Main Course
Roast Beef Sirloin £19.50
Roast Turkey Breast £18.00
Roast Pork Belly £18.50
Mushroom, white bean and miso sausage roll £18.00

All served with
seasonal vegetables, cauliflower cheese, roast potatoes, Yorkshire pudding 
Pan fried sea bream, sweetcorn succotash, shallot and thyme hash browns, garlic and parsley velouté, £21.00

Lightly curried onion bhaji’s, broccoli with chilli, lemon and herb cous cous, cumber and mint yogurt £18.00


Dessert
Milk chocolate tart, raspberries, salted caramel ice cream £8.00
Buttermilk pannacotta, strawberry and vanilla compote, strawberry sorbet £7.50

Pineapple carpaccio, spiced pineapple compote, mango sorbet £7.00
Mango, strawberry and blueberry sorbet’s £6.50
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), Cashel blue (P), Langres (P), Rosary ash (P)
All served with chutney, oatcake & homemade rustic bread £12.50

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

Iberico ham, mozzarella, grilled peaches, pomegranate, toasted hazelnut salad £10.00

Pea and mint soup, smoked ham hock, crispy hen’s egg £9.00

Deep fried fish pastilla, heritage tomato salad, baba ghanoush £10.00

Hand rolled cavatelli, wild mushrooms, lemon and herb mascarpone £9.50

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
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 Pork belly nuggets, mustard mayo £8.00
Whole baked Camembert, garlic, rosemary, sea salted croutes £14.00

