
 

 

 

RESTAURANT MENU                                                     

LIGHT BITES  
Served until 5 pm  

Classic fish finger sandwich, served on fresh brown bread with a generous helping of tartar sauce £11.50 

Chicken & chorizo panini, with pepper and tomato pesto  £11.50 

Falafel panini, with hummus & tomato chutney (v,vg) £9.50 

The Bush club, chicken, bacon, tomato, lettuce & egg mayonnaise on toasted bread £13.50 

Minute steak ciabatta, with roasted onion & blue cheese sauce £13.50 

Open prawn Marie-Rose ciabatta, crisp baby gem & paprika  £11 

All sandwiches served with your choice of skin on fries, salad or a mug of homemade soup. 

Upgrade to thick cut chips for £1. 

SHARING PLATES 

Fish bon bon, accompanied with a lemon mayo dip £7.50 
Asian chicken, with garlic and spring onion soy sauce £7.50 
Sweet potato falafels, served with hummus and toasted croutes (v,vg) £6.50 
Halloumi fries, tomato pesto mayo £7 
Roasted chorizo, bay leaf, red wine served with freshly baked bread £8 

Garlic buttered prawns, warm bread roll £8.50 

STARTERS 

Bread ciabatta basket served with olives, oil & balsamic (v)  £8 

Salmon gravadlax, chive crème frisée salad £9.50 
Perfect with Pinot Grigio Colpo di Fortuna 

Ham hock terrine, caramelized onion jam, grilled bread  £8                                                                                                           
Perfect with Sauvignon Blanc Koromiko 

Chicken and Cognac liver parfait, plum & apple chutney, ciabatta croutes £9.50                                                         
Perfect with Pinor Noir, Paparuda 

Homemade soup of the day, warm bread roll (v,vg)  £7 

Antipasti to share, selection of cured meats & burrata, gherkins, sun-blushed tomatoes,                                     
hummus, artichoke & chutney served with freshly baked bread £17 Perfect with Provence Rose Coste Brulade 
 

We are unable to guarantee that food is completely allergen free. For those with allergies or intolerances                                                      
who may wish to know about the food ingredients used please ask your server. (v) vegetarian (vg) vegan                                                          
“In italic find Our wine expert suggestions” 

 
 
 



 
 
 
 

 
 
CLASSICS                                                                                                                                                                                                                                                      

Beer battered fish & chips, served with crushed minted peas, tartar sauce & thick cut chips (gf) £18              
Perfect with Chardonnay L’Autantique 

The Bush burger, crisp lettuce, sliced tomato, red onion, gherkin, burger relish, coleslaw, skin on fries £17 
Add bacon or cheese for £1.50 Perfect with Shiraz Darling River Estate 

Vegan Bush burger, crisp lettuce, sliced tomato, red onion, gherkin, burger relish, coleslaw,                                  
vegan cheese & skin on fries (v,vg) £17 Perfect with Malbec Las Piedras 

8oz Sirloin steak, served with garlic roasted flat mushroom, slow roast tomato & thick cut chips £27.50 
Add a sauce - Peppercorn / Bearnaise / Garlic butter / Blue cheese £1.50 Perfect with Haut-Medoc Château Cissac 

Chicken & bacon Caesar salad, rosemary croutons, parmesan shavings baby gem £17.50                                                 
Perfect with Picpoul De Pinet 

MAIN COURSES 

Light chicken & chorizo stew, garlic mayonnaise, warm bread roll £ 17.50 Perfect with Sauvignon Blanc Koromiko 

Roasted seabass, olive & spring onion potato cake, spinach & tomato cream sauce £19.50                                                         
Perfect with Chablis, Domaine De La Meulière 

Lamb biriyani, poppadum & minted yoghurt £19.50 Perfect with Côte du Rhône Domaine Coudoulis 

Mushroom & leek pie, olive oil mash, green beans & rich thyme gravy  (v,vg) £17.50                                                                 
Perfect with Malbec Las Piedras 

Slow roasted pork belly, hasselback potatoes, glazed carrots & mustard jus  £18 Perfect with Picpoul De Pinet 

SIDES all at £4 

Skinny fries 

Chunky chips 

Buttery new potatoes 

Crisp mixed salad  

Garlic butter greens 

Creamy mash potato 

DESSERTS all at £7.50 
Perfect with Semillon, De Bortoli Botrytis 

Chocolate truffle torte, chocolate sauce, strawberry ice cream 

Apple & berry crumble, jug of thick custard  

Banoffee cheesecake 

Selection of ice cream & sorbets  

Selection of cheeses, served with crackers, grapes & fruit chutney £9.50 

Please ask your server for today’s selection  

We are unable to guarantee that food is completely allergen free. For those with allergies or intolerances                                                      
who may wish to know about the food ingredients used please ask your server. (v) vegetarian (vg) vegan                                                          
“In italic find Our wine expert suggestions” 


