
 

 

SUNDAY LUNCH MENU 
Served Sunday from Midday to 6pm 

STARTERS 
Ham hock terrine, caramelized onion chutney, toasted ciabatta £9.50                                                        Perfect 
with Sauvignon Blanc Koromiko 

Homemade soup of the day, warm bread roll (v,vg)  £7.50 

Sweet potato falafels, served with hummus and toasted croutes (v,vg) £6.50 
Perfect with Rosé d’Anjou Les Lignériens 

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

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 

MAIN COURSES 
Roast striploin of beef, served pink with horseradish sauce £21.50 Perfect with Haut-Medoc Cissac 

Half roasted corn-fed chicken, butternut squash puree  £19 Perfect with Chablis, Domaine De La Meulière 

Slow roasted pork belly, apple sauce & crackling £20 Perfect with Sauvignon Blanc Koromiko 

Roast vegan Wellington, pea puree & artichokes (v,vg) £19 Perfect with Pinot Noir Paparuda 

Our roasts are served with roasted seasonal vegetables, steamed greens, rosemary & garlic roast 
potatoes, Yorkshire pudding & gravy 

Roasted seabass, olive & spring onion potato cake, spinach & tomato cream sauce   £18.50 

Perfect with Chablis, Domaine De La Meulière 

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

The Bush burger, crisp lettuce, sliced tomato, red onion, gherkin, burger relish,                                           
coleslaw and skin on fries £17 Perfect with Malbec Las Piedras                                                                                                     

Add bacon or cheese for £1.50 

Vegan Bush burger, crisp lettuce, sliced tomato, red onion, gherkin, burger relish,                                        
coleslaw, vegan cheese and skin on fries (v,vg) £17 Perfect with Shiraz Darling River Estate 

DESSERTS £7.50                                                                                                   
Perfect with Semillion De Bortoli Botrytis 
Apple & berry crumble, vanilla ice cream 

Banoffee cheesecake 

Chocolate brownie, chocolate sauce & vanilla ice cream 

Bread & butter pudding, hot custard 

Local artisan ice cream & sorbet 
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” 


