese, biscuits, chutney, celery  (v)  927 kcal   11.95 

Ice Creams and Sorbets

One scoop  (vg, gf)  0 kcal   2.50 Two scoops  (vg, gf)  0 kcal   5.00 Three scoops  (vg, gf)  0 kcal   7.50 

Ice Cream: Vanilla, Chocolate, Honeycomb, Coconut, Rum And Raisin. Sorbet: Lemon Sorbet, Apple Sorbet,

Raspberry Sorbet.

Hot Drink with a Small Pudding

Choose a mini version of our Puddings with a tea or coffee of your choice for £7.95

Sticky toffee pudding, vanilla ice cream  (v, gf)  433 kcal   8.45 

Triple chocolate brownie, vanilla ice cream, chocolate sauce  (v, gf)  580 kcal   8.45 

Mini waffle, glazed pineapple, coconut ice cream  (v)  450 kcal   8.45 

Hot Drinks

All Hot Drinks are served with gluten free Flapjack

Cappuccino  (v, gf)  127 kcal   4.10 Americano  (vg, gf)  0 kcal   3.75 Flat white  (v, gf)  47 kcal   4.10 

Latte  (v, gf)  128 kcal   4.10 Double espresso  (vg, gf)  0 kcal   3.75 Espresso  (vg, gf)  0 kcal   3.45 

Selection of tea  (v, gf)  24 kcal   3.95 

 

Adults need around 2000 kcal a day. We always advise you to speak to a member of staff if you have any food allergies or intolerance. We are happy to provide you with
the allergen guidelines to support you in making your own menu choice; however we cannot recommend or tell you what is suitable for you to eat or drink. We declare

the main fourteen allergens, but we are unable to give information on allergens outside of this. Where we offer gluten free dishes, controls are in place to ensure that
dishes contain less than 20ppm gluten. There may be a risk of cross contamination during the processing stage of the ingredients by our suppliers and in our busy

kitchen. This means that we can never guarantee a dish is completely free from any allergens or specific ingredients.
v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.


