C L A I R E ’ S TA R T I N E S
Available lunchtimes only

All our signature tartines are served with bread of the day handmade by our chef, Claire
Add a bowl of skin-on fries for 2.00

The Mediterranean V VG* hummus with roasted red peppers and pesto dressing 8.50
The Great Cumberland Banger Cumberland sausage with bacon and tomatoes 8.50
The BBT Classic British Bacon Butty British bacon with melted cheese
and a rocket and marinated tomato garnish 8.50

BUSH,
BLACKBIRD
& THRUSH

Coronation Chicken marinated chicken with mango chutney dressing 8.50

DESSERTS
Apple Crumble with custard 7.00
Chocolate Brownie NGCI* with vanilla ice cream 7.00
Sticky Toffee Pudding with toffee sauce 7.00
Homemade Black Forest Roulade with cream 7.00
John’s Homemade Raspberry and Passionfruit Cheesecake with cream 7.00
Ice Cream Selection your choice of chocolate, strawberry or vanilla ice cream 1.95 a scoop
Plant Based Dessert please ask for today’s options £POA
T E A S A N D C O F F E E S AVA I L A B L E

TRADITIONAL ROASTS

Join us for an end of the week treat here at the BBT with a traditional Sunday roast.
We offer a selection of roast meats - plant based options available - with all the trimmings.
Think crispy roast potatoes, Yorkshire pudding, seasonal vegetables and plenty of homemade gravy.
Booking is advisable to ensure you don’t miss out.

MENU

STAY IN TOUCH Follow us on Facebook and check out our website
to stay up to date with our latest menus, news, events and special offers
V

Vegetarian V* Vegetarian adaptable VG Vegan VG** Vegan adaptable
non gluten containing ingredient NGCI* non gluten containing ingredient adaptable

NGCI

If you have a food allergy or intolerance, please let us know in advance. All our food is prepared
in a kitchen where nuts, gluten and other allergens are present. Our menu descriptions do not
contain all ingredients. Fish dishes may contain bones. All weights approximate when uncooked.
Written allergy information available on request 0322

194 BUSH ROAD

EAST PECKHAM

TONBRIDGE

KENT

T. 01622 871349

MAINS
BUSH,
BLACKBIRD
& THRUSH

Cumberland Sausages with creamy mashed potato and caramelised shallot gravy 14.50
Homemade Bushtucker Pie of the Day please ask for today’s flavour,

with roasted new potatoes or creamy mashed potato, seasonal vegetables and gravy 15.00
We welcome everyone here at the Bush, Blackbird and Thrush and aim to ensure that there
is something for all to enjoy. All our food is prepared using the freshest ingredients
and cooked to order. If you follow a special diet, please ask for information
on how our dishes can be adapted to make something delicious for you…
Please note: since we use fresh ingredients, where possible,
the following menu is subject to availability

Luxury Fish Vol-au-vent with roasted new potatoes and seasonal greens 16.00
Marinated Chicken and Pesto Salad with croutons and Grana Padano 16.00
Butternut Squash and Sage Ravioli V with confit pepper sauce and dressed leaves 16.00
Chicken Chasseur braised free-range chicken breast supreme in rich sauce
with new potatoes or creamy mashed potato and seasonal vegetables 16.00

S TA R T E R S

Lamb Shank with creamy mashed potato, spinach, leeks and peas
and a red wine and rosemary gravy 18.00
Bear Island Signature Burger beef burger with bacon and brie, in a Bear Island bun,

Handmade Bread VG with olive oil and balsamic dip 5.00

with skin-on fries and Noughty Bear slaw 15.00

Homemade Soup of the Day V please ask for today’s flavour,

The Noughty Bear Plant Based Burger VG vegan burger, in a Bear Island Bun,

with warm handmade bread and English butter 6.00

with skin-on fries, vegan mayo and Noughty Bear Slaw 15.00

Garlic Chestnut Mushrooms VG on handmade sourdough bread

with rocket and truffle oil 7.00 starter 13.00 main

Jaipur Crab Salad with handmade bread and English butter 9.00
Pheasant and Girolle Terrine with toast and fruit chutney 8.00

SIDES
Skin-on Fries VG 3.50

Seasonal Vegetables V VG* 3.50

Dressed Mixed Salad V VG* 3.50

Home-smoked Duck Breast Salad with celeriac remoulade 9.00
Charcuterie Plate a selection of cured meats with marinated tomatoes,

caper berries, handmade bread and olive oil 10.00

CHILDREN’S
Mac’n’Cheese V with peas 8.00
Mac’n’Cheese V with mushrooms 8.00
Homemade Chicken Bites with skin-on fries and salad 8,00
Margherita Pizza V with salad 9.50

