The Bull’s Christmas Menu

MENU @ £24.95 3-course or £19.95 for 2-course

starters

Smoked Duck Salad with a pear and apple compote and a plum and hoisin dressing

Short Crust Pastry Tart filled with button mushrooms, roast beetroot and goats cheese, topped
with balsamic syrup. . ©

Tiger Prawn and Smoked Salmon salad with garllc crust|n| and a basil pinenut pesto

Homemade Chicken leer Pate Salad with salad garnish, red onion chutney and toasted brioche

 Main Courses served with all the trimmings

Norfolk Turkey Breast with a sage and onion stuffing and roast potatoes
Roast Beef with a sage and onion stuffing and roast potatoes

Slow Braised Lamb Shank on a bed of creamed mash potato, served with green beans and a
minted lamb jus

Herb Crusted Salmon Fillet on a bed of dauphinoise potatoes, sweet chilli peppers and a tomato
and red onion salsa

Puff Pastry Tartlet filled with mixed red vegetables and caramelised red onions topped with brie,
served on a bed of roast and new potatoes and a sun dried pesto.

Desserts

Christmas Pudding with custard and brandy butter sauce

Honey and Malteser Cheesecake wrth fresh cream
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Strawberry and apd thgarqb Cr’UmnéN%h creme anglais

¥

Dark Chogolate Tortef'v\}/'lth strawbe “lelJ,,and anilla seeded icecream

Mince pies, coffees an.@c} S
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