the black bull

evening menu
Starters

Homemade Tomato & Basil soup served with warm bread 4.50
Local Asparagus wrapped in Parma ham served with lemon, oil olive & Parmesan 5.75
Fresh caught Sardines char grilled & served with lemon, parsley and crusty bread 5.95
Deep Fried Brie de Meaux with our own Spicy Sundried Tomato chutney 575
Lamb Kofta's with cumin, coriander & flat leaf parsely served with a Tzatiki Dip  5.95

& to follow.....

Steaks - our Speciality
All of our steaks are from Harkers farm and are hung for at least 28 days.

70z rump 11.95
100z sirloin 16.50
8oz fillet steak 20.95

Served with chips, rocket salad & roasted vine tomatoes

Stilton & Port sauce OR Cracked Green Pepper sauce 2.00
Side order of Crispy Onion rings & oven baked mushrooms 2.00

Beef Fillet & Wild Mushroom Stroganoff served on a bed of basmati rice 10.25
Goosnargh Chicken Supreme served with a rich Leek & Gorgonzola Sauce & seasonal
vegetables 12.95
Fresh Rutland Trout fillet, flaked in a salad of new potatoes, watercress & chives 10.95



Pub classics

Our own Beer Battered Cod served with cut chips, mushy peas & homemade tartare

sauce. Large £ 12.95 / Small £7.50
Homemade Chunky Steak & Theakstons Ale Pie with puff pastry in rich gravy served

with either chips or fresh vegetables 10.25
Gammon Steak with chips and free range egg 1025
Portion of hand cut chips 3.00
Portion of seasonal fresh vegetables 3.00

All our dishes are prepared to order, during busy periods please expect to wait a little

longer — our ingredients are sourced locally as possible to ensure freshness & flavour.

If you are have enjoyed the evening, tell your friends,if not then tell us.
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