BACTON BULL FREE HOUSE 
& RESTAURANT

                                       While You Wait
                                      Small plates and nibbles to enjoy while you choose

Olives, Balsamic, Extra Virgin Olive Oil, Sourdough Baguette (perfect to share) £9
Garlic Bread   £6 - Garlic Bread with Red Leicester  £7
Charred Padrón Peppers with a Pinch of Maldon Sea Salt £6

          
                                              To Start
                                              Autumn Root Vegetable Soup   £8
A hearty soup made with seasonal root vegetables, served with sourdough bread & butter (GF/DF/VE on request)

    Crispy Teriyaki Chicken Bao Buns   £9.50
Steamed bao buns filled with crispy teriyaki chicken and red pepper and gochujang sauce, finished with sesame seeds and spring onions

                                                     Spiced Lamb Flatbread   £10.50
Baked fresh with spiced lamb mince & served with fresh tomato salsa (DF on request)

Crayfish & Brown Crab Mousse Filo Tart  £12
Served with fresh apple, lemon segments and rocket

                                                                                      King Prawn Cocktail   £10
 Marie Rose sauce, shredded lettuce, fresh cucumber, tomatoes,                                        
  with wholemeal bread & butter (GF/DF on request)

 Crispy Oyster Mushrooms   £9.50
Lightly fried in seasoned flour and served with paprika aioli (GF/DF/VE on request)

 Prosciutto, Brie & Compressed Pear Salad   £9.50
Served with fresh tomato and a drizzle of balsamic & extra virgin olive oil (GF on request)

Stone-Baked Pizza
Fresh dough, hand-rolled in-house and stone-baked with quality ingredients 
(VE/DF available on request)
Traditional Margherita £16 | Vegetarian £17.50 | Pepperoni £18.50 
Ham & Pineapple  £18.50 | Chicken & Mushroom  £18.50
Goat’s Cheese & Caramelised Red Onion  £18.50
Sticky Brisket, Chilli and Honey Drizzle   £19

Charcoal-Grilled Burgers £17.50
Choose from: 8oz Beef | Chargrilled Chicken Breast | Vegetarian
Served in a brioche bun with burger salad, homemade burger sauce, pickles, skin-on fries & onion rings                               (GF/DF/VE available on request)    

   Additional burger toppings
Smoky Jack cheese £1.50 | Portobello mushroom £1.50 | Streaky bacon £2.50
Halloumi £2.50 | Sticky brisket £3.50
Main Courses
Our main courses bring together Bull favourites and warming winter dishes, thoughtfully prepared by our chefs using quality ingredients from trusted local suppliers


10oz Charcoal-Grilled Sirloin Steak  £30
 With a roasted tomato, portobello mushroom, garden peas, fat chips & onion rings 
(GF/DF on request) 
Add buttered Tenderstem broccoli £3.50 | Peppercorn sauce or garlic butter £3.50

Beef Short Rib  £25
Slow-cooked & cola-glazed, with creamy beef-dripping and cheddar polenta, cavolo nero, pickled mustard seeds and charred shallot relish (GF on request)

Chicken Makhani  £22.50
Tender chicken in a rich, mildly spiced butter sauce, served with charred naan bread & pilau rice, finished with toasted almond flakes (GF on request)

Wild Mushroom & Truffle Rigatoni  £19.50
Rigatoni with roasted mushrooms, garlic & thyme in a creamy sauce, finished with truffle oil                   
 & peppery rocket  (VE/DF) 
Add smoked pancetta £4

Fish & Chips  £20
Fresh haddock fillet in a crisp local ale batter, served with fat chips, garden peas, homemade tartare sauce and a lemon wedge. Add curry sauce £2 (GF/DF on request)

Slow-Cooked Beef & Ale Pie  £23
Our traditional double-crust pie filled with tender brisket, baby onions and local ale, served with creamy mash, savoy cabbage, buttered leeks & rich beef gravy

Hot-Honey Glazed Pork Loin Ribs  £23
Pork loin ribs slow-cooked until tender, lightly crisped and finished with a sticky hot-honey glaze, served with skin-on fries and a fresh apple and chilli salad (GF/DF on request)

Moules Marinière  £22 
Fresh mussels steamed in a classic white wine, garlic and parsley sauce, served with skin-on fries & sourdough bread (GF/DF available on request)

Baked Goat’s Cheese Tart  £19
Goat’s cheese baked on crisp puff pastry with cracked black pepper and rosemary, 
served with roasted sweet potato & red pepper, finished with rocket, toasted walnuts & balsamic glaze (V)

   Sides  £4.75
Fat chips | Skin-on fries | Onion rings | Creamy mash
Seasonal vegetables | Side salad | Pesto & Parmesan fries + £1.50
Please inform a member of staff of any allergies or dietary requirements before ordering. 
We’ll be happy to help
