FOOD MENU

THE NEVILL BULL - BIRLING

LIGHT BITES BURGERS - SERVED WITH
Handmade Scotch Egg 7.95 SKIN ON FRIES OR THICK CUT CHIPS
Buttermilk Chicken Burger 14.95

with mustard mayo

Baked Camembert Sharer GF Fried coated chicken thigh with

garlic mayo, avo, tomato served

with toasted ciabatta

in a brioche bun.
Korean Chicken Burger

Halloumi Fries V

with tomato chutne
4 Fried chicken thigh, Korean

Today's Soup V/VG/GF =,
style BBQ sauce, tomato, chilli

with toasted ciabatta

& ginger slaw in a brioche bun

Halloumi Burger V/GF G-,

Falafel Bites V/VG/GF

e~y L Griddled halloumi cheese, roast

Cri Ki P
rispy King Prawns red pepper in a brioche bun

The Meat Free Burger VG/GF

with garlic mayo
CIABATTA ROLLS
Battered Cod & Tartar Sauce 6.95 Vegan burger patty, vegan

cheese, sriracha mayo, tomato,

Sausage & Fried Onion 6.50
Classic BLT 6.50 gherkin in a vegan bun

Cheddar, Chutney & Leaves 5.95 Nevill Bull Burger GF

6.95 Hand pressed beef patties with

Prawn & Marie Rose

JACKET POTATO & SALAD bacon, cheddar, gherkin, tomato

Cheddar 8.95 & onion rings in a brioche bun

Baked Beans 8.95 SALADS

Prawn Marie Rose 11.95 Prawn & Avocado GF

Ratatouille Til95 Prawns, avocado, spring onion,

Cheese & Beans 10.95 leaves, tomato & cucumber

Cheese & Chilli ginger slaw 10.95 Falafel V/VG/GF

SIDES Falafel, tomato, avo, leaves,
Thick Cut Chips/Skin on Fries

cucumber, spring onion

Garlic Bread (add cheese £1) ’ chicken Caesar

Chilli & Ginger Slaw . Grilled chicken thigh, caesar

Onion Rings . dressing, romaine, parmesan

Green Beans

Pepper Sauce / Stilton Sauce 3.

Please let us know of any allergies or dietary requirements when ordering.
At busy times please bear with us as we cook everything fresh to order.
V-vegetarian VG-vegan GF- gluten free or can be made gluten free




FOOD MENU

THE NEVILL

BULL -

BIRLING

MAIN COURSES

100z Sirloin Steak GF

24.

95

Cooked to your liking & served

with grilled tomato, mushroom,

skin on fires or chunky chips

Ham, Egg & Chips GF

Grilled smoked bacon chop,

fried eggs with spring onion &

skin on fries or chunky chips

Scampi & Chips

Wholetail scampi with charred

lemon, garden peas, tartar &

skin on fries or chunky chips

Oven Baked Ratatouille V/VG/GF

Served with olive o0il mashed

potatoes, herby o0il & rocket

Nevill Bull Ploughman's

Homemade scotch egg, cheddar,

stilton, gherkin, pickled

onion, chutney, ciabatta

Beer Battered Cod

served with pea puree, charred

lemon, tartar sauce, skin on

fries or thick cut chips

Bangers & Mash

3 Cumberland sausages, buttery

mash, gravy & onion rings

Vegan Bangers & Mash V/VG/GF

3 Vegan sausages, olive oil

mash, green beans and gravy

Spicy Cajun BBQ Ribs GF/DF

Half rack served with chilli &

ginger slaw, salad & fries

DESSERTS

ALL OUR PUDS ARE HOMEMADE
Dark Chocolate Brownie GF

Served with chocolate sauce &

salted caramel ice cream

Affogato

2 scoops of vanilla ice cream

with a double shot of espresso.

Go vegan with vegan vanilla!

Citrus Cheesecake

Served with berry compote and

vanilla ice cream

Eton Mess

Summer berries with whipped

cream & Meringue

Cheeseboard for 1

Cheddar, stilton, brie, chutney,

grapes, celery & crackers

Ice Cream & Sorbet (3 scoops)

vanilla, chocolate, strawberry,

salted caramel, raspberry, lemon,

passionfruit, vegan vanilla

COFFEE & TEAPIGS TEA

Espresso .30 Everyday

Americano .70 Earl Grey

Macchiato .40 Green Tea

Cappuccino .90 Super Fruit

Latte

.90 Peppermint

Flat White .00

Mocha .20
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Hot Choc .00

Please let us know of any allergies or dietary requirements when ordering.
At busy times please bear with us as we cook everything fresh to order.
V-vegetarian VG-vegan GF- gluten free or can be made gluten free




