[ BULL,

SHED

.Farmhouse Pate 7750

Grumpy Farmer Goats Cheese
& Tomato Salad 750

Steak sauces — £2.50

.Cheesy Garlic Bread 150 Peppercorn Sauce

Stock Pot Gravy
-Baked Cheesy Garlic
MUShroomS (for sharing) — £10.00

R o Baked Camembert (for sharing) — £10.00

of local artisan bakery
breads, we only put few
chunks of bread on the
starters, to prevent waste,
please ask your server if you
would like more or extra
butter !

.Pork Chop  ¢17.00
All steaks served on a skillet ‘ Fll'l'et Steak — £26.00
with mushrooms, tomatoes and

corn on the cob and a side of N Mac and Cheese £14.50

home-cut chips. You can swap
the chips for a garden salad if

you wish - please state this at ‘ I0.0Z RibeYe Steak £24.00

pre-order, or add a side of
mac’n’cheese for additional £3.

16.0z Ribeye Steak 13200

.80z Juicy Marbles Fillet (vegetarian) 2000

. Gardeners crustless pie (vegetarian) ¢ 1450
.Baked Salmon / Chicken / Chunky Cod 11750

PUDDINGS

Selection of Homemade puddings

every night 700

British Artisan Cheese Board  +i0.00




THIE BULL,

SHED

The Bull Shed

+ For those of you that wants to learn more about their favourite dish +

A ll our steaks are served
on a cast iron sizzling

skillet and have been seared,

with home-cut chips,
mushrooms, roasted tomato,
corn on the cob. And you
can swap the chips for a
healthy garden salad if you
prefer | (pre-order please) Or
swap it for Mac and cheese
for an additional £2.

Tony, the not “skinny* cook

“All our steaks were incredibly deep in flavour, wonderfully tender and juicy,; I always
say that happy animals yield moreish meat, and yet again I was proved right.

Everything is done well and, when food’s like that, it doesn’t need owt else. »

From Sticky Beak Blog - Read the full review here

Baked Salmon Hﬁfggﬁt%fe Mac & Cheese
Or Chioken / Chunky Cod Made with love

Braised fresh vegetables in a tomatoey
Baked with our home-made . Definitely one for the
. o sauce, topped with goats cheese or

braised fresh vegetables in a rich cheddar. Served with home-cut chips and cheese lovers. Made

ragu topped off with our own o e he el e sarden sxlzd), ? with  mature Cheddar
soft fresh goats cheese or and Mozzarella. Served
cheddar and grilled under a high Juicy Marbles Fillet with cheesy garlic
heat in our little inferno. Served bread or chips and a

A delicious vegetarian steak, cooked on a

with home-cut chips and corn fresh garden salad.

sizzling skillet served with chips, tomatoes,
on the cob or garden salad.

corn on the cob and mushroom.”
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https://www.thestickybeak.co.uk/reviewview.asp?reviewid=2926&fbclid=IwZXh0bgNhZW0CMTAAAR0TMt7KWfYKdx3_6FdqhBWatP6j4fT0L2Xj3V_hCwOroTUfN6SJ-h1FdN0_aem_9GKUSwTTapxmTjvc7Y8uwg

