
 
 
 
 
 
 
 
 

Supporting Local Businesses  
David Joinson Quality Meats, Francis Thomas & Cheshire Farm  

 

TO START OR SHARE 
 

Cod Cheek Scampi, Samphire, caper & lemon butter £7.95 
Potted Beef, Sourdough toast, cornichons (gfo) £7.95 

BBQ Pork Ribs, Apple cider glaze, Asian slaw (gfo) £11.95 
Beetroot Falafel, Moroccan spiced hummus, gem lettuce (vg, gf) £7.95  

Crispy Breaded Brie Wedges, Caramelised onion chutney (v) £7.95 
Salmon & Dill Fishcake, Parsley sauce, poached hens egg £11.95 

Honey & Mustard Glazed Chipolatas £7.95 
Social Bull Platter, Southern fried chicken goujons, BBQ ribs, crispy breaded brie wedges, onion rings, garlic ciabatta, 

salad, aioli, BBQ sauce, coleslaw £25.95 
 

MAINS 
 

Angus Steak Burger, Smoked cheddar, black treacle bacon, toasted brioche bun, chipotle aioli, lettuce, tomato, fries 
£17.95 

Steak & Pied Bull Ale Pie, Hand-cut chips, buttered green beans, beef dripping gravy £17.95 
Thick-cut Honey Glazed Ham, Hand-cut chips, fried egg, garden peas, vine tomatoes (gf) £15.95 

Hunters Chicken, Lemon & thyme Chicken, smoked bacon, hickory BBQ sauce, cheddar cheese, hand-cut chips, 
coleslaw £16.95  

In-House Brewed Beer Battered Fish, Hand-cut chips, mushy peas, tartare sauce £17.95 
Pan Fried Sea Bass, Crushed pesto potatoes, creamy peas A'la Francaise (gf) £18.95 

Homemade Chicken Rogan Josh, Braised lime & coriander rice, poppadum, mango chutney (gf) £16.95 
Sweet Potato & Chickpea Curry, Braised lime & coriander rice, poppadum, mango chutney (vg, gf) £15.95   

 
FROM THE GRILL 

 
10oz Gammon Steak, Hand-cut chips, fried egg or pineapple, vine tomatoes, roasted field mushroom, garden peas (gf) 

£17.95  
12oz Pork Chop - On the bone, buttered mash, charred hispi cabbage, madeira sauce (gf) £19.95 

8oz Rump Steak, Hand-cut chips, vine tomatoes, roasted field mushroom (gf) £23.95 
Sauce With Your Steak? Whisky peppercorn sauce / Béarnaise sauce £2.95 

 
ACCOMPANIMENTS 

 
 Fries with Smoked Sea Salt / Hand-Cut Chips with Smoked Sea Salt £4.50 (add cheese +£1) 

In-House Brewed Beer Battered Onion Rings £4.50 / Cheesy Garlic Ciabatta £5.25 
Buttered Mashed Potatoes £4.95 / Buttered Green Beans £4.95 

Coleslaw £3.95 / House Salad £4.50 / Bread & Butter £1.50 / Beef Dripping Gravy £1.50 
 



 
SANDWICHES  

Served until 5pm 
 

Pied Bull Beer Battered Fish, Mushy peas & tartare sauce on a toasted brioche bun with fries & coleslaw £14.95 
Rump Steak Ciabatta, Served pink, caramelised onions & bearnaise mayo, with fries & coleslaw £15.95 

 
Harissa Chicken, Chipotle mayo £10.95 

Honey Glazed Thick-Cut Ham, Beef tomato, gem lettuce, grain mustard mayo £10.95 
Taw Valley Mature Cheddar, Caramelised red onion chutney (v)  £9.95 
Served on white or brown bloomer bread, with crisps & salad garnish. 

 
 

PUDDINGS  
 

Lemon Tart, Creme Chantilly, raspberries £7.95 
Morello Cherry Eton Mess, Chocolate sauce, amaretti crumb £7.95  

Profiteroles, filled with Chantilly cream, drizzled with chocolate sauce, topped with toasted almonds £7.95 
Chocolate Fudge Cake, Chocolate sauce, ice cream £7.95 (Vegan option available) 

Cheshire Farm Ice Cream (gf) 
Choose from: Vanilla, Raspberry Ripple, Bueno, Mint Choc Chip 

1 Scoop £3.00     2 Scoops £5.50     3 Scoops £7.50 
 
 

SUNDAYS AT THE PIED BULL 
 Served every Sunday from 12pm. 

 
Traditional Roast Topside of Beef, Served pink 

Traditional Roast Pork Loin 
Best of Both Roast! Beef & Pork 

Vegetarian Nut Roast (v) 
All served with a homemade Yorkshire pudding, roast potatoes, buttered mash, roast parsnips,  

carrot & swede, buttered greens, cauliflower cheese and a rich gravy  
£19.95 

 
 

HOT DRINKS & LIQUORS 
Tea £3.30 / Twinings Tea £3.50  

Coffee £3.50 / Espresso £3.95 / Double Espresso £4.45 / Cappuccino £3.95 / Latte £4.10  
Hot Chocolate with Cream & Marshmallows £4.50 

Jameson’s Irish Coffee £7.95 / Baileys Hot Chocolate / Baileys Latte £7.95  
Cointreau French Coffee / Sambuca Italian Coffee / Kahlua Spanish Coffee £7.95  

Espresso Martini £8.45 
 

 

If you have any dietary requirements please inform a member of our team before ordering:  

(v) = Suitable for Vegetarians (vg) = Suitable for Vegans  (gfo*) = Please Ask for Gluten Free Option  (gf) = Gluten Free  

All stated weights are approximate uncooked. Whilst we endeavour to retain the integrity of the vegetarian products we serve, they are prepared in a multi-function kitchen. Food is served every day of the week and may 

contain traces of nuts. Fish dishes may contain bones.  All items are subject to availability. Prices include VAT at current rate.  Products and prices are subject to change.  


