MULBERRY BUSH

We're proud to be championing British farmers & producing fresh food sustainably.

WHILE YOU WAIT

Young's Beer Sourdough (v) 6
Wild Garlic & Herb Butter

Watercress, Pea & Wild Garlic Soup (vg) 8
Young’s Beer Sourdough

Crispy Tempura Broccoli (v) I
Gochujang Mayo, Sesame, Honey Soy Glaze

Prosciutto, Parmesan & Rocket Salad 13
Extra Virgin Olive Oil, Balsamic Reduction

Butcher’s Board

Butchers Choice Sausage, Chargrilled Chicken
Breast, BBQ Pork Ribs, Scotch Egg,
Rosemary Fries, Cornichons, Who%grain
Mustard Mayonnaise

40

Hertfordshire Chicken Caesar Salad
Cos Lettuce, Anchovies, Brioche Croutons, Parmesan,
Soft St Ewes Egg, Homemade Caesar Dressing

175

Spring Vegetable Pot Pie (vg)
Caramelised Shallots, Canellini Beans, Broad Beans, Peas
Smoked Apflewood Sauce, Flak?r Puff Pastry Lid

Served with Tenderstem Broccoli

Whole Grilled Plaice 25
Brown Butter Sauce, Capers, Lemon, Chives
Served with Tendersteam Brocolli

80z Bavette Steak 28

Wild Garlic & Herb Butter, Rosemary Fries, Rocket
Go Surf ‘n’ Turf - Add Whole King Prawns £3 ea

SIDES
Garlic Tenderstem Broccoli 6
French Fries Chunl{y Chips 6
Add Rosemary (1) Truffle oil & Parmesan ()
Buttered New Potatoes 6
House Dressed Leaves 5

Wild Garlic Butter 3

Whole Nocellara Olives (vg) 5

Lemon Peel, Crushed Garlic, Cumin, Paprika

SMALL PLATES

SHARERS

Each sharer serves 2-3 guests

Seafood Board
Garlic & Herb Potted Adlantic Prawns, King
Prawn Crevettes (4) Battered Haddock Goujons,
Rustic Ciabatta, Cornichons, Tartare Sauce,
Rocket Salad

MAINS

King & Atlantic Prawn Cocktail 12
Marie Rose Sauce

Glazed Figs & Burrata Salad (v) 14

Wild Rocket, Balsamic, Pistachio Praline

Caesar Salad 10
Cos Lettuce, Brioche Croutons, Parmesan, Anchovies,
Soft St Ewes Egg, Homemade Ceasar Dressing

38 Spring Garden Board (vg) 36

Charred Tenderstem, Chickpea Hummus,
Crudites, Sourdough, Olives, Cornichons, Rocket

Wild Garlic & Truffle Risotto (v) 17
Broad Beans, Peas, Spinach & Parmesan
Add Chicken Supreme for £5

Fish & Chips 19.5
Cyder Battered Haddock, Chunky Chips,

Tartare Sauce, Mushy Peas

Short Rib & Brisket Beef Burger 18.5

Sesame Seeded Bun, Cheese, Pickles, Burger Sauce, Crispy
Onions, French Fries

(/"pgradc Your Burger with: Breaded Brie Bites £3
BBQ Pulled Pork £3

Vegan Plant Patty & Vegan Cheese Available (vg)

Pan Seared Scottish Salmon 26

Slow-braised Brisket Croquette, Wild Garlic Veloute,
Chive Oil, Spring Peas & Shoots

PUDDINGS
Orange Polenta Cake 9

served with whipped Cream,

Chocolate Brownie (vg) 9
served with Jude’s Vanilla Ice Cream (vg)

Sticky Toffee Pudding (v) 9

Toffee Sauce, Salted Caramel Ice Cream

Jude’s Ice Cream (vg)

Vanilla ( per scoop / vg)
Chocolate ( per scoop / vg)
Salted Caramel ( per scoop / vg)

3 ea

Please inform a member of staff if you have a food allergy or intolerance.
Tables of 4 or more are subject to a discretionary service charge of 12.5%.
An adult's daily recommended allowance is 2000 keal.
Fish may contain small bones. All weights & measures are accurate before being cooked. (v) vegetarian, (vg) vegan.
Thank you for dining at The Mulberry Bush, Waterloo, 89 Upper Ground, London SE1 9PP




	MULBERRY BUSH
	We‘re proud to be championing British farmers & producing fresh food sustainably.
	WHILE YOU WAIT
	Young’s Beer Sourdough (v) 6
	Wild Garlic & Herb Butter / 548 kcal

	Whole Nocellara Olives (vg) 5
	Lemon Peel, Crushed Garlic, Cumin, Paprika / 259 kcal


	SMALL PLATES
	Watercress, Pea & Wild Garlic Soup (vg)
	Young’s Beer Sourdough /440 kcal

	Crispy Tempura Broccoli (v)
	Gochujang Mayo, Sesame, Honey Soy Glaze / 659 kcal
	Prosciutto, Parmesan & Rocket Salad
	Extra Virgin Olive Oil, Balsamic Reduction /512 kcal

	King & Atlantic Prawn Cocktail
	Marie Rose Sauce /457 kcal


	Glazed Figs & Burrata Salad (v)
	Wild Rocket, Balsamic, Pistachio Praline/450 kcal

	Caesar Salad
	Cos Lettuce, Brioche Croutons, Parmesan, Anchovies, Soft St Ewes Egg, Homemade Ceasar Dressing/438 kcal


	SHARERS
	Each sharer serves 2-3 guests
	Butcher’s Board
	Butchers Choice Sausage, Chargrilled Chicken Breast, BBQ Pork Ribs, Scotch Egg, Rosemary Fries, Cornichons,Wholegrain Mustard Mayonnaise/2026 kcal

	Seafood Board
	Garlic & Herb Potted Atlantic Prawns, King Prawn Crevettes (4) Battered Haddock Goujons, Rustic Ciabatta, Cornichons, Tartare Sauce, Rocket Salad/1377 kcal

	Spring Garden Board (vg)
	Charred Tenderstem, Chickpea Hummus, Crudites, Sourdough, Olives, Cornichons, Rocket  /1449 kcal


	MAINS
	Hertfordshire Chicken Caesar Salad
	17.5
	Cos Lettuce, Anchovies, Brioche Croutons, Parmesan, Soft St Ewes Egg, Homemade Caesar Dressing / 701 kcal

	Wild Garlic & Truffle Risotto (v)
	Broad Beans, Peas, Spinach & Parmesan/1102 kcal Add Chicken Supreme for £5 /1130 kcal

	Spring Vegetable Pot Pie (vg)
	Caramelised Shallots, Canellini Beans, Broad Beans, Peas Smoked Applewood Sauce, Flakey Puff Pastry Lid Served with Tenderstem Broccoli /462 kcal
	Whole Grilled Plaice
	Brown Butter Sauce, Capers, Lemon, Chives Served with Tendersteam Brocolli  /879 kcal

	19.5

	Fish & Chips
	Cyder Battered Haddock, Chunky Chips, Tartare Sauce, Mushy Peas/1028 kcal

	Short Rib & Brisket Beef Burger
	18.5
	Sesame Seeded Bun, Cheese, Pickles, Burger Sauce, Crispy Onions, French Fries / 1280 kcal Upgrade Your Burger with: Breaded Brie Bites /216 kcal          £3 BBQ Pulled Pork /211 kcal          £3 Vegan Plant Patty & Vegan Cheese Available /1076 kcal (vg)


	8oz Bavette Steak
	Wild Garlic & Herb Butter, Rosemary Fries, Rocket/1249kcal Go Surf ‘n’ Turf - Add Whole King Prawns £3 ea /25kcal
	Pan Seared Scottish Salmon
	Slow-braised Brisket Croquette, Wild Garlic Veloute, Chive Oil, Spring Peas & Shoots /927 kcal



	SIDES
	PUDDINGS
	Garlic Tenderstem Broccoli
	/181 kcal

	Orange Polenta Cake
	served with whipped Cream,/222 kcal

	French Fries             Chunky Chips
	Buttered New Potatoes
	/363 kcal

	House Dressed Leaves
	/98 kcal

	Wild Garlic Butter
	/318 kcal

	Chocolate Brownie (vg)
	served with Jude’s Vanilla Ice Cream (vg)/434 kcal
	Sticky Toffee Pudding (v)
	Toffee Sauce, Salted Caramel Ice Cream /604kcal


	Jude’s Ice Cream (vg)
	3 ea



