
The Bull’s Head, Craswall
Festival Menu

Starters
Gnocchi with broad beans & Parmesan shavings           £6.00

Rillettes of Middle White free range pork, sweet & sour shallots         £6.00

Salad of Mediterranean yellow fin tuna, cannellini beans and cherry tomatoes  £6.50

Herefordshire asparagus, Ligurian olive oil, Parmesan shavings        £7.00

Bresaola. Home cured Longhorn beef from Raglan, Ligurian olive oil 
and Parmesan shavings              £7.50

Stuffed sardines. Filleted fresh sardines, grilled with parsley,
pine nuts and lemon               £7.50

Italian seafood salad. A selection from calamari, cuttlefish, octopus
prawns and mussels , cherry tomato salad                £8.50
 

Mains
Herefordshire asparagus with grilled polenta and Gorgonzola dolce latte  £11.50

Home made Italian style sausages with Puy lentils          £11.50

Supreme of chicken Kiev with rice            £13.50

Cold poached salmon with peperonata and new potato salad        £14.50

Daube of Herefordshire beef: prime local beef simmered in red wine 
flavoured with herbs and orange. Wild garlic mash         £14.50

Cote de Beouf. Rib-eye of prime local Herefordshire beef char-grilled 
on the bone, with Provencal tomato, home-made chips and herb butter.
Allow at least 1/2 hour from order, carved for service.      For 2 people £36.00

Side orders
Green beans         £2.50      Carrots with ginger   £2.50     Home cut chips   £3.00 
Buttered new potatoes   £2.50      House baked bread   £2.50
 

Pudding and cheese 
Herefordshire strawberries with Bower Farm cream         £6.00

Rhubarb and custard tart with Neal’s Yard crËme fraiche         £5.50

Amaretto spumoni              £4.95

Lemon cheesecake              £5.25  
        
Local Herefordshire cows’ and goats’ cheeses selected from 
Charlie Westhead’s Neal’s Yard Creamery at Dorstone and Mark 
Hindle’s Monkland Dairy. Biscuits and our own grape chutney.             £7.00
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The Bull’s Head, Craswall
Lunch Service Only

Cold ham braised in Gwatkins cider, glazed with sugar and  
mustard, 2 fried eggs and home-made chips             £9.95

Salad of Mediterranean yellow fin tuna, canellini beans and cherry tomatoes    £10.50

Bull’s Head Pie: local beef, onions & mushrooms braised in Wye 
Valley Butty Bach ale, with butter pastry top, home-made chips        £11.50

Herefordshire ploughman’s; Little Hereford cheese from Monkland 
Dairy, coleslaw salad, grapes, nuts & celery salad , apple, 
bread with butter                  £8.95

Ham ploughman’s: ham braised in Gwatkins cider and sugar glazed, 
coleslaw salad, grapes, nuts & celery salad , apple, 
bread with butter                     £8.95

Mixed cheese and ham ploughman’s:             £9.95

 Bowl of mixed nuts with rosemary   £4.50

 Bowl of taggiasca olives, olive oil and bread £4.50

Gwatkins Cider and Perry
A feature of the Bull’s Head are the Herefordshire ciders and perry made locally by Dennis Gwatkin at Abbeydore   
Dennis regularly wins awards for these wonderful natural products.

Bull’s Head Farmhouse Cider  5.0% ABV  £2.70 per pint   

Norman Cider    7.0% ABV  £2.70 per pint 

Farmhouse Perry   7.4% ABV    £2.70 per pint   

Wye Valley Ales
Made at Stoke Lacey in the Herefordshire countryside, Wye Valley beers are exceptional local ales.  At The Bull’s Head we 
serve our ales straight from the cask and their quality is recognised by CAMRA who have  included The Bull’s Head in 
their list of top pub ales.

Best Bitter    3.5% ABV  £2.50 per pint   

Butty Bach Bitter   4.2% ABV  £2.90 per pint   
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