
Our SeasonalStarters

pickled fennel, lemon dressing, bronze fennel (GF)
Cromer crab salad, courgette ribbons £ 1 2

cucumber, seaweed cracker, garden herbs (DF, GFO)
Cured sea trout, pickled gooseberries £ 1 2

honey & toasted pine nuts  (V, DFO)
Polenta-fried courgette flowers, Wensum White goat’s cheese £ 1 0

burrata cheese, torn sourdough croutons, sherry vinegar dressing, shallot, basil (V, DFO)
Virginia Nurseries heritage tomato salad £ 1 1

Hillfarm smoked oil, capers, pickled beetroot (DF,GF)
Pepper-crusted beef fillet carpaccio £ 1 2

Please make your server aware of any allergies.
V/VO - Vegetarian/Option, GF/GFO - Gluten Free/Option, DF/DFO - Dairy Free/Option, PB/PBO - Plant Based/Option

We add a discretionary 10% gratuity to your bill, which goes directly to our staff. If you would prefer not to pay gratuity, please let us know & we will remove it.

apple, fennel & rhubarb slaw, rhubarb ketchup (GF, DFO)
Crispy Blythburgh pork belly £ 1 0

Seasonal Main Plates

garden vegetables, courgette, confit fennel, tomato ragu (GF, DFO)
Suffolk chicken supreme £ 1 8

English peas, broad beans, artichoke (V, DF)
Ancient grain risotto £ 1 7

bisque, garden herbs and chilli (GFO)
Cromer crab linguine £ 2 1

charred gem, new season potatoes (GF, DFO)
Lamb rump, smoked yoghurt, black olive tapenade £ 2 4

broad beans, radish, new season potatoes, and sorrel mayonnaise (GF, DFO)
Pan-fried sea bream fillet, smoked bacon, samphire £ 2 3

white anchovies, black olive, new season potatoes, artichoke, spring onion (GF, DF, VO)

Add Ortiz Tuna + £4

Virgin Salad Niçoise, local tomatoes, fine beans, soft hen’s egg £ 1 7



triple cooked chips, rocket & old Winchester cheese salad,
peppercorn sauce, or blue cheese sauce, or garlic & herb butter (GFO)

8oz Sirloin Steak £ 2 6

Please make your server aware of any allergies.
V/VO - Vegetarian/Option, GF/GFO - Gluten Free/Option, DF/DFO - Dairy Free/Option, PB/PBO - Plant Based/Option

Bull Inn Classics

fried hens’ eggs, triple-cooked chips (DF, GFO)
Honey & Mustard Glazed Smoked Suffolk Ham £ 1 7

Norfolk tawny cheese, streaky bacon, roasted red onions, smoked mayo, baby gem,
tomato, skin on fries (GFO, DFO)

6oz Homemade Beef Burger £ 1 8

triple cooked chips, allotment vegetables, chicken & thyme gravy
Chicken, Ham & Leek Pie £ 2 1

crispy buttermilk chicken thigh, white anchovies, Old Winchester cheese, sourdough croutons,
house Caesar dressing

Caesar Salad £ 1 8

minted crushed peas, & homemade tartar sauce (DFO)
Ale Battered Haddock & Triple-Cooked Chips £ 1 8

We add a discretionary 10% gratuity to your bill, which goes directly to our staff. If you would prefer not to pay gratuity, please let us know & we will remove it.

sweet chipotle mayonnaise, roasted red onions, baby gem, tomato, skin on fries (V, DFO, PBO)
Chilli Bean Burger £ 1 6

Buttered new potatoes & chives (V, GF, DFO, PBO)                                                                                       £6

Our sautéed allotment greens (V, GF, DFO, PBO)                                                                                           £6

Virginia Nurseries heritage tomato salad, sherry vinegar dressing (V, DF, PB, GFO)                             £6

Virgin Caesar salad, Old Winchester cheese, house dressing (DFO)                                                          £7

Skin-on fries (V, GFO)                                                                                                                                            £5

Triple-cooked chips (VO, GFO, DFO, PBO)                                                                                                        £6

Side Dishes


