
CANAPÉS ON ARRIVAL 
~ BEETROOT & GIN CURED SALMON WITH FENNEL SEED TOAST

 ~PUMPKIN & WHIPPED GOATS CHEESE TART (V)
~ ST HELENA CHEESE CROQUETTE & PEAR CHUTNEY (V)

HORS D’OEUVRE
~ PAN FRIED SHETLAND SCALLOPS WITH CAULIFLOWER PUREE, GRANNY SMITH & PROSCIUTTO

 OR
~ WINTER CITRUS SALAD WITH BEETROOT CARPACCIO, TRUFFLED RICOTTA & HAZELNUT DUKKHA (V)

ENTRÉE
~ POACHED SKREI COD FILLET WITH BUTLEY MUSSELS & SMOKED LARDONS

OR
~ PAN FRIED KING OYSTER MUSHROOM WITH WILD MUSHROOM PUREE & SALSIFY (V)

PLAT PRINCIPAL
~ BRAISED BEEF FEATHER BLADE, TRUFFLED POTATO TERRINE, WILD MUSHROOMS & RED WINE JUS

OR
~ CHESTNUT & CELERIAC WELLINGTON, CAULIFLOWER PURÉE, ROASTED WINTER ROOTS & A THYME JUS (V)

DESSERT
- BAILEYS & SALTED CARAMEL STICKY TOFFEE PUDDING (V)

7 : 4 5 P M  F O R  A N  8 P M  S T A R T
£ 5 9  P E R  P E R S O N  T O  I N C L U D E  E N T E R T A I N M E N T

£ 3 0  P E R  P E R S O N  N O N - R E F U N D A B L E  D E P O S I T  P A Y A B L E  U P O N  B O O K I N G

The Bull Inn
New Year’s Eve Celebration Dinner

P L E A S E  M A K E  Y O U R  S E R V E R  A W A R E  O F  A N Y  F O O D  A L L E R G I E S
( V  -  V E G E T A R I A N )

We add a discretionary 10% gratuity to your bill which goes directly to our staff. 
If you would prefer not to pay gratuity, please let us know & we will remove it.

CARRIAGES 1:00AM WEDNESDAY 1st JANUARY 2025
THE BULL INN WOODBRIDGE 01394 382089 


