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SNACKS

Hand raised pork pie / £4.00
Made for us the Saddleworth pie lady served with our homemade brown
sauce, Perfect to share

Ox tail croquets / £4.00

Shredded ox tail, coated in crisp breadcrumbs served with gravy dip

Spring Rolls / £3.00
Shredded vegetables and bean sprouts in crisp filo pastry with sweet
chilli sauce

STARTERS

Bread and butter / £2.50
Warmed sourdough with horseradish and pink

peppercorn butter, parsley butter and sea salted
butter

Ham and eggs / £6.50

Crispy Ham hock fritter served with poached egg,
homemade black pudding, apple gel and mustard
sauce

A DINNER MENU BY CHEF JAMES TAYLOR

The Bulls Head egg / £3.50

Indian spiced pork sausage meat and wrapped around a pickled egg in
breadcrumbs served with chutney

Ploughman’s platter / £8.50

Saddleworth pork pie, Home roasted ham, Lancashire cheese, pickled
onions, pear chutney, homemade bread and butter

MAINS

Sausage and mash / £9.00

Home made sausages, served with buttery mashed potatoes and onion gravy

Liver and mash / £9.00
Pan fried Lambs liver (served pink unless requested) served and buttery mashed potatoes,
minted garden peas and red wine and onion gravy

Chicken Kiev / £9.50

Free range Chicken breast stuffed with homemade garlic butter and covered in

breadcrumbs, served with proper chips and buttered garden peas

Pea and asparagus /£4.50
British garden peas with asparagus, served with
crusty bread

Pate /£4.60

Chicken liver and thyme pate served with homemade
pear chutney and toast

Chefs Signature
Devilled kidneys /£5.50

Pan fried lambs’kidneys cooked in shallots, capers
with spiced madeira cream, sauce served on toasted
sourdough

vegatables

FROM THE GRILL

The Bull burger / £11.50
70z steak burger served on ciabatta bread with lettuce, tomato, smoked
bacon, cheese, pickle and burger sauce served with chips and coleslaw

Bacon Chop / £12.50
100z sweet cured smoked bacon chop, with creamed leeks topped with a
fried egg, with either chips or new potatoes

Rib Eye Steak / £19.00
80z 35 day dry aged, rib eye steak served with roast vine tomato with
hand cut chips or new potatoes and chimichurri or peppercorn sauce

DESSERT

Sticky Toffee Pudding /£4.50

Homemade sticky toffee pudding with caramel sauce, served with
cream or ice cream

Clotted cream summer pudding /£4.50
Mixed summer berries layered with fruit berry coulis bread and clotted
cream

Apple Pie /£4.50

Individual Braeburn apples wrapped in sweet puff pastry and filled with
salted caramel sauce topped with ice cream

Fish and Chips / £8.50
Beer battered Haddock served with propper chips, minted mushy peas and homemade
tartare sauce, bread and butter.

Vegan Hotpot / £9.00
Slow roasted root vegetables, broccoli, kale, smoky onions gravy and pearl barley topped
with crispy potatoes

Cheese and Onion Pie / £8.50

Hand made three cheese and onion pie served simply with buttered mash and seasonal

Rag Pudding / £9.00
Steamed rag pudding (steak and kidney) served simply with chips, lashings of gravy and
seasonal vegetables

SIDES

Triple cooked chips, with sea salt £2.50

Buttery mash £2.50

Onion Rings £2.50
Tenderstem broccoli, pan fried with & peppercorn
mix
£2.50

Maple glazed heritage carrots, cooked in maple

syrup
£2.50

Chocolate Brownie /£4.50

Home-made triple chocolate brownie served warm with cream or ice cream

Ice Cream /£4.50

Choose from 1 2 or 3 scoops of ice cream from todays selection

British cheese board /£4.50

4 local cheeses with pear chutney, celery, walnuts and crackers

Please inform your server of any allergy or dietary requirements when making your order.



