Eveniry epecial 4 or 5 cource mefi

(Ostions] cowrcee are elarare or dpecerte)

B Appetisers

B Fresh Oysters with Mignonette Sauce

B Starters

B Cream of asparagus and saffron soup

B Twice baked soufflé with goats cheese, spinach and balsamic
dressing

B Pan fried pigeon breast with celeriac puree and port reduction

B Mains

B Supreme of Guinea fowl with avocado and mango salad

and juniper berry sauce

B Chargrilled haunch of venison with Dauphinois potato,
honey glazed beetroots and blackberry sauce

B Salmon en croute with pesto dressing, French beans, tempura
prawns and gribiche sauce

B Spinach and ricotta ravioli with wild mushroom sauce, rocket &

parmesan salad
B Intermedia
B Fresh strawberry dip in chocolate

B Desserts

B Baileys and vanilla creme brulee with tuille biscuits
m  Croquembouche with Chantilly cream to share

B Chocolate fondant with vanilla ice cream

Contact the Bull on:
4 courses for £20.00 Tel: 0117 9372332

5 Courses for £25.00 Email: reservations@thebullathinton.co.uk
Web: www.thebullathinton.co.uk

=
¢
0
S
~
ct
-
o
A
()
-
)
—|.‘
py
[0
on
=
c
eV )
B
~
=
8
c
2.
<
()

-
J
O
3
-
=.
5

<
(o
>
o
o
(o
>
(g
(@)

Ajuo s3uiuang



