MAIN MENU SERVED 12-8.30PM

NIBBLES

Marinated olives, grilled ciabatta, & hummus £06.95 (ve)
Ciabatta garlic bread £5.25 (add cheese £1.00) (v)
Halloumi fries with sweet chili jam £5.75 (v)

Beer battered onion rings £5.75 (v)

STARTERS

Soup Of The Day £7.75 (ve/gfo)
Served with crusty bread

Leek & Cornish Blue Souffle £9.75 (v)
T'wice baked leek & Cornish blue cheese souffle

Smoked Mackerel Pate £9.75
On sourdough toast with pickled radish, beetroot &
cucumber

Baked Mushroom & Goat Cheese £8.75 (v/gf)
Portobello mushroom with toasted goats cheese, confit
onion & air-dtied tomato

SALADS

Chicken Caesar £9.95/18.95
Caesar salad, garlic croutons, smoked bacon, sweet

anchovies, marinated chicken & parmesan

Watermelon, Feta & Mint (v/gfo) £6.25/£11.75
Fresh watermelon, cucumber, crumbled feta, fresh mint

& balsamic

(v) Vegetarian (ve) Vegan (gfo) Gluten Free Option Available

CLASSICS

Sausage & Mash £17.50

Three Cornish Sausages, mash, seasonal vegetables & onion gravy

Fish & Chips £18.95
Korev beer battered haddock, chips, peas & tartare sauce
(Add curry sauce £3.25)

Scampi & Chips £17.95
Wholetail scampi, chips, salad & tartare sauce

Ham, Egg & Chips £15.00 (gfo)
Homecooked Cornish ham, two fried eggs, chips & peas

Lasagne & Garlic Bread £17.00
Homemade beef lasagna with ciabatta garlic bread & salad

Halloumi Burger £17.00 (v/gfo)
Pan fried halloumi, garlic field mushroom, lettuce, tomato, red

onion, tomato &red chili relish with chips & coleslaw

Bush Inn Burger £17.00 (gfo)
60z Beef burger, Davidstow cheddar, bacon, lettuce, tomato, red

onion, tomato & red chili relish, chips & coleslaw

140z Gammon Steak £22.00 (gfo)
Chargrilled 140z gammon steak, two fried eggs, chips & peas

THE BUSH INN ETHOS

MAINS
Chargrilled Steak £29.95 (gfo)

Today’s steak, chargrilled, served with field mushroom,

cherry vine tomatoes, beer battered onion rings, chips &

peas (Add sauce £3.25)

Ribs £23.95 (gfo)
Half rack of BBQ pork ribs, buttered corn, coleslaw &
chips

Lemon & Thyme Chicken £19.95 (gf)
Marinated supreme of chicken, Dauphinoise potatoes,

seasonal greens & lemon white wine sauce

Cauliflower & Coconut Curry £17.95 (ve/gf)
Roasted cauliflower, chickpea, coconut & spinach curry,

rice, poppadom, & mango chutney

SIDES

Chips £5.50 (add cheese £1.00)

Mixed leaf salad, Seasonal vegetables, Coleslaw £5.50
Sausage £2.00 Fried egg £1.50

Bread roll £1.00 (ve/ gfo)

SAUCES £3.25 (gfo)

Peppercorn, Port & blue cheese, Chimichurri,
Garlic & herb butter & Curry sauce

Tartare sauce £1.00

Greek Salad (v/gfo) £8.95/£15.95

Feta cheese, olives, vine tomatoes, cucumber, red onion,

Being a rural pub in this beantiful part of the world, we strive to source as many local ingredients from the land around us. We pride ourselyes
in using quality local produce wherever possible with all of our eggs, dairy, poultry, beef, pork, lamb and potatoes coming from local suppliers in
North Cormwall, some of which are farmers from here in Morwenstow. We even have onr own herd of beef cattle situated just half a niile down
the coastline.

peppers, avocado & extra virgin olive oil




LUNCH SERVED 12-5PM

Rosemary & sea salt focaccia sandwiches served
with salad & coleslaw £11.50

Ham & rocket

Home cooked ham, rocket, pistachio & sour cream

Tomato & mozzarella (v)
Beef tomato, buffalo mozzarella, basil & reduced

balsamic

Fish finger & tartare sauce
Beer battered haddock goujons, lettuce & tartare

sauce

Brie & bacon

Cornish Brie, bacon & sweet chili jam

Mediterranean vegetable & feta (v)
Roasted Mediterranean vegetables, rocket, feta &

pesto

PLOUGHMAN’S LUNCH £17.95
(V/GFO)

Davidstow mature cheddar, Cornish yarg, Cornish
blue, Cornish brie, homecooked ham, warm
ciabatta roll, St Ives spiced apple cider chutney,

Branston pickle, pickled onion, coleslaw & salad

DESSERTS £8.95

Scones, Jam & Cream
Two homemade scones with Rodda’s clotted cream

& strawberry jam

Brownie & Ice cream (gf)
Rich chocolate brownie served with clotted cream

vanilla ice cream

Pistachio Pavlova (gf)
Served with chantilly cream & strawberries

Rhubarb & Ginger Cheesecake
Served with Cornish clotted cream

Crumble & Custard (ve/gfo)
Brambly apple crumble & custard

Coconut & Lime Creme Brulée (gfo)

Served with homemade shortbread

LOCAL CHEESE PLATTER £14.95

Davidstow mature cheddar, Cornish yarg, Cornish
blue & Cornish brie with St Ives spiced apple cider
chutney, Branston pickle & a selection of local

crackers (add a glass of port [4.00)

LOCAL ICE CREAM

Farmer Tom’s Ice cream £2.85 per scoop
Served with homemade shortbread

Clotted Cream Vanilla
Strawberry

Double Chocolate
Salted Caramel
Mango Sorbet (ve)

Coconut Vanilla (ve)

HOT DRINKS

Cafetiere of Cornish coffee for one £2.95

Pot of Tea for one £2.95
Cornish Smuggler’s Breakfast Tea
Cornish Decaf Breakfast Tea
Cornish Mint Tea

Cornish Earl Grey Tea

Cornish Green Tea

Hot chocolate £2.95

Luxury hot chocolate £4.50
Cornish Hot Chocolate topped with cream & mini

marshmallows

Irish Coffee £8.00
Made with Jameson’s, Bailey’s or Tia Maria

ALLERGEN & DIETARY INFORMATION

Please note that our dishes may contain or come into contact with common allergens, including dairy, eggs, celery, mustard, peanuts, fish, shellfish, and wheat. If you have any

allergies or dietary requirements please inform a member of our team when ordering. (v) Vegetarian (ve) Vegan (gfo) Gluten Free Option Available)



