
Starters 

Warm Bread & Olives £4   

French Onion Soup,  Pub Made Wagyu Beef Stock, Swiss Cheese Crouton, Horseradish Potato ‘Bon Bon’s’ £6

Outdoor Reared Ham Hock Terrine, Smoked Egg Yolk, Onion Marmalade, Vegetable Crisps £6.50

Seared King Scallops, Doreen’s Black Pudding, Potato & Vanilla Puree, Roasted Almond £8.50    

Locally Shot Pigeon Breast, Beetroot Salad, Watercress, Bitter Chocolate Gel, Juniper Jus £7

Charred Gem Lettuce & Cauliflower Salad, Harrogate Blue Cheese & Truffle Dressing £5.50 

Mains 

Yorkshire Wagyu Steak & Chips                                                                                                                                                                                                                          
Served with Rocket & Parmesan Salad, Beef-dripping ‘Cracked’ Fries, Grilled Tomato, Wild Mushrooms & Signature Steak Butter                                                                                                                               

Subject to availability: 8oz Flank/Flat Iron £16 / 8oz Chuck £19 / 8oz Rump - £21 

Yorkshire Wagyu Sirloin, Miso Glazed New Potatoes, Sesame Roasted Tenderstem Brocoli, Watercress, Wasabi Butter £20 

Blade of Beef, Horseradish Creamed Potato, Truffled Savoy Cabbage, Stock Pot Carrot, Braising Gravy £14.40

36hr Cooked Pork Belly, Rösti Potato, Farmhouse Cabbage, 62º Hens Egg, Hiver Honey Beer Sauce £14.50

Winestead Roe Deer, Fondant Potato, Celeriac Puree, Hazelnut Buttered Cavolo Nero,                                                               
Red Wine, Shallot & Wild Mushroom Jus £17

Sweet Potato Gnocchi, Saute Wild Mushrooms, Chestnut Puree, Chestnuts, Parmesan & Rocket £11.50 

Blow-Torched Fillets of Line Caught Mackerel, Horseradish Crushed Potatoes, Pickled Red Cabbage, Beetroot & Horseradish 
Froth £12.50

Desserts 
all £6 

Blackberry & Apple Crumble, Custard, Vanilla Ice Cream 

Sticky Toffee Coffee Pudding,  Salt Caramel Ice Cream, Amaretto Froth

Shoot The Bull’s Peanut Butter Cup, Peanut Creme Brule, Rich Chocolate Ganache 

Todays Chocolate Brownie (ask for todays flavour)

Todays Cheese Board, Celery, Grapes, Biscuits & Seasonal Chutney

All food is locally sourced where possible and best quality ingredients always selected. Please notify us of any allergies and 
we will accommodate where possible. Visit our website at www.shootthebull.co.uk & follow social media streams 

@shootthebulluk

http://www.shootthebull.co.uk

