Starter Course

Seasonal soup of the day
Focaccia croutes £5.25

‘Posh’ sausage roll
Chorizo & black pudding, spicy ketchup, apple £5.95

Lemon & herb fish cakes
Caper slaw, parsley relish £6.50

Crispy haggis bon bon
Carrot purée, pea mash, red wine syrup £5.50

Main Course

Thurnham’s surf ‘n’ turf
80z British sirloin steak & sautéed shell-on king prawns, garlic butter, chunky chips £24.95

Pan seared chicken breast
Bubble & squeak, roasted root vegetables, red wine jus £13.95

Duo of market fish, please ask your server for today’s catch
Pea, lemon & smoked salmon risotto £15.95

Crispy potato gnocchi
Olives, tomato, wild rocket & mature cheddar £12.95

Dessert Course

Thurnham’s sticky toffee pudding
Toffee sauce, Walling’s diary ice cream £5.75

Plate of cheese,
Celery, grapes, biscuits & onion marmalade £7.95

Baked vanilla cheesecake
Stewed fruits £5.75

Chocolate brownie
Chocolate sauce & ice cream £5.50

Coffee & infusions
from £2

Prices are inclusive of VAT at 20%. All care is taken to remove any fish bones by our chefs however please be aware when
enjoying your meal. Our kitchen handles many different ingredient’s, so we cannot guarantee gluten or nut free, for
allergens and intolerance advice please ask a member of the team. Food and beverage managed by Infused Hospitality
Management Ltd. www.infusedhospitalitymanagement.co.uk



