
 
The Bushel & Strike 

Snacks to Share 
Manzanilla & Gordial olives £4.50 

Caramelised nuts/salted peanuts/chilli rice 
crackers £3.00 

The Bushel Focaccia, balsamic & olive oil £4.50 

Iberico Charcuterie, pickles, Focaccia £11.50 

Halloumi Fries, siracha mayo £7.00 

Deep fried Haggis ‘Bon Bon’s’, mustard mayo 
£8.00 

Whole baked Camembert, garlic, rosemary, 
Foccacia £13.50 

Starters 
The Bushel twice baked cheese souffle, walnut & 
parmesan salad £10.00 

Slow cooked lamb croquette’s, salsa Verdi, 
anchovy mayonnaise £9.75 
 
Warm English asparagus salad, Iberico ham, 
crispy hen’s egg £10.50 

Cream onion and cider soup, Welsh rarebit £9.00 

Pan fried fish cake, baby spinach, warm tartare 
sauce £9.50 

 

Main Course 
Roast Beef Sirloin £19.00 

Roast Turkey Breast £18.00 

Roast Pork Belly £18.50 

Mushroom, miso and white bean sausage roll 
£18.00 

All served with 
seasonal vegetables, cauliflower cheese, roast 
potatoes, Yorkshire pudding  

 

Pan fried Cornish Brill, herb crushed potatoes, 
English asparagus, caviar butter sauce £23.50 

Caserecce pasta, peas, broad beans, asparagus, 
mushrooms and parmesan £18.00 

 

 

Dessert 
Choux bun, strawberries, vanilla pastry cream, 
Italian meringue £7.00 

Milk chocolate fondant, kumquat compote 
pistachio ice cream £8.00 

Kirsch marinated cherry Bakewell tart, Clotted 
cream £7.50 

Soft serve ice cream 

Vanilla soft serve, The Bushel condiments £7.00 

‘Affogato’ 

Vanilla soft serve & Espresso £6.50 

‘Adults only’ 

Add your favourite shot to your ice cream £3.50 

‘99’ cone £3.50 

 

 A nice plate of cheese 
Barber’s vintage cheddar (P), Lanark blue (P), Langres (UP), Rosary ash (P) 

All served with chutney, oatcake & homemade rustic bread £12.50 

Please note we use a variety of different allergens in the kitchen and cannot guarantee that all dishes are allegen free 

Please ask your server for details of ingredients in each dish 


