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

Cream & Mushroom Pappardelle                                    16                                                  Salt N’ Chilli Tofu (DF/V)                                                                   17 
White Wine Mushroom & Tarragon Cream, Parmesan Cheese                                                                  Tossed with Wok Fried Vegetables in a Sweet Soya, Chilli & Sesame Dressing, Basmati Rice  
& Garlic Bread                                                                                                                                                                        & Warm Naan Bread 

 

 

 

 

 

 

 

 
S T A R T E R S 

Soup of the Day          7  Toasted Garlic Bread Slices      8.5 
Served with Warm Tiger Bread       Served with Sharp Cheddar, Mozzarella, Parmesan & Crispy Pancetta  

Salt N’ Chilli Chicken (DF)      8.5  Sticky Chilli Korean Chicken Wings (DF)    8 
Served with Dressed Leaves, Chilli & Asian Peanut Slaw, Garlic Aioli    Served with Fresh Chillies, Coriander, Celery Sticks & Sour Cream 

& Sriracha Dressing                                                                                                                               

Chilli & Garlic Prawns (GF)      9.5  Slow Roasted Kentucky Bourbon BBQ Baby Loin Ribs (DF)             9 
Served with Charred Lime & Crusty Garlic Bread                                        Served with Warm Home-Made Corn Bread & Dill Pickle 

Breaded Goats Cheese Bon Bons    8.5               Spicy Beef Nacho’s                                  9.5 
Served with Dressed Leaves, Cherry Tomatoes, Red Onion, Port & Redcurrant                                       Served with Sour Cream, Salsa & Guacamole 

Sharing Platter                  19.5 
Korean Chicken Wings, BBQ Pork Ribs, Spicy Beef Nacho’s, Three Cheese 

Cheesy Garlic Bread, Homemade Corn Bread 

  

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 

Thick Cut Chips               4     Garlic Chips           4                 Skinny Fries          4                 Truffle & Parmesan Fries          4.50                    Salt N’ Chilli Chips          6 

 

                                                     Mash          4                     Champ          4                    Seasonal Vegetables          4                    Onions Rings          4   

   

                    Korean Crispy Duck Messy Fries          6                    Sweet Potato Fries          4 

 

Black Pepper Sauce          3                   White Wine & Tarragon         3                  Malabar Curry          3                    Guinness & Treacle Gravy           3 

 

                                     Garlic Mayo          2                       Truffle Mayo          2                         BBQ Sauce          2              Hot Honey          2.5                            

 

                                                                                                               

 

  

 

Bushtown Signature Angus Burger                            17.5 
2x 6oz McAtamney’s Angus Steak Burgers topped with Smoked Irish Cheddar,                       

Crispy Streaky  Bacon, Onion Ring, Dill Pickle, inside a Dressed Brioche Bun 

Barbecue Angus Burger               17.5                                                                                                                                                                                                                       

2x 6oz McAtamney’s Angus Steak Burgers topped with Smoked Irish Cheddar,                                             
Smoked Bourbon & Barbecue Bacon Jam, Crispy Onion Ring inside a Dressed Brioche Bun                   

Garlic Chicken Burger               17.5   
Breaded Breast of Garlic Chicken topped with Kentucky Bourbon BBQ Sauce, Melted          

Sharp Cheddar, Crispy Streaky Bacon, Onion Ring inside a Toasted Brioche Bun               

Warm Breaded Chicken Caesar Salad  (GF/DF)           17.5           
Flat Bread, Baby Gem Lettuce, Rocket, Crispy Pancetta, Cherry Tomatoes,                                  
Red Onion & Parmesan Dressing                                                                                                                                                    

Crispy Chicken Goujons                                   16.5            
Drizzled in Hot Honey Served with a Confit Garlic &                                                                 

Wholegrain Mustard Mayonnaise                     

Honey Chilli Chicken Pitta            17.5                                                                                                                                                                                                                                           

Served with Lettuce, Onions, Peppers, Garlic Aioli & Sriracha Dressing                                                                     

Bushtown Peppered Chicken Stack                                           17.5                                                                                                                                                                                                                
Served with Buttery Mash, Tobacco Onions & Black Pepper Sauce  

Pan Fried Chicken & Ribs (DF)           19.5        

Pan Fried Breast of Chicken Served with Slow Roasted Kentucky Bourbon                                                  

BBQ Baby Loin Ribs & Onion Ring 

Silverhill Duck Breast                          19.5                                                                                                                                                                                                               

Served with Crisp Oriental Wok Vegetables, Hoi Sin & Plum Sauce                    

Pan Fried Gammon Steak (GF)                                     18.5    
Served with Sharp Cheddar & Cheesy Leek & Smoked Bacon Mash,                                       

Wholegrain Mustard Cream Sauce               

Red Wine Braised Lamb Shank                       19.5                                                                
Served with Buttery Champ, Burnt Shallot, Mint & Onion Pan Jus                                                    

                                    

 

Pan Seared Sea Bass (GF)                          20     
With Sautéed Greens, Crushed Citrus & Herb Baby Boiled Potatoes                                                             

with a Light Wine & Fine Herb Cream Sauce 

Pan Fried Fillet of Salmon (GF)                                                                       19.5                   
Served with Herb Roasted Baby Potatoes, Lemon, Butter & Dill Cream                   

Malabar Beef Curry                            18                 
Served with Mixed Vegetables & Basmati Rice                                                                                                                                                                                              

Peppered Beef Pappardelle                                       18                                                                                                                                                                                                                    

Beef Strips Served with Peppers & Onions, Garlic Bread & Tobacco Onions   

 Honey Chilli Beef Pitta (DF)                                                    18.5                                                                                                                                     
Served with Lettuce, Onion, Peppers, Garlic Aioli & Sriracha Dressing                                                                                                                                                                                                                

Braised Guinness & Treacle Daube of Beef                           19.5
  

Served with Creamy Mash, Seasonal Vegetables, Yorkshire Pudding, Guinness                                                                                                                                                                                                                                  

& Treacle Pan Jus 

Cock & Bull (GF)                           21                                                                                                                                                                                                  

Pan-Fried Breast of Chicken topped with a 4oz Sirloin Steak                                                                     
(Cooked Pink or Well Done) with Onion Rings & Black Pepper Sauce  

8oz Fillet Steak (GF/DF)                                                                                  36                       
Served with Grilled Flat Cap Mushroom, Roasted Garlic & Fine Herb Tomato &                                        

Crispy Golden Onion Rings 

10oz Sirloin Steak (GF/DF)                                      31                      
Served with Grilled Falt Cap Mushroom, Roasted Garlic & Fine Herb Tomato &                                          
Crispy Golden Onion Rings  

 10oz Rump Steak (GF/DF)                       28                

Served with Grilled Flat Cap Mushroom, Roasted Garlic & Fine Herb Tomato &                                            

Crispy Golden Onion Rings 

10oz Ribeye Steak (GF/DF)           29 

Served with Grilled Flat Cap Mushroom, Roasted Garlic & Fine Herb Tomato &                                        
Crispy Golden Onion Rings 

Surf & Turf  (GF)                                                                                                6                   
Add Chilli & Garlic Prawns with any Steak                                      

 

 

M A I N S 


