
Bushman’s
Table

The



start/share. salads.

two hands.

pizzas.

Garlic Bread (V)  
Add Bacon & Cheese $4 

Add Sweet Chilli & Cheese (V) $3

7.5

Bowl of Chips (V) 8

Loaded Fries 14

Crispy Fried Salt & Pepper Squid 
With house-made mango mayo 

18

Tex Mex Nachos
Seasoned beef & beans, melted cheese, 
guacamole, sour cream & salsa (GF)

22

Spiced Cauliflower Tacos (3) 
Soft tortillas, served with coriander slaw, jalapenos 
& house-made mango mayo (V)  

20

Grilled Fish Tacos (3) 
Soft tortillas, served with cos lettuce, slaw, lemon  
& house-made chilli aioli  

23

Bushman’s Share Board
Gourmet cured meats, marinated olives, cheese, 
hummus, smoked salmon, quince paste, carrot 
sticks, mixed nuts, rustic bread + crackers 

48

Margherita   
Napolitana sauce, tomato, basil & mozzarella (V) 

20

Meat Lovers
BBQ sauce, sausage, bacon, pepperoni, pulled beef 
& mozzarella  

22

Chicken Lovers
Napolitana sauce, roast chicken, bacon, spanish 
onion & mozzarella  

22

Three Little Pigs
BBQ sauce, pulled pork, chorizo, bacon &  
mozzarella   

23

Vegetarian
Napolitana sauce,  pumpkin, feta, baby spinach, 
olives, onion & mozzarella (V)  

23

Classic Caesar Salad  
Baby cos lettuce, crispy bacon, croutons & 
parmesan cheese

20

Thai Beef Salad
Char-grilled scotch fillet, coriander slaw, peanuts  
& crunchy noodles, served with an authentic  
Thai dressing (GF)

28

Warm Cauliflower Salad
Spiced cauliflower, kale, roasted sweet potato, 
cranberries & dukkha, served with a toasted 
sesame dressing (GF, V)

26

Paragon Steak Sandwich  
Scotch fillet steak, crispy bacon, lettuce, tomato, 
cheese, and crunchy onion rings, with smoky BBQ 
sauce on a Turkish roll 

25

Vegetarian Burger
Veggie patty, portobello mushroom, tomato, 
beetroot & lettuce, served with aioli sauce (V)

25

Bushman’s Burger
Beef patty, bacon, lettuce, tomato, cheese, 
caramalised onion, egg, pineapple, beetroot & 
Paragon burger sauce  

25

Southern Fried Chicken Burger
Seasoned chicken thigh, slaw, cheese, bacon & 
house-made chilli aioli  

24

Aussie Burger
Beef patty, cheese, beetroot, tomato, lettuce, 
caramelised onion + Paragon burger sauce   

22

Salad Toppers 
Chicken $8, Prawns $8, Smoked salmon $8,  
Haloumi $5, Feta $5

All burgers served with chips 

menu

Gluten free bread available upon request - add $2*
Gluten free pizza bases available - add $4*

5% Discount for Members

Tea and Coffee available during bistro hours

This kitchen uses products containing gluten, sesame, nuts, eggs, meat and seafood products. Please alert staff to any allergies/intolerances.



pub faves.

little tuckers.
sweet tooth.

sides & sauces.

from the grill.

Local Beef Bangers & Gravy   23

Local Crumbed Lamb Cutlets (2)  
Extra Cutlet $9 

28

Chicken Schnitzel 
Add: Bacon $5, Guacamole $4, Cheese $3

25

Chicken Parmigiana
Chicken schnitzel with napolitana sauce  
& melted cheese  

Add: Bacon $5, Guacamole $4

28

Pasta of the Day
See our specials’ board for daily special 

22

Salt & Pepper Battered Flathead 
With tartare sauce & lemon 

22

Pan-Fried Salmon With lemon butter (GF) 34

Pan-Fried Barramundi (GF) 34

Bushmans Seafood Board
2 Flathead pieces, 3 calamari rings, 1 crab stick,  
1 prawn cutlet & 1 scallop, served with chips, slaw, 
tartare + aioli  

30

Ribs & Rump
Sticky pork ribs + 200g rump steak (GF)

36

Sticky Pork Ribs (1/2 rack) (GF) 32

Battered Fish & Chips   
Cheeseburger & Chips 

Chicken Nuggets & Chips 

Bangers & Mash (GF)  

Schnitzel & Chips 

Lamb cutlet & Chips 

Sticky Date Pudding 12

Pecan Pie 12

Chocolate Mud Cake 12

Kids’ Ice-Cream Sundae 6

400g Rib Eye (GF) (Cooked up to medium) 48

400g T-Bone (GF)  46

400g Rump (GF) 38

300g Scotch Fillet (GF) 38

Mixed Grill 
Grain fed rump steak, sausage,  lamb cutlet, 
bacon, egg + grilled tomato 

43

Side of Chips    5

Side of vegetables or salad  
With house-made honey mustard dressing (GF, V)   

5

Creamy garlic prawns (GF) 7

Sauces
Gravy, pepper, diane, mushroom, creamy garlic (GF) 

3

Dipping sauces (GF)

Aioli, maple BBQ, Paragon special sauce,  
mango mayo, house made chilli aioli  

3

All served with your choice of two sides:   
chips, salad, slaw, veggies or mash 

For kids aged 12 & under | Colouring-in pack included

Eat and drink combo - meal and soft drink or milkshake

All served with your choice of two sides:   
chips, salad, slaw, veggies or mash 

GF Gluten Free V Vegetarian 

Vegan & Dairy-Free  
options available

10% surcharge  
Sundays & Public  
Holidays

Bookings 6372 13135% Discount for Members

Open  
7 days 

Lunch 11.30-2.30
Dinner 5.30-8.30 

Lunch & Dinner Specials
$15

All



dinner specials.

lunch specials.
Crunchy Schnitzel & Chips 

Chicken Schnitzel Burger & Chips

BLT with aioli & Chips

Bushman’s Bangers with Mash,  
Peas + Gravy 

Salt & Pepper Flathead & Chips 

$17

Add veggies,  
salad or slaw  
 for $5 extraMon to Fri | Dine-in only 

mon
tue
wed 
thur 
sun

Buy 2 Cutlets, get 1 free

Buy 1 Schnitzel -   
second 1/2 price

$18 Burger Night

$30 Scotch Fillet Night

$18 Roast of the Day

38 Perry Street, Mudgee   |   02 6372 1313   |   Follow us

White Wine 150ml
Glass

250ml
Glass Bottle

Circa 1858, 2023 Sauvignon Blanc, Australia 8 12 28

Giesen 2023 Sauvignon Blanc,  
Marlborough NZ

11 15 38

Logans 2022 Chardonnay, Orange NSW 11 15 40

Huntington 2022 Barrel Fermented 
Chardonnay, Mudgee

12 16 43

Pizzini 2024 Pinot Grigio, Whitfield VIC 12 16 42

Teto 2024 Muller Thurgau, Mudgee 45

Black Wines 2022 Pinot Gris, Mudgee 35

Robert Stein 2023 Half Dry Reisling, Mudgee 35

Rose & Moscato 150ml
Glass

250ml
Glass Bottle

Burnbrae 2021 Bout Bella Moscato, Mudgee 9 13 32

Robert Black 2022 Rose, Mudgee 10 14 35

Gilberts 2023 Rose, Mudgee 11 15 37

Sparkling Glass Bottle

Bunnamagoo Mt Lawson NV Cuvee, Mudgee 8 28

Seesaw NV Organic Prosecco, Orange NSW 9.5 32

Burnbrae 2022 Twinkle Toes Cuvee, Mudgee 45

Piper-Heidsieck NV Champagne, Reims FR 100

Yellowglen NV brut 200ml 12

Red Wine 150ml
Glass

250ml
Glass Bottle

Black Wines 2021 Shiraz, Mudgee 10 14 35

Robert Stein 2023 Farm Series Merlot, 
Mudgee

10 14 35

Logans 2023 Weemala Pinot Noir, Orange 
NSW

11 15 38

Bunnamagoo 2021 Estate Cabernet 
Sauvignon, Mudgee

11 15 40

Huntington Estate 2023 Nouveau Grenache 
Pinot Noir Shiraz, Mudgee

41

Hentley Farm 2021 Shiraz, Barossa Valley 
VIC

50

Bunnamagoo Estate 2021 Tempranillo, 
Mudgee

40

Riddoch 2021 Cabernet Sauvignon, 
Coonawarra SA

45

Cocktails
Classic Martini - grey goose vodka, dolin vermouth 
dry garnished with olive and lemon peel

23

Perry St French Martini - vodka, chambord, 
pineapple juice garnished with a lemon peel

19

Sunday Recovery Espresso Martini – vodka, kahlua, 
espresso, simple syrup garnished with 3 coffe beans

19

Paragon Classic Marg – tequila, cointreau, fresh lime 
juice, simple syrup served in a salt rimmed glass

18

Bushmans Spicy Marg – house infused jalapeno 
tequila, cointreau, fresh lime juice, simple syrup 
served in a chilli salt rimmed glass

19

1800 Coconut Marg - 1800 coconut tequila, 
cointreau, fresh lime juice, simple syrup

19

Mudgee Classic Mojito – fresh mint and lime 
with white rum and brown sugar served over ice 
garnished with mint  Add Passionfruit $1

18

Aperol Spritz – aperol, prosecco & soda served over 
ice garnished with fresh orange

16

Paragon Negroni – roku gin, dolin rouge vermouth, 
campari and aperol srved over ice garnished with an 
orange peel (try adding soda to freshen it up)

23

wine list. cocktails.

Fortified Glass

Peter Van Gent Pipeclay Tawny Port, Mudgee 9

Peter Van Gent Pipeclay White, Mudgee 9


