
Starters
Baked In Our Wood Fired Oven
Garlic Bread		  5.0

Chilli Cheese Bread		  5.0

Grain Mustard & Parmesan Bread		  5.0

Three Cheese Bread		  5.0

Entree
Bush Dukkah 		  8.5
Made with an “Aussie Twist” this consists of roasted nuts & seeds seasoned with a blend of spices & served with local olive oil & sour dough

Bruschetta 		  9.5
Ricotta, tomato & basil on local made sour dough bread

 
Potato Wedges 		  6.9
Served with sour cream & sweet chilli sauce
 
 
Seafood Martini 		  11.9
Marinated octopus, prawns, calamari & smoked salmon in a lime & sea salt crusted glass with gin & citrus dressing
 
 
Crumbed Prawns 		  9.9
Served with lemon, tartare sauce and salad
 
 
Salt & Pepper Squid 		  8.9
Served with lemon, tartare sauce and salad
 
 
Crumbed Camembert 		  8.9
Served with a cranberry glaze



Oysters 	 ½ Doz 13.9 	 1 Doz 22.9
Natural	 12.9	 18.9

Kilpatrick Worcestershire sauce and bacon	 13.9	 19.9

Mornay Garlic Sauce and Parmesan Cheese 	 13.9	 19.9

Salsa Finely chopped tomato, cucumber, red onion & white balsamic	 13.9	 19.9

Mixed Dozen Choice of three of the above toppings		  19.9 

Salads
Caesar Salad 		
Caesar Salad Cos lettuce served with crispy bacon, croutons, anchovies & shaved		  14.5
parmesan, finished with a garlic Caesar dressing & topped with a poached egg	 w/ chicken    	 16.5

 
Warm Chicken Salad 		  16.5
Gluten Free Grilled chicken tenderloins, broccoli, 	snow peas, avocado, roasted cashews & sundried tomatoes, lightly dressed 
with house made mustard vinaigrette

Kangaroo & Camembert Salad Gluten Free 		  21.5
Seasoned Kangaroo & camembert served on a mesculin & raisin salad with cranberry dressing

 



Wood f ired pizza
Our pizzas come in small (9”) or large (12”) and are baked the traditional way on the hearth floor of our wood fired oven. 
The bases are topped with home style tomato and herb sauce, topped with mozzarella cheese (unless specified) 
and only the freshest of ingredients. Pizzas also available Gluten Free (Large size only)

Traditional style pizza	 small 	 large
Hawaiian Feast  Ham and Pineapple	 7.9 	 10.9

Meat Lovers  BBQ Sauce, Salami, Pepperoni, Ham, Bacon	 10.5 	 13.5

Pepperoni  Topped with Premium Pepperoni	 9.9 	 12.9

Bushman’s Special  BBQ Sauce, Chicken, Spanish Onion, Capsicum and Pineapple	 10.9 	 13.9

Margarita Fresh Tomato and Basil	 8.9 	 10.9

Italian  Tomato, Pepperoni, Basil & Olives	 11.9	 14.9

Gourmet style pizza 	 small 	 large
Chorizo  Chorizo sausage, salami, pepperoni, capsicum, onion, 	 12.9	 15.9
mushrooms, pineapple, fresh tomato, olives & anchovies

Lamb Yiros Marinated lamb strips, spanish onion, capsicum, fetta,	 11.9	 14.9
kalamata olives & drizzled with a garlic sauce

Sicilian Ham, pepperoni, salami, capsicum, onion, fresh tomato & chilli (optional) 	 11.9	 14.9

Vegetarian Pesto, onion, capsicum, pineapple, mushrooms, broccoli,	 9.9	 12.9
fresh tomato, roasted pumpkin and italian herbs

Hot n Spicy Chilli sauce base, Spanish onion, capsicum, pepperoni, jalapenos & chilli flakes	 11.9	 14.9

Marinara Garlic sauce base, baby octopus, shrimps, baby mussels	 13.9	 15.9



Mains
Herb Crumbed Prawns		  21.5
Lightly Crumbed & served with lemon, tartare sauce, chips & salad

Salt & Pepper Squid		  16.5
Served with lemon, tartare sauce & chips

Garlic Prawns		  21.5
King Prawns, pan-fried in a garlic cream sauce served with jasmine rice

	
Coopers Pale Ale Beer Battered Fish 		  15.9
Nile perch served with lemon & tartare sauce

	
Barramundi	 24.9
Pan fried on fresh baby spinach, onion & bacon mash & topped with asparagus & vegetable relish

Seafood Plate	 21.5
Salt & pepper squid, 2 oysters Kilpatrick, crumbed prawns, pale ale
battered fish, served with chips & salad
	

Stuffed Chicken Breast Gluten Free	 23.9
Grilled chicken breast stuffed with prawn & avocado served with gluten free mash

	
Stuffed Beef Tenderloin	 24.9
Roast beef fillet stuffed with capsicum, mushrooms & eggplant on sliced potato, spinach & bacon with red wine jus

	
Baby-Back Pork Ribs	 22.0
In our own smoky  bacon marinade with chips & salad
	

Chicken Pasta vegetarian option available	 16.9
Penne with chicken, sundried tomato, basil, roast pumpkin and broccoli
	
	
Salmon Filo	 16.9
Salmon wrapped in filo pastry & served on a bed of mushroom risotto



Schnitzels 

Chicken or Beef Schnitzel	 17.9
Crumbed porterhouse beef or chicken breast fillet served with chips, salad & your choice of topping or sauce 

From the grill
At the Bushman’s we only use quality meat supplied by the growers association with the Meat Standards Australia (M.S.A). 
quality accreditation program.  The result is a quality product, graded from premium Australian Beef, sourced locally. 

Rump Steak	 16.5

750g T-Bone	 33.0

300g Rib Eye	 24.9

300g Fillet Steak	 24.9

Kangaroo Fillet	 19.9

Lamb Mignon Lamb fillet wrapped in streaky bacon	 24.9

All grill items are served with your choice of parmesan & chive crushed potato, potato
gratin or chips.  Salad is optional (no extra charge), vegetables are an additional $3.5

Toppings & Sauces
Rich gravy, Mushroom, Diane, Pepper, Parmigiana, Hawaiian, Mexican, Garlic, Meat Lovers, Kilpatrick, Smokey Bacon, 
Red Wine, Bushmans (seeded mustard, cheese & bacon). (Surf & Turf topping add $5).



Desserts	

Rum Baba with Cointreau ice-cream	 8.5

Berry Crepe (subject to seasonal availability) served with citrus cream	 7.5

Lattice Basket Dark chocolate lattice basket filled with white chocolate mousse topped with shards of Belgium chocolate 	 9.5

	
Apple Strudel  with Vanilla ice-cream	 7.5

Nut Sundae Your choice of Chocolate, Strawberry, Banana & Caramel topping, sprinkled with Chopped Nuts	  4.5



Coffee
Amanti Gourmet Coffee ~ Orgasmic Blend
Flat White, Cappuccino, Latte, Long Black, Short Black, Macchiato 		  3.5

 

Tea 	 Pot for 1 	 Pot for 2
English Breakfast 	 3.5 	 4.5
Earl Grey 	 3.5 	 4.5
Peppermint 	 3.5 	 4.5
Green Tea 	 3.5 	 4.5

Milk drinks
Hot Chocolate		  3.5
Hot White Chocolate		  3.5
Iced Coffee, Iced Chocolate		  4.0 

 
Milkshakes 
Chocolate, Vanilla, Strawberry, Caramel or Banana		  4.0
	

Coffee liqueurs 		  all 9.5

Irish Coffee
Jameson’s Irish Whiskey in a cup of Hot Coffee topped with Cream
 
Jamaican Coffee
Tia Maria and Dark Rum in a cup of Hot Coffee topped with Cream
 
Calypso Coffee
Tia Maria in a Coffee topped with Cream
 
Tia Maria Hot Chocolate
Tia Maria and Hot Chocolate topped with Marshmallows
 
Kahlua Coffee
Kahlua in Hot Coffee topped with Cream
 
Chambord Coffee
Chambord in a Hot Cup of Coffee topped with Cream
 
Chambord Irish Raspberry
Baileys Irish Cream & Chambord in Hot Coffee topped with Cream & Berries


