
7oz grilled lamb rump steak 
Cooked medium rare with jersey royals, 
grilled asparagus and a minted pea puree.

25.0

King prawn & scallop thermidor

Baked in brandy & dijon mustard sauce, 
Topped with swiss cheese & house chips.

SMALL 15.0
LARGE 18.0

Lasagne

Beef short rib ragu lasagne slow cooked  
in tomatoes and port, finished with 
parmesan, basil, pesto and garlic focaccia.

SMALL 15.0
LARGE 18.0

Battered cod

Norseman beer battered cod and chips 
with mushy peas and tartar sauce.

SMALL 16.0
LARGE 19.0

Butter milk chicken schnitzel 
Sourdough and chorizo crust, apple 
and fennel slaw, spicy house chips and 
grilled lime.

SMALL 15.0
LARGE 18.0

Confit duck leg

Sous vide duck leg, five spice cherry and 
port jus, spring onion and olive oil potato 
puree, soy and honey glazed baby carrots

25.5

Bushy’s ale rarebit burger

8oz steak patty, crispy pancetta, 
caramelised onions, smokey cheddar 
rarebit, beer battered onion rings, burger 
sauce, house cut chips and slaw.

19.0

Pea, chilli & tomato risotto

Creamy risotto cooked with cherry 
tomatoes and sugarsnap peas. Finished 
with chilli flakes, parmesan and basil oil 
and grilled sourdough.

SMALL 13.5
LARGE 16.5

Manx steaks

Served with portabello mushroom, vine 
cherry tomatoes, onion rings and chips
Add prawns
Add sauce (Peppercorn, diane, chimichurri)

SIRLOIN 26.0
RIB-EYE 26.0 

6.0
2.5

MAINS

Salmon tartar

Chives, parsley, shallots with avocado and 
wasabi creme fraiche. Finished with Fynoderee 
Summery Gin and dill dressing.

15.0 

Ham hock rillets

Creamy pulled ham hock, pickled quail egg, 
pistachio salt, pea shoots and grilled sourdough

12.0

Twice baked souffle
Pink peppercorn sauce and parmesan souffle. 
Finished with creamy parmesan, micro salad 
and basil dressing.

 11.5

Roasted beetroot & citrus salad

Tender roasted beets and juicy citrus, mixed 
leaves with crumbled feta and pecan nuts. 
Finished with a balsamic glaze.

10.0 

STARTERS

House cut chips (optional chilli oil) 5.0 
Asparagus, parmesan,toasted pine nuts 5.0
Garlic & mint jersey royals 5.0 
Soy & honey glazed carrots 5.0 

House side salad 5.0 
Homemade coleslaw 5.0 
Beer battered onion rings 5.0 

SIDES

This menu will change seasonally. Please inform your server of any allergies or dietary requirements
A discretionary 10% service charge will be added to your bill. This goes directly to the team providing your service..

SPRING MENU


