
D I N N E R
THE THATCH RESTAURANT

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

Dairy  free  on request  Please  speack to  our  s taf f  we wi l l  accommdate  where  we can
Whilst  we have  taken every  care  that  a l lergens  do not  cross-contaminate ,  the  food prepared here  

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

M A I N S

AUBERGINE,  COURGETTE & RED PEPPER LASAGNE £16 .00
Dressed sa lad & gar l ic  bread (V,  VG* GF*)

Tartare  sauce  & mushy peas  (Gf)
FISH & CHIPS £17 .00

Mashed potatoes  or  chips  with  Vegetables
PIE OF THE DAY £17 .00

Rib-eye ,  f r ies ,  gar l ic  butter  & dressed rocket  sa lad (Gf)

STEAK FRITES £17 .00

BEEF MASAMAN CURRY  £17 .50  
St icky  Jasmin r ice  & potato  (Gf  contains  peanuts)

WILD MUSHROOM TAGLIATELLE £16 .50
rocket  & parmesan (V)

LEMON SOLE £17 .50

Pea ,  Lemon & Herb Risotto  (GF)

S T A R T E R

TWICE BAKED CHEDDAR SOUFFLE £8 .50
Confit  tomato & red onion sa lad (V)

BEETROOT & GIN SALMON GRAVLAX £8 .00
watercress ,  orange  & beetroot  sa lad (Gf*)

POTTED DUCK £8 .00

SOUP OF THE DAY (V,  VG*,  GF*)  £6 .00

BABA GANOUSH, GOATS CHEESE & PINE KERNELS £8 .00  

SMOKED HADDOCK FISH CAKES £7 .00
Hollandaise  sauce  & dressed sa lad (GF)

HOMEMADE BREAD & OLIVES £6 .50
 Warm homemade focaccia  bread with  o l ives  (V*)

Smoky aubergine  dip  with  croutte  (Gf*  Contains  nuts)

Toasted homemade focaccia  bread,  dressed sa lad (Gf*)



THE THATCH RESTURANT

S T E A K S

8OZ FILLET £30 .00
served with  tr ip le  cooked chips ,  mushrooms,  tomatoes ,  onion r ings  & dressed rocket

sa lad (Gf)

8OZ RIBEYE £26 .00

Sti l ton or  Peppercorn
STEAK SAUCE £3 .50

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

MASH -  £3 .50  GARLIC BREAD £3 .00  SIDE SALAD £3 .50

THE THATCH RESTAURANT

2  COURSES FOR £23 .00  |  3  COURSES FOR £30 .00 |  
ORDER BEFORE 7PM WED-FRI

AVAILABLE ON DISHES MARKED WITH

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

D E S S E R T

LEMON & LIME POSSET (V,GF*)
Fresh fruit  

PLUM CRUMBLE (V)

STICKY TOFFEE PUDDING
Vani l la  ice  cream

CHOCOLATE & ORANGE COINTREAU CHEESECAKE
 Sorbet

SELECTION OF ICE CREAMS AND SORBET
Ice  cream- vani l la ,  chocolate ,  s trawberry ,  honeycomb or  banana

Sorbet-  raspberry  or  lemon

£7 .00

POACHED FIGS IN PORT SYRUP (GF*)
Honeycomb Ice  cream

Custard

VANILLA PANNA COTTA
Blackberry  Sauce  & Raspberry  Sorbet

apricot  jam & stem ginger  ice  cream
BAKEWELL TART


