THE

BULL
INN

WOOLPIT | SUFFOLK

GRAZE

Olives 4.5 Smoked Salted Almonds 4.5 Homemade Foccacia, Oil & Balsamic S

TO START

Crispy Chilli Beef
sesame | carrot | peppers | onion | mixed leaves 9.5

Brie Wedges
cranberry & red onion chutney | mixed leaves 8.5

Classic Prawn Cocktail with Smoked Salmon
baby gem | tomato | cucumber | Marie Rose | farmhouse loaf | butter 10

Garlic Button Mushrooms
butter | parsley | garlic | cream | toasted farmhouse loaf 8.5

Chorizo Scotch Egg
harrisa sauce | mixed leaves 9

Soup of the Day
vegetable crisps | farmhouse loaf | butter 7.5

MAINS

Pan Roasted Chicken Supreme with Port Jus
celeriac & parsnip mash | mixed seasonal greens | carrot purée 21.5

Gnocchi with Butternut Squash & Crispy Sage
parmesan | cream | winter pickle salad 17

Beef & Ale Shortcrust Pie
mash | mixed seasonal greens | celeriac & parsnip purée | gravy 18.5 [DF @smin cooking time)

Pan Roasted Salmon Fillet
crispy potato & chive cake | mixed seasonal greens | lemon dill sauce 21

The ‘Classic’ Bull Burger
Beef patty | seeded brioche bun [ baby gem | tomato | red onion | monterrey Jack cheese
burger relish | fries | slaw 18

Lincolnshire Sausages & Mash
mixed seasonal greens | carrot puree | gravy 17

Wild Mushroom, Thyme & Lentil Pie
mash | braised red cabbage | carrot purée | white wine & herb sauce 18

Venetian Duck Ragu with Garilic & Rosemary
rigatoni | parmesan 20

Beer Battered Fish & Hand Cut Chips
tartare | minted peas | lemon 13

80z Ribeye Steak
hand cut chips | field mushroom | thyme roasted tomato | homemade pickles & mixed leaf salad
peppercorn sauce 27.5

SIDES

Fries 4 Hand Cut Chips 4.5 Mixed Salad 45 Coleslaw 4 Mixed Seasonal Greens 4.5

Please let a member of our team know of any allergies or intolerances when placing your order



