MENU
LIGHT BITES
Served until 5 pm Monday to Saturday and until 2pm on Sundays

Roast Beef pastrami grilled panini, horseradish mayo, Gruyère, wild rocket £9
Smoked chicken and avocado sandwich with your choice of toasted white or brown bloomer £8
Smoked salmon open sandwich, chilli lime and honey melon, dill crème fraiche, crisp lettuce with your
choice of toasted white or brown bloomer £9
Maple cured ham hock croque monsieur £9
Mexican wrap, smoked chicken, avocado, charred corn, peppers, jalapeno black beans, chilli cheese
melt £9
Oriental stir fry vegetable corn tortilla wrap, black beans (v-vg) £8

All sandwiches served with watercress and waffle fries

SMALL PLATES
Served Monday and Tuesday 12-5pm, Wednesday to Saturday 12-9pm, Sunday 12-2pm

Pea and mint soup with warm bread (v-vg) £7
Popcorn Thai prawns with chilli jam £8
Samphire pakoras with spiced and citrus yoghurt (v) £7
Beef & mustard croquette with beetroot and pickle marmalade £7
Crisp Korean popcorn cauliflower with toasted sesame, vegan lime mayo (v-vg) £7
Jackfruit tostadas with tequila beans (vg) £6
Bombay potato vadas with pickle(v) £7
Waffle nachos with jalapeño, sour cream, pico de gallo, black beans, cheese sauce (v)£9
Add hickory smoked chicken or shredded spiced beef for £3 extra

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

MAIN COURSES
Served Monday and Tuesday 12-5pm, Wednesday to Saturday 12-9pm, Sunday 12-2pm

Katsu chicken curry, buttermilk, katsu spiced and deboned chicken thigh fillet, crumbed and fried,
served with katsu curry sauce, toasted sesame Japanese rice, chilli edamame, pickled ginger and
cucumber, fried noodles and fresh herbs £16 With Jackfruit (v-vg) £14
Avocado, radicchio, cucumber, peach and blueberry salad (v-vg) with chilli lime and honey dressing
small £7 large £12
Bush chicken tikka masala with pilau rice, naan bread and pickles £15
Slow cooked pot roast beef cheek skillet with mushroom ragu and shepherd’s pie croquette £15
Pan fried fillet of hake, crushed garlic potatoes, spinach and olive panache, chorizo herbed butter £19
The Bush Indian Feast, Kashmiri Lamb biriyani, chicken tikka masala, samphire pakoras, lentil
papadum, Bombay potato vada, stuffed paratha, spiced clotted yoghurt, mango chutney £40 to share
Wild African flame grilled chicken leg, chilli and herb-spiced deboned chicken, marinated overnight
and flame grilled to order, chickpea tabouleh, sumac sweet potato fries and stuffed gordal olives £14.50
8oz aged sirloin steak with chilli broccolini, edamame, skinny fries and green peppercorn sauce £25
The Bush Burger, fresh horseradish and green pepper pounded aged sirloin meat burger, flame grilled
with piccolini shallots, roasted garlic mayo, crisp lettuce, cherry tomatoes, aged cheddar and skinny
fries £16
Hogs Back beer battered fresh cod with chips, minted marrow fat peas and tartare sauce £16
Kashmiri lamb biryani with spice induced vegetable yogurt and papadum £14

SIDES
Skinny fries, chunky chips, sweet potato fries, chilli broccolini, shepherd’s pie croquette, fresh green
salad £4

DESSERTS all at £7
Double chocolate brownie, chocolate sauce, vanilla ice cream, raspberries
Sticky toffee pudding, salted caramel sauce, vanilla ice cream
White chocolate & raspberry crème brulée, shortbread biscuits
Eton Mess, strawberry coulis
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

