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SKIN ON FRIES � 3.5
(Add white truffle oil & parmesan �  1.5)
SWEET POTATO FRIES � 4
EXTRA POTATOES � 3
EXTRA YORKSHIRE � 2

EXTRA CAULIFLOWER CHEESE� 4
SEASONAL VEGETABLES� 4
HOUSE SALAD � 4
GARLIC BREAD � 4
(Add cheese � 1)

SIDES

32 DAY AGED BRITISH BEEF SIRLOIN� 22

PORK SHOULDER� (gfa) 20 

LOCALLY REARED LEG OF LAMB� (gfa) 21 

5 SEED NUT ROAST� (n,gf, vea) 17

All Sunday roasts served with roast potatoes, carrots, honey & 
thyme glazed parsnips, broccoli, cauliflower cheese, Yorkshire 
pudding and our delicious gravy. (Our gravy & cauliflower 
cheese are gluten free) Just ask for more gravy!

SUNDAY ROASTS

DUO OF MEATS
25

TRIO OF MEATS
27

ALL PRICES INCLUDE VAT @ 20%

Please note this is a fresh food kitchen. Please expect to wait at busy times. Dishes are prepared in areas where allergenic 
ingredients are present and may contain traces. We cannot guarantee our dishes are 100% free from these ingredients. 

Please alert your server of any serious allergies & we will do our utmost to cater for your requirements.

0725

STARTERS

POSH PRAWN COCKTAIL (gfa)� 10.5
Marinated garlic, lemon & smoked paprika king 
prawns. Tomatoes, avocado, cos lettuce & toast.
TEMPURA PORK BELLY BITES (gf )� 9.5
Tempura pork belly bites with pickled sesame 
vegetables & sweet chilli sauce.
SALT & PEPPER SQUID (gf )� 9.5
Isle of Wight black garlic aioli with rocket & pea shoot 
salad.
SOUP OF THE DAY (v,vea)� 10
Please ask your server. Served with a half grilled 
cheese garlic ciabatta.

BUTTERMILK CHICKEN TENDERS� 9
Crispy buttermilk-marinated chicken breast
tenders, served with cajun mayo.
MEDITERRANEAN BRUSCHETTA (v,gf )� 9
Toasted bruschetta with tomatoes, pesto & grilled 
Mediterranean vegetables.
THATCH MUSHROOMS (v, gfa)�  9
Wild mushrooms, wholegrain mustard with a white 
wine cream sauce & crusty baguette.
BREAD BOARD (v)� 7.5
Served with salted butter, extra virgin olive oil & 
balsamic. (add olives +4.5)

(ve) - vegan (v) - vegetarian (vea) - vegan available (gf ) - gluten free (gfa) - gluten free available (n) - nuts

SALADS

CLASSIC THATCH CAESAR SALAD (v,gfa)� 14
Ripped cos & baby gem lettuce, croutons, soft boiled free range eggs, aged 
parmesan cheese, Caesar dressing & white anchovies.
SEASONAL SALAD (ve,gf )� 16.5
Roasted squash, red onion, broccoli, pine nuts, cherry tomatoes, house 
leaves, beetroot vinaigrette, avocado.

ADD CHICKEN � 3.5
ADD BACON� 3
ADD HALLOUMI� 3
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