THE BULL'S HEAD INN

PROUDLY PART OF THE INN COLLECTION GROUP

NIBBLES

Bread
Artisan bread, Anglesey salted butter (v) — 4.50

Nuts
Marrakesh spiced nuts (vG) — 4.00

Peppers
Feta stuffed peppers (V) — 4.25

Olives
Kalamata and Greek green olives, garlic, rosemary,
parsley (v) — 4.25

STARTERS

Soup
Soup of the day, artisan bread, whipped Anglesey salted
butter — 8.50

Goats’ Cheese Mousse
Whipped goats’ cheese, balsamic roasted pear, pickled
walnut herb crumb (v) — 9.00
Paté
Prawn, salmon lemongrass & ginger paté, Asian salad,
sweet chilli dressing — 9.00

Gravadlax

Scandinavian cured salmon, sourdough and laverbread
creme fraiche — 9.00

Falafel
Spiced sweet potato falafel, sticky beetroot chutney (v) — 8.50

Fishcake
Homemade market day fishcake, tartare sauce, charred
lemnon wedge — 8.50

Risotto
Celeriac risotto, crispy belly pork, fresh apple — 9.00
(Vegan option available)

MAINS

Rump Steak
80z Celtic pride 60-day aged Welsh rump steak, mushroom,
tomato, triple-cooked chips, peppercorn sauce — 26.00

Steak Pie
Steak, onion and Welsh ale shortcrust pastry pie, mashed potato,
market day vegetables, rich gravy — 17.95

Seabass
Seabass, spinach, crushed new potatoes, white wine &
mussel sauce — 21.95

Fish & Chips
Welsh beer-battered haddock, triple-cooked chips, minted
mushy peas, tartare sauce — 17.95

Tofu
Bang bang tofu, hoisin udon noodle stir fry, toasted
cashew nuts (vG) — 15.95

Roast Chicken
Roasted supreme of chicken, Lyonnaise potatoes, charred
tenderstem broccoli, stwnsh rwdan, red wine jus (GF) — 17.95

Burger
Bull chuck beef & truffle burger, pretzel bun, bacon, lettuce,
tomato, truffle mayonnaise, Snowdonia Truffle Trove cheese,
skin-on fries — 18.50

Sausage & Mash
Cumberland sausage, creamy mashed potato, market day
vegetables, rich gravy — 15.95

Fish Pie
Market day fish pie served with seasonal vegetables — 17.95

SIDES

Triple-Cooked Chips (vG) — 4.25
Skin-On fries (vG) — 4.25
Seasonal Vegetables (v) — 3.25
Dressed Salad (vG) — 3.95
Garlic Ciabatta (v) — 4.25



SANDWICHES

Served 11.00am - 5.00pm, Monday - Saturday

The Bull Club
Belly pork, lettuce, tomato, cheese — 12.00

Fish Finger
Battered haddock, tartare sauce, ketchup — 12.00

Cheese & Pickle
Snowdonia Cheddar, pickle (v) — 8.50

Rarebit
Traditional Welsh rarebit, toasted sourdough, crispy bacon,
pan-fried hen’s egg — 13.25

Egg Mayonnaise
Anglesey egg, truffle mayonnaise (v) — 8.50

Pastrami
Pastrami, mustard mayonnaise, tomato, Emmental cheese,
gherkin, tomato, lettuce — 9.00

DESSERTS

Chocolate Mousse
Chocolate sauce, pistachio ice cream, honeycomb — 8.95

Créme Brilée
Mango creme brilée, mango sorbet, homemade shortbread
(GF AVAILABLE) — 895

Key Lime Pie
Chocolate soil, mint syrup, toasted marshmallows,
cream — 7.50

Cheesecake
De-constructed vegan cashew cheesecake, blueberry purée,
pistachio granola (vG, GF) — 8.95

Cheese & Biscuits
Selection of local and not so local cheeses, apple,
Welsh bara brith, chutney that compliments the amazing
cheeses — 10.50

For all allergy and dietary information please speak to a
member of our team

All our food is cooked to ovder which may rvesult in a longer than averagde
waiting time during busy periods, thank you for your patience

Terms & Conditions: Menu descriptions may not list full dish contents. All weights shown on the menu are raw weight, the final cooked weight may vary
due to cooking time or process. Adults need around 2,000 kcals per day. Due to using fresh game produce on our menus please note that some dishes
may contain traces of bone or shot. All menuitems are subject to availability. Prices include VAT at the current rate. Visa and MasterCard are accepted and
Maestro/Dell licable, together witl | cheques when accompanied by an appropriate banker's card. All products may contain nuts
ornut derivatives. Please note that all of our meat and fish products may contain bones. If you have any queries or comments please do not hesitate to

contactusat: The Bull's Head Inn, Castle Street, Beaumaris, Anglesey, LL58 8AP. Tel: 01248 810 329. Email: info@bullsheadinn.co.uk

Please order your food at the bar, quoting your table number
when ordering

Please ask our team for today’s choice of specials.
We hope you enjoy your meal.

Please note, specials may not be available during peak seasons

CHILDREN’S MENU

STARTERS
Carrot & Cucumber Sticks
Cream cheese & chive dip — 1.95
Soup of the Day — 3.50
Garlic Bread — 2.95
Garlic Bread with Cheese — 3.50

MAINS

Fish & Chips
Battered fish fingers, French fries, garden peas — 7.95

Sausage & Mash
Local butcher’s pork sausages, creamy mashed potato,
garden peas, gravy — 7.95

Chicken Goujons
Breaded chicken goujons, French fries, baked beans — 7.95

Cheeseburger
4 oz beef burger, melted cheese, French fries,
baked beans — 7.95

Macaroni Cheese
Homemade macaroni cheese, garlic bread (v) — 7.95

DESSERTS

Waffle
Belgian sugar waffle, chocolate sauce, cream — 3.50

Ice Cream
One scoop of ice cream — 1.95

SUNDAY LUNCH

Served from 12 noon every Sunday (subject to availability)

Slow Roasted Beef Brisket
Creamy mashed potato, roast potatoes, sticky red cabbage,
honey roasted carrot, broccoli, Yorkshire pudding,
rich gravy — 16.95

Pork Belly Porchetta
Creamy mashed potato, roast potatoes, sticky red cabbage,
honey roasted carrot, broccoli, Yorkshire pudding,
rich gravy — 16.95

Cauliflower Cheese
Side of cauliflower cheese — 3.95

Adad an extra Yorkshive Pudding — 1.00



