
Pan Fried Sea Bream (GFA)*
Nori fried potato, buttered fine beans, Romesco
sauce, crispy anchovies 

Braised Blade Of Beef (GF)
Creamed potato, cavolo nero, king oyster
mushroom, Bourguignon sauce

£18.00

£17.50

A  L A  C A R T E

Roast Chicken Supreme (GF)
Confit potato, fricassee of pea ,spinach and
smoked pancetta, Parmesan cream

£17.95

Wild Mushroom Linguine (V)
Potato terrine, Koffman Brussels, gin poached
blackberries, juniper jus 

£16.00

P lease  see  ou r  Spec ia l s  Boa rd  fo r  t oday ’ s  l unch t ime  spec ia l s ,  s t eak s ,  p i e s  and
o the r  spec ia l s
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S T A R T E R S

Chef’s Soup of the Day (V) (VE)* (GFA)*
Homemade baked focaccia

£6.50 Salt & Pepper Squid
Garlic aioli, burnt lemon

£6.50

Duck Liver Parfait (GFA)*
Port reduced quince, hazelnuts, baked
focaccia (GFA*)

£7.50

Goats Cheese Tart (V)
Red pepper, spring onions & caper relish,
balsamic caviar

£7.50

Korean Fried Chicken
Pomegranate, pickled cucumber, sesame
seeds, coriander

£7.50

www.thethorold.co.uk

( V )  -  v e g e t a r i a n ,  ( V E )  -  v e g a n  o p t i o n  a v a i l a b l e ,  p l e a s e  a s k  w h e n  o r d e r i n g
( G F )  -  m a d e  w i t h  g l u t e n  f r e e  i n g r e d i e n t s ,  ( G FA ) *  -  g l u t e n  f r e e  o p t i o n  a v a i l a b l e ,  p l e a s e  a s k  w h e n  o r d e r i n g
Fo r  spec i f i c  a l l e rgens ,  p l ease  ta l k  t o  a  member  o f  s ta f f ,  we  a re  unab le  to  gua ran tee  t ha t  any  food  so ld  i s  f r ee

f rom  t races  o f  a l l e rgens .  Samp le  menu  wh ich  i s  s ub jec t  t o  change .



D E S S E R T S

We are proud to source our ingredients from these wonderful suppliers

Lemon & Lime Posset (GF)
Raspberry sorbet, popping candy

£7.50 Tonka Bean Creme Brûlée (GFA)*
Burnt white chocolate, almond shortbread 

£8.50

Sticky Toffee Pudding
Muscovado sauce, vanilla ice cream

£8.00Baileys Orange Truffle Cheesecake
Brûlée Orange, Cointreau syrup

£7.50

Koffman Fries (V) (GF) £5.00 Koffman Chips (V) (GF) £5.00

Black Truffle Fine Beans, toasted hazelnuts £6.00

Truffle and Parmesan fries £7.00 Camembert & Cranberry Creamed Potato (GF) £8.50

S I D E S

Koffman Brussels (GF) £7.00

Thorold Beef Burger (GFA)*
Pretzel bun, Red Leicester, smoked pancetta, gem
lettuce, garlic aioli, Koffman fries 

£16.50 Beer Battered Haddock (GFA)*
Served with Koffman chips, crushed mint peas,
tartar sauce and grilled lemon 

£17.50

Halloumi Burger (V) (GFA)*
Pretzel bun, cranberry and cardamom chutney,
gem lettuce, Koffman fries 

£16.00 Pie of the Day
Creamed potato, cavalo nero, confit carrot, red
wine jus

£15.50

www.thethorold.co.uk
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Fo r  spec i f i c  a l l e rgens ,  p l ease  ta l k  t o  a  member  o f  s ta f f ,  we  a re  unab le  to  gua ran tee  t ha t  any  food  so ld  i s  f r ee

f rom  t races  o f  a l l e rgens .  Samp le  menu  wh ich  i s  s ub jec t  t o  change .

C L A S S I C S
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