
      The Bull's Head      

Dinner with Louis XIII
Thursday 9th July, 7pm - £105 p/p

Appetizer
 Cantaloupe melon, prosciutto ham, watercress, mint and lemon dressing salad  (gf)  73 kcal

Served with Telmont Réserve Brut.

Starter
 Pan-seared scallops, sweetcorn purée, chorizo jam   734 kcal

Served with Chablis 1er Cru 'Fourchaume'.

Main course
 Braised pork ribeye, pearl barley and french style peas   773 kcal

Served with Château Angludet, Margaux 2021.

Palate Cleanser
 Champagne sorbet   (vg, gf)  74 kcal

Dessert
 Passion fruit and mango cheesecake, glazed pineapple  (gf)  447 kcal

Served with 10ml of Louis XIII

 

The Bull's Head - www.bullshead-mottram.co.uk - 01625 828 111

Additional Menu Information

Gluten Free - Where we offer gluten free dishes, controls are in place to ensure that dishes contain no more than 20 parts per million gluten.

Please speak to a member of crew if you have any food allergies or intolerances before ordering. For
calories and allergen information please scan this QR or ask a crew member for assistance.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.


