
S M A L L  +  S H A R E

V  =  V E G E TA R I A N   |   G F  =  G L U T E N  F R E E   |   G F O  =  G L U T E N  F R E E  O P T I O N   |   V E  =  V E G A N
N O T  A L L  I N G R E D I E N T S  A R E  L I S T E D ,  P L E A S E  A S K  F O R  A S S I S TA N C E  I F  R E Q U I R E D  |  M A N A G E M E N T  D O E S  N O T  G U A R A N T E E  M E A L S  A R E  W I T H O U T  T R A C E S  O F  A L L E R G Y  I T E M S

S E V E N  D AY S :  A L L  S E N I O R  C A R D  H O L D E R S  R E C E I V E  2 5 %  D I S C O U N T  O N  F O O D  ( L U N C H  O N LY,  E X C L U D E S  S TA R T E R S  +  P U B L I C  H O L I D AY S )S E V E N  D AY S :  A L L  S E N I O R  C A R D  H O L D E R S  R E C E I V E  2 5 %  D I S C O U N T  O N  F O O D  ( L U N C H  O N LY,  E X C L U D E S  S TA R T E R S  +  P U B L I C  H O L I D AY S )

C R E D I T  T R A N S A C T I O N S  I N C U R  A  1 %  S U R C H A R G E   |   1 5 %  P U B L I C  H O L I D AY  S U R C H A R G E

GARLIC BREAD (V) 8.0
ADD CHEESE  +2.0

NACHOS (V, GF)  16.0
GUACAMOLE, SOUR CREAM, TOMATO SALSA, 
CHEESE, TOMATO SUGO, JALAPEÑOS, CORN CHIPS

BUFFALO CAULIFLOWER (V)   16.0
RANCH DRESSING, SPRING ONION, SESAME

SOUTHERN FRIED CHICKEN TENDERS    16.0
MEXICAN SLAW, CHIPOTLE AIOLI

GARLIC PRAWNS (GF)  16.0
PICKLED ZUCCHINI,  RICE

STREET CORN (V, GF)  16.0
JALAPEÑO BUTTER, PARMESAN

B U S H M A N ’ S  G R I L L
250G GRASS FED RUMP (GF)  28.0

300G TEYS PORTERHOUSE (GF)   36.0

300G GRASS FED SCOTCH FILLET (GF) 40.0

500G T-BONE (GF)   52.0

ALL STEAKS SERVED WITH BAKED POTATO, 
MEXICAN SLAW, SAUCE OF CHOICE

SAUCES + CONDIMENTS (GF) 
RED WINE JUS, MUSHROOM, PEPPER, DIANE, MUSTARD,
GRAVY, HORSERADISH, CHIMICHURRI,  HERB + GARLIC BUTTER

GRILLED BROCCOLI (VE, GF)  28.0
ROAST PUMPKIN HUMMUS, CHERMOULA, ALMOND

CHICKEN BREAST  (GF)  34.0
COLCANNON MASH, CHARRED GREENS, 
TARRAGON CREAM

GRILLED SALMON (GF)  34.0
JERUSALEM ARTICHOKE, ASPARAGUS, 
TRUFFLE HOLLANDAISE

BUTCHER’S CUT  MP
SEE STAFF FOR TODAY’S SPECIAL

S I D E S
ONION RINGS (V)  12.0
CHIPOTLE AIOLI

CHIPS (V, GF)  10.0
AIOLI,  TOMATO SAUCE

ROASTED PUMPKIN (V, GF)    14.0
GARLIC YOGHURT, BROWN BUTTER, SAGE

MAC + CHEESE (V)  14.0
CHIVES, CRISPY SHALLOT

MIXED LEAF SALAD (V, GF)  12.0
SEEDED MUSTARD DRESSING

CAULIFLOWER BAKE (V)  12.0
MOZZARELLA 

COLCANNON MASH (GF)  12.0
SPECK, KALE 

STEAMED GREENS (V, GF)  12.0
SESAME DRESSING 

B U S H M A N S  S H A R E D  G R I L L  B O A R D  8 5 .0B U S H M A N S  S H A R E D  G R I L L  B O A R D  8 5 .0
300G TEYS PORTERHOUSE, CHICKEN TENDERLOINS, 

GRILLED CHORIZO, ONION RINGS, SLAW, CORN, CHIPS, 

CHIMMICHURRI, CHIPOTLE AIOLI



C L A S S I C S
BUSHMANS ANGUS BEEF BURGER  24.0
AMERICAN CHEESE, CARAMELISED ONION, BACON, TOMATO, ICEBERG LETTUCE, 
PICKLES, BUSHMANS BURGER SAUCE, BRIOCHE BUN, CHIPS

FRIED CHICKEN BURGER  24.0
AMERICAN CHEESE, BACON, AVOCADO, LETTUCE, TOMATO, CHIPOTLE MAYO, CHIPS

FISH + CHIPS  24.0
BEER BATTERED FISH, SALAD, TARTARE, LEMON, CHIPS

SALT + PEPPER SQUID  24.0
SALAD, AIOLI,  LEMON, CHIPS

RED LENTIL CURRY (GF, VE)  24.0
STEAMED RICE, EGGPLANT PICKLE, COCONUT SAMBAL, CURRY LEAVES
ADD GARLIC PRAWNS +8.0

CHICKEN CAESAR SALAD 24.0
COS LETTUCE, BACON, EGG, CROUTONS, CAESAR DRESSING, ANCHOVIES 

D E S S E R T S
CHURROS (V)    14.0
CHOCOLATE SAUCE, BERRIES 

WARM CARAMEL BROWNIE (V)  14.0 
SALTED CARAMEL SAUCE, ICE CREAM

DESSERT SPECIAL  MP
SEE STAFF FOR DETAILS

S C H N I T Z E L S
250G SCHNITZEL  20.0
CHICKEN OR BEEF, SALAD, CHIPS

400G WAGYU BEEF SCHNITZEL  32.0
SALAD, CHIPS

500G MEGA CHICKEN SCHNITZEL  32.0
SALAD, CHIPS

PLANT BASED SCHNITZEL (VE)  20.0
SALAD, CHIPS

ADD SAUCE  
RED WINE JUS, MUSHROOM, PEPPER, DIANE, MUSTARD, +2.0
GRAVY, HORSERADISH, CHIMICHURRI, HERB + GARLIC BUTTER,
HOLLANDAISE  +4.0

T O P P I N G S
PARMIGIANA  +4.0
HAM, NAPOLETANA SAUCE, MOZZARELLA

KILPATRICK  +4.0
BACON, ONION, KILPATRICK SAUCE, MOZZARELLA

HAWAIIAN  +4.0
HAM, PINEAPPLE, MOZZARELLA

GARLIC PRAWN  +8.0
PRAWNS, GARLIC SAUCE

BUSHIES WEEKLY TOPPING   MP
SEE STAFF FOR THIS WEEKS SPECIAL 

V  =  V E G E TA R I A N   |   G F  =  G L U T E N  F R E E   |   G F O  =  G L U T E N  F R E E  O P T I O N   |   V E  =  V E G A N
N O T  A L L  I N G R E D I E N T S  A R E  L I S T E D ,  P L E A S E  A S K  F O R  A S S I S TA N C E  I F  R E Q U I R E D  |  M A N A G E M E N T  D O E S  N O T  G U A R A N T E E  M E A L S  A R E  W I T H O U T  T R A C E S  O F  A L L E R G Y  I T E M S

S E V E N  D AY S :  A L L  S E N I O R  C A R D  H O L D E R S  R E C E I V E  2 5 %  D I S C O U N T  O N  F O O D  ( L U N C H  O N LY,  E X C L U D E S  S TA R T E R S  +  P U B L I C  H O L I D AY S )S E V E N  D AY S :  A L L  S E N I O R  C A R D  H O L D E R S  R E C E I V E  2 5 %  D I S C O U N T  O N  F O O D  ( L U N C H  O N LY,  E X C L U D E S  S TA R T E R S  +  P U B L I C  H O L I D AY S )

C R E D I T  T R A N S A C T I O N S  I N C U R  A  1 %  S U R C H A R G E   |   1 5 %  P U B L I C  H O L I D AY  S U R C H A R G E

P I Z Z A S
HAM + PINEAPPLE  20.0
LEG HAM, PINEAPPLE, FIOR DE LATTE

VEGGIE PATCH (V)  20.0
MUSHROOM, CAPSICUM, OLIVES, PINEAPPLE, ONION, 
TOMATO, FIOR DI LATTE 

SUPREME   24.0
SALAMI, HAM, MUSHROOM, CAPSICUM, OLIVES, 
PINEAPPLE, ONION, TOMATO, FIOR DI LATTE

BBQ MEAT LOVERS  24.0
BBQ CHICKEN, SALAMI, BACON, BEEF, RED ONION, 
BBQ SAUCE, FIOR DE LATTE, PARMESAN 

ADD GLUTEN FREE PIZZA BASE +$4


