
January Menu 
Snacks to Share 
Manzanilla and Gordial olives  £4.50 
Spiced mixed nuts/Salted Peanuts/Chilli rice crackers £3.00 
Homemade rustic bread, sea salted butter  £4.50 
Iberico charcuterie plate, pickles  £11.00  
Halloumi fries, siracha mayonnaise £6.50 
Baked camembert with garlic, rosemary and chilli flakes, mini sea salt toasts  £14.00 

Starters  
The Bushel twice baked cheese soufflé, walnut and parmesan salad £10.00 
Roasted butternut squash soup, herb whipped cream, toasted seeds 
Onion and goats cheese bruschetta £9.00 
Spiced cauliflower bhaji, lime and coriander yogurt £9.50 
Rare roast beef  salad, horseradish cream, pickled onions £10.00 
Pan fried crab cake, warm red pepper and caper relish, saffron aioli £10.50 

Main Course 
Double cheese burger, smoked bacon,  
Baby gem lettuce, tomato, red onion, burger sauce, chips £18.00 
Charlie Wells Beer battered haddock and chips,  
Chip shop curry sauce, minted pea puree, tartare sauce £19.00 
Roasted rump steak “Bourguignon” 
Green beans, mashed potato £25.00 
Salt baked beetroots, lentil ragout with spinach 
Celeriac puree, apple, balsamic £18.00 
Pan fried Hake, herb crushed new potatoes 
Roasted cauliflower puree, tenderstem broccoli, caper brown butter £23.00 
Katsu Pork belly, basmati rice, asian slaw, curry sauce £21.50 
Peppered Duck breast, green peppercorn sauce 
Seasonal salad, chips £23.50 

Please note that we use a variety of  different allergens in the kitchen and cannot guarantee that all dishes are allergen free.please ask your 
server for details of  ingredients in each dish 


