
Bull & Heifer 

Allergens/intolerances 
Our kitchen is happy to cater to your dietary requirements; please let our staff know. 

V – Vegetarian | VO – vegetarian option | V+ - vegan | GF – Gluten free | GFO – gluten free option | DF – Dairy free | CN – Contains nuts 

Menu 
Marinated olives (V+/DF) …………………….……..….4 
Warm sourdough, balsamic & olive oil (GFO/DF/V+).…..5 

 

Starters 
 

 
 
 
 
 

  
 House burgers 

(served with hand cut chips & slaw) 
 

 
 
 
 

Pastas & Salads 
 

 
 
 
 
 

 
Pub favourites 

 
 

 

 
 

Grill 
Comes with roasted tomato, mushroom, onion, salad & hand cut chips 

10oz Sirloin (GF) ….……………...28 
8oz Ribeye (GF) .................................32 
Seasoned chicken breast (GF/DF) ...24 

Add sauce (GF) – peppercorn | blue cheese | chimichurri…3.5 

 
Sides 

BH farmed beef burger (GFO) ………………..…..17 
Bacon, burger sauce, pickled onion, lettuce, tomato, cheese  
Game burger (GFO) ….…………………...……....15.5 
Pickled cucumber, lettuce, tomato, Cajun mayonnaise, cheese 

Crispy buttermilk chicken burger…………………..16.5 
Garlic mayo, lettuce, tomato, cheese 
Falafel & Halloumi burger (V/GFO) …............................15 
Roasted pepper, sweet chilli mayonnaise, lettuce, tomato 

Add – Beef…4 | chicken…3.5 | pulled pork…4 | bacon…3 

Slow braised beef ragu tagliatelle (GFO/DF) ……….18 
Creamy game & pancetta tagliatelle (GFO)……….15.5 
Thai seafood linguine (GFO/DF) ………………..…..17 
Roasted pepper, spinach &  
goats’ cheese (GFO/V) …………………………..….16 

Asian beef, pickled cucumber, roasted cashew,          
wasabi & lime dressing (CN/DF/GF) ………...........……..17.5 
Tomato concas, basil, mozzarella, balsamic glace & 
tomato consommé (V/GF) …………………………….15 
Chicken caesar salad, anchovies, croutons, pancetta crisp, 
parmesan & bacon……………………………..……..16 
Salt baked beetroot, goats’ cheese, quinoa,              
pickled onion, sunflower seeds (V) .…...………….….15 

Beer battered fish, chips, mushy peas 
with tartare sauce(GF) …...……............................…..17.5 
Chefs’ pie with peas & mash or hand cut 
chips……………………………………...……....17 
Lasagne, hand cut chips & salad ..............................16.5 

Sausage & mash with gravy & peas (VO) ..... ...................16.5 
Home cooked ham with Bellan farm eggs 
& hand cut chips (GF) ...………………………..............16 
Mushroom stroganoff with wild rice………………..15.5 
Add beef…..4 

Hand cut chips (GF/V+)………S-3……..L-5 
Add cheese - 2.5 

Buttery mash (GF/V) ………………...…...4 
Seasonal vegetables (GF/V+)……  …….. 4.5 

Mixed leaf salad (V+/GF) .......................................................3.5 
Onion rings (V+/GF) ………………………….....……..5 

  Chef’s terrine, chutney, crostini, dressed leaves (GFO/DF) …....….……..8 
                King oyster mushroom scallops, cauliflower puree, pickled 

   Romanesco (V+)……...……………………….……….……………..7.5 
   Smoked salmon rillete with crostini (GFO) ……….…...……..…………..9 
   Lamb sweetbread spring rolls, miso mayonnaise…………………..8 
   Bettws hall farmed beef bon bon, chimichurri..…………...............8.5 
    Salt baked beetroot, goats cheese mousse,       

baby leek, truffle oil (V/GF) ……….…….…..……….....……………..8 



Bull & Heifer 

Allergens/intolerances 
Our kitchen is happy to cater to your dietary requirements; please let our staff know. 

V – Vegetarian | VO – vegetarian option | V+ - vegan | GF – Gluten free | GFO – gluten free option | DF – Dairy free | 
CN – Contains nuts 

 
Dessert Menu 

 
Dark chocolate tart with baileys cream (GF/V)…….7.5 
Chef’s cheesecake (GF/V)………………………….8 
Warm cookie dough with vanilla ice-cream (V)….7 
Blondie with salted caramel ice cream (V)……..6.5 

Today’s Sundae (V)………………………….6 
 

Ice-creams and sorbets………………………1.5 per scoop 
 

Vanilla | strawberry | chocolate | Jaffa cake | raspberry ripple 
Raspberry sorbet | lemon sorbet | plant based raspberry ripple ice-cream 

 
Affogatos…7.5 

 

Classic affogato (V/GF)…..…………………………….... 
vanilla ice-cream & espresso 

Caramel affogato (V)….……………………………… 
 salted caramel ice-cream, espresso, churros, spiced rum 

Jaffa affogato (V/GF)…………………………………... 
 Jaffa ice-cream, espresso, cointreau 

Mocha affogato (V)…….……………………………... 
chocolate ice-cream, rich hot chocolate, amaretti biscuit, tia maria 

Maple affogato (CN/GF/V)…...………………………….  
vanilla ice-cream, espresso, pecan nuts, maple syrup, penderyn whisky 

 
 
 

A selection of teas and coffees are available, please ask your waiting staff. 
 Thank you from us all, at the Bull & Heifer 



Bull & Heifer 

Allergens/intolerances 
Our kitchen is happy to cater to your dietary requirements; please let our staff know. 

V – Vegetarian | VO – vegetarian option | V+ - vegan | GF – Gluten free | GFO – gluten free option | DF – Dairy free | CN – Contains nuts 

Sunday Menu 
Marinated olives (V+/DF) …………………….……..….4 
Warm sourdough, balsamic & olive oil (GFO/DF/V+) .…..5 

 

Starters 
 
 
 
 

Sunday Dinner 
All served with roast potato, carrot, Parsnip & seasonal vegetables 

 

 
 
 

 
 
 
 

Pub favourites 
 
 

 

 
 

 

Sunday Sides 
 
 
 
 

 
 
 

Desserts 
 

Dark chocolate tart with baileys cream (V/GFO)..7.5 
Chef’s cheesecake (GF/V) …………………………...8 

Warm cookie dough with vanilla ice-cream (V) ...7 
Blondie with salted caramel ice-cream (V) ……...6.5 
Sundaes (V) ……………………………………..6 

 

Ice-creams/sorbets…………………..1.5 per scoop 
Vanilla | strawberry | chocolate | jaffa cake | raspberry ripple 

Raspberry sorbet | lemon sorbet | plant based raspberry ripple ice cream 

Topside Beef served with red wine jus and Yorkshire pudding (GFO) …………………20 
Leg of lamb served with mint gravy and stuffing (GFO) ……………………………….23.5 
Slow roasted belly of pork served with apple cider jus & crackling (GFO) …………….19.5 
All three served with your choice of gravy & Yorkshire pudding…………………… 26 
Nut roast served with vegetable gravy & Yorkshire pudding (CN/GF/V+) ……………….19 

 

Tiny calves roast includes drink and a scoop of ice cream……13.5 
A choice of meat, all the trimmings & a Yorkshire pudding  

Beer battered fish, chips, mushy peas 
with tartare sauce(GF) …...……............................…..17.5 
Lasagne, hand cut chips & salad ..............................16.5 
Roasted pepper, spinach & goats’ cheese linguine 
(GFO/V)…16 

Sausage & mash with gravy & peas (VO) ..... ...................16.5 
Home cooked ham with Bellan farm eggs 
& hand cut chips (GF) ...……………………….............17 
Tomato concas, basil, mozzarella, balsamic glacé  
& tomato consommé Salad (V/GF) …………………….15 

Hand cut chips (GF/V+) ………S-3……..L-5 
Add cheese - 2.5 
Seasonal vegetables (GF/V+) ……  …….. 4.5 
Mixed leaf salad (V+/GF) ......................................3.5 
Side of stuffing (V) …………………………5 
Extra Yorkshire pudding (V) ……………2 
Pigs in blankets……………………………..5 
Cauliflower cheese (V/GF) ………………………6 

  Chef’s terrine, chutney, crustini, dressed leaves (GFO/DF) …....….……..8 
   Smoked salmon rillete with crustini (GFO) ……….…...……..…………..9  
   Bettws hall farmed beef bon bon, chimichurri….……..….....…...8.5 

    Salt baked beetroot, goats cheese mousse,       
baby leek, truffle oil (V/GF) ……….…….…..……….....……………..8 



Bull & Heifer 

Allergens/intolerances 
Our kitchen is happy to cater to your dietary requirements; please let our staff know. 

V – Vegetarian | VO – vegetarian option | V+ - vegan | GF – Gluten free | GFO – gluten free option | DF – Dairy free | 
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Calves Menu 
 

Kids meal includes mains, drink & dessert…………….13.5 

 
Drinks available 

 

Flawsome wonky fruit water cartons 
- Apple mango and orange 

- Apple and blackcurrant 
- Apple 

 
Mains 

 
Chicken Nuggets with chips, mash or vegetable sticks (GF) 

Fish goujons, chips & garden peas (GF) 
Sausage & Mash, peas & gravy 

Kids burger with chips & beans or peas (GFO) 
Tomato pasta with garlic bread (GFO) 
Cheese pizza with salad & chips (V) 

 
Desserts 

 

Pancakes with berry compote or maple syrup 
Blondie with vanilla ice cream 

1 scoop of ice-cream (GF) 
Vanila | Strawberry | Chocolate 

Mini cookie dough 
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Allergens/intolerances 
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Pheasant 

Calf 
Bull 

Heifer 
Tractor 
Lamb 
Barn 
Farm 
Gate 
Cow 

 
 

P H E A S A N T C X 
 Z A V R L S C Z A S 
T G A T E W B U L L 
R V E Q T L P J F M 
A C E B N F J V C N 
C R L A M B F P L S 
T D G R I N C O W X 
O N H N L B K O L L 
R H E I F E R L B G 
P O T N L F A R M T 


