
D I N N E R  M E N U  

THE THATCH

S T A R T E R
SOUP OF THE DAY

Fresh bread 

ASPARAGUS SPEARS -  £8 .00

Watercress  puree ,  cr i spy  poached egg ,  peas  & parmesan  (V,  GF*)

TEMPURA KING PRAWNS -£9 .00

Roasted gar l ic  mayonnaise  and sa lad  

HOMEMADE CORNED BEEF -  £8 .50

Pickled vegetables ,  quai l  egg  & mustard mayonnaise  with  a  croutte  (GF*,  DF)  

PAN FRIED SCALLOPS -  £12 .50

Caul i f lower  cheese  puree ,  parsnip  cr i sps  & black pudding (GF)

PAN FRIED DUCK BREAST -  £18 .50

M A I N

Sweet  potato  & orange  puree ,  potato  fondant ,  ka le  & blackberry  jus  (GF,  DF)

PAN FRIED RACK OF LAMB -£19 .50

Asparagus ,  dauphinoise  potato ,  pancetta ,  pea  & mint  fr icassee  (GF,  DF)

WILD MUSHROOM AND TRUFFLE PAPPADELLE -£16 .00

Served with  gar l ic  bread,  rocket  and parmesan (GF & Vegan a l ternat ive  avai lable)
Add-  ch i cken  £2 . 50

PAN FRIED SEABASS -  £18 .50

Crispy  potato  cake ,  tenderstem broccol i ,  a sparagus  spears ,  baby carrots  & creamy c lam
& pars ley  sauce  (GF,  DF*)

WHOLE BAKED FISH -  £19 .00

Sauteed potatoes ,  samphire ,  seasonal  vegetables  with  a   caper  & lemon dress ing  (GF,  DF*)

8OZ RIBEYE  -  £26 .00  (GF)
8OZ FILLET -  £30 .00  (GF)

Steaks  served with  chips ,  gar l ic  mushroom,  tomato ,  onion r ings  & a  rocket  sa lad
Add-  Peppercorn/St i l ton/Red Wine Jus/Bearnaise  or  Diane  Sauce  -  £3 .50

SIDES
TENDERSTEM -  £4 .00  TRIPLE COOKED CHIPS -  £4  FRIES -  £3 .00

MASH -  £3 .50  BREAD & OLIVES -  £6 .00  SIDE SALAD £3 .50



D E S S E R T

RASPBERRY & WHITE CHOCOLATE CREME BRULEE (V)
Homemade shortbread 

SUMMER BERRY ETON MESS (DF*)

STICKY TOFFEE PUDDING (GF)

Date  puree  and vani l la  ice  cream

BAILEYS & CHOCOLATE CHEESECAKE

Orange sorbet

TREACLE TART (GF*)

Chanti l ly  cream

SELECTION OF ICE CREAMS AND SORBET

CHEESE AND BISCUITS 
3  CHEESES -  £10
5  CHEESES -  £15

C O F F E E
AMERICANO 

LATTE,  CAPACCINO,  FLAT WHITE 
ESPRESSO,   DOUBLE ESPRESSO,  HOT CHOCOLATE

TEA
EARL GREY

LIQUER COFFEE

De cafe  avai lable  

THE THATCH

Ice  cream- vani l la ,  chocolate ,  s trawberry ,  honeycomb or  banana
Sorbet-  raspberry ,  orange  or  lemon

£7 .00

al lergy  adivce  :  p lease  inform staf f  i f  you suf fer  f rom a  food a l lergy  
(V)=Vegetar ian (VG) Vegan (VG*)  Vegan on request  (GF)  Gluten free  (GF*)gluten free  on request  

(DF)  Dairy  Free  (DF*)  Dairy  free  on request  
Whi l s t  we have  taken every  care  that  a l legens  do not  cross-contaminate ,  the  food prepared here  

may have  come in  contact  with  one  of  the  14  orther  a l lergens .


