
 

 

 

 

 

 

S T A R T E R S 

Soup of the Day  GF*   V*   VG*    6.5  Garlic Bread         7 
Served with Warm Tiger Bread        Served with Kentucky Bourbon BBQ Sauce, Melted Sharp Cheddar & Crispy Bacon           

Salt N’ Chilli Chicken      7  Triple Cooked Crispy Chicken Wings     7.5 
Served with Chilli & Peanut Slaw, Garlic Mayonnaise & Sriracha Dressing     Coated in Franks Hot Sauce, served with Celery Sticks & Young Buck Blue Cheese Dressing 

Freshly Steamed Rope Grown Mussels    7.5  Slow Roasted Kentucky Bourbon BBQ Baby Loin Ribs   7.5 
Served in a Rich Creamy Curried Broth & Warm Tear Drop Naan     Served with Warm House Made Corn Bread & Dill Pickle 

White Smoked Duck Flat Bread Pizza    8.5  Messy Potato Skins  GF*   V*         7.5 
Served with Smoked Irish Cheddar, Burnt Silerskin Onions & Crispy Sage     Served with Tomato Salsa, Melted Sharp Cheddar, Jalapenos & Guacamole 

Sharing Platter       15.5 
Franks Triple Cooked Spicy Wings, Baby Loin BBQ Pork Ribs, Messy Potato Skins,  

Cheesy Garlic Bread 

M A I N S 

Bushtown Signature Burger     16.5  Black & Blue Burger       16.5 
10oz Butchers Burger topped with Irish Smoked Cheddar, Crispy Streaky Bacon,     10oz Butchers Burger topped with Melted Young Buck Blue Cheese, Black Treacle Caramelised  

Onion Ring, Dill Pickle, Tomato Relish inside a Dressed Bun      Onion Chutney inside a Dressed Bun 

Chicken, Bacon & Brie Burger     16.5  Torn Chicken Vermicelli       16 
Pan Fried Breast of Chicken Topped with Melted Brie Cheese, Crispy Smoked Irish     Wok Fried Chicken Tossed with Chilli, Sesame & Sweet Soya Sauce, Oriental Vegetables &  

Streaky Bacon, Onion Ring & Spiced Cranberry Jam in a Dressed Bun     Vermicelli Noodles     

Pan Fried Chicken Breast      16  Breaded Breast of Garlic Chicken      15.5  

Served with Garlic Bread & Black Pepper Sauce       Topped with Kentucky Bourbon BBQ Sauce, Melted Sharp Cheddar & Crispy Streaky Bacon  

Chicken Maryland      16.5  Breaded Chicken Caesar                            15.5 
Breaded Chicken, Banana & Pineapple Fritters, Bacon, Onion Rings, Corn on the Cob    Breaded Chicken Goujons on a Traditional Caesar, Parmesan Cheese topped with a House  

Roasted Tomato, Sausage & Gravy         Caesar Dressing                 

Indian Spiced Chicken Open Sandwich    16.5  Stuffed Breast of Chicken       14.5 
Served on a Warm Tear Drop Naan Bread, Tomato, Red Onion & Pickled Cucumber     Served with Smoked Bacon & Leek Cream 

Salad, Mango Chutney & Garlic Dressing       

Half Roast Piri Piri Chicken     16.5  Crispy Katsu Chicken Curry      15 
Served with Corn on the Cob & Gazpacho Dressed Salad      Served with Basmati Rice & Tear Drop Naan 

Slow Roasted Rack of Kentucky Bourbon BBQ Baby Loin Ribs  14.5  Local Corndale Spicy Sausage Linguine     15.5 
Served with Coleslaw & Warm House Made Corn Bread      Tossed in a Rich Smoked Pomodoro Sauce with Toasted Garlic Bread 

Pan Fried Bacon Chop      16  Braised Guinness & Trickle Brisket  GF*        17.5 
Served with Hispi Cabbage & Wholegrain Mustard Mash & Fried Egg     Served with Creamy Mash, Seasonal Vegetables, Yorkshire Pudding & Guinness, Trickle  

                                                                                                                                                                                                        Pan Juice Gravy 

Honey Chilli Beef Pitta      16.5  Cock & Bull        17.5 
Served with Onion, Peppers, Garlic Mayonnaise & Sriracha Chilli Dressing    Pan Fried Breast of Chicken topped with a 4oz Sirloin Steak, Onion Rings & Pepper Sauce 

Chilli Beef Chimichangas      17  Crispy Duck Curry       17.5 
Seared Strips of Beef tossed with Fried Peppers, Onions & Kidney Beans in a Spiced    Served with Wok Fried Vegetables, Curry Sauce & Basmati Rice 

Smoked Tomato Sauce Wrapped in a Floured Tortilla, Deep Fried & finished with Melted 

Cheddar Cheese, Jalapenos, Crispy Fried Onions Accompanied with Guacamole & Sour Cream 

Seafood Linguine       16.5  Dukkah Breaded Fillet of Seabass      17.5 
Selection of Seafood tossed in a Rich White Wine & Fine Herb Cream with Linguine     Served with Chilli & Peanut Slaw & Salsa Verdi Mayonnaise 

Pasta & Toasted Garlic Bread 

Beer Battered Hake Scampi     18  10oz Rump Steak        23.5 
Served with Mushy Pea Puree & Tandoori Mayonnaise       Served with Onion Rings, Flat Cap Mushroom, Roasted Tomato & Choice of Sauce & Side 

10oz Sirloin Steak      26.5  10oz Ribeye Steak       24.5 
Served with Onion Rings, Flat Cap Mushroom, Roasted Tomato & Choice of Sauce & Side   Served with Onion Rings, Flat Cap Mushroom, Roasted Tomato & Choice of Sauce & Side 

Flat Iron Steak       22.5 
Served with Onion Rings, Flat Cap Mushroom, Roasted Tomato & Choice of Sauce & Side 

 

V E G E T A R I A N / V E G A N 

Lentil & Chick Pea Bhaji          V*   VG*           14.5   Mexican Bean Burger          V*   VG*       14.5 
Indian Style Lentil & Chick Pea Stew in a Tomato & Chilli Sauce Tossed with     Mexican 5 Bean Bound with Spiced Avocado, Dressed Bun with Mango Chutney        

Seasonal Vegetables & Served with Basmati Rice & Tear Drop Naan 

Salt N’ Chilli Tofu           V*   VG*     15 
Tossed in a Chilli, Sesame & Sweet Soya Dressing, Rice & Warm Flat Bread 

          

 

  

GF = Gluten Free     –     V = Vegetarian     –     VG = Vegan     –     DF = Dairy Free 

PLEASE INFORM YOUR SERVER OF ANY ALLERGY PRIOR TO ORDERING 

Although We Offer Gluten Free Option on Our Menu, We Are Unable To Guarantee That Any Item Can Be Completely Free Of Allergens 

** ALL SEAFOOD DISHES MAY CONTAIN BONES ** 

 

 

 

 

            S I D E S / S A U C E S 

Chunky Chips        3.5             Skinny Fries              3.5       Garlic Chips     3.5              Mash        3.5         Champ          3.5 

                    

Vegetables             3.5                       Corn on the Cob        3.5      Truffle & Parmesan Fries     4     Salt N’ Chilli Chips 5.5 
 
Messy Street Fries       6     (Skinny Fries tossed with Chopped Salt N’ Chilli Chicken, Peppers & Onions, Sharp Cheddar Sauce, Crispy Onions & Sriracha Dressing) 

 

Black Pepper Sauce   GF*    2.5    Bacon & Leek Cream   GF*     2.5           Guinness & Treacle Gravy      GF*  DF*     2.5           White Wine & Mushroom Sauce      GF*     2.5 

 

Kentucky Bourbon BBQ      DF*     1          Sweet Chilli Sauce      GF* DF*      1      Sriracha Hot Chilli Sauce      GF* DF*     1           Truffle Mayo      GF* DF*      1.5 

 

  

 


