
NIBBLES

STARTERS

MAINS

Key:
(v) Vegetarian     (va) Vegetarian Available     (vg) Vegan     (vga) Vegan Available (gf) Gluten Free   (gfa) Gluten Free Available    (dfa) Dairy Free Available    (n) Nuts (h) Halal

Please inform your server of any allergies or dietary requirements before placing your order. Further allergen information is available upon request. A 10%
discretionary charge will be added to your bill, this will be shared by the team.

Gin of The Week & Tonic 8

APERITIF
Glass of Brut English Sparkling Wine 
Everflyt, Sussex

10

Glass of 14.00Champagne

LUNCH
Served every day 11-4pm

Negroni
London dry gin, Campari, Vermouth

14

Chicken Caesar Wrap
Roasted chicken breast, crispy bacon iceberg lettuce,
Caesar dressing

Prawn Cocktail Open Sandwich 
With marie rose, iceberg lettuce on fresh sourdough

Steak Ciabatta 
With Mustard mayonnaise & red onion chutney 

Chicken Caesar Salad
Roasted chicken breast, crispy bacon, iceberg lettuce,
Caesar dressing, croutons 

Three Cheese Sourdough Toastie
With mustard 

13.50

14.50

14.00

15.00

17.00

Lanson 75
Lanson Pere & File champagne, dry gin & lemon juice  

15

11.00

10.50

11.00

11.50

10.00

11.50

8.00

Sticky Toffee Pudding (v)
With miso caramel sauce and clotted cream

Warm Chocolate Fudge Cake
With Vanilla ice cream and chocolate sauce 

Apple & Rhubarb crumble
With homemade custard 

Classic Crème Brûlée (gfa) (v)
With hazelnut shortbread

Gariguette Strawberry Cheesecake (gf)
With Champagne sorbet 

Black Forest Tiramisu  (n)
With homemade almond biscotti

DESSERTS

Selection of Ice Cream or Sorbet (vga) (gf) 

Mini Blondie or Brownie & Coffee (v) (n)
Choose between a white chocolate & cranberry
blondie or a triple chocolate brownie

7.50

Cheese Board (gfa)
selection of 1,3 or 5 cheeses served with crackers, seasonal
accompaniments 

Starting from 8.00 

Southern Fried Chicken strips
Served with BBQ dipping sauce

10.00

Stonebaked Margherita Pizza (v)
Tomato base and cheese 

16.00

Stonebaked Pepperoni Pizza
Tomato base, cheese and pepperoni 

18.00

Chicken Tikka Masala
Served with rice 

14.00

AVAILABLE FROM 9:30PM

Thick Cut Chips 
 5.00

Fries
 4.50

Halloumi Fries 
8.00

Dial ‘0’ to order 

Shallot Vinegar and Lemon Oysters (gf)
Three 12.00        Six 22.00   

Chilli Miso Oysters (gf)
Three 12.00      Six 22.00

OYSTERS 

Homemade Sourdough (v)
Balsamic, olive oil & bloody mary

butter
9.00

Gordal Olives
(vg,gf)
6.00

Beer Battered Onion Petals
with Harrogate Blue Ranch

dressing
6.00

Pork Crackling (gf)
with  Nduja mayonnaise 

5.00

Garlic & Parmesan Crusted
Chicken Wings

 lemon mayonnaise 
10.00

Grilled Padron peppers (gf) (v)
with rock salt 

7.00

Mini Charcuterie
cured meats, cornichons &

sourdough
12.00

Balsamic Cipollini
onions (vg,gf)

6.00

Burrata (v)
With isle of wight tomatoes,

olive oil and balsamic 
13.00

Jersey Royal & Watercress Soup
 (gfa) (dfa) (vga)

With  sliced sourdough & salted
butter
12.00

Brussels Pate  
served with gherkin ketchup &

grilled sourdough
13.00

Roasted Queen Scallops (gf)
With brown shrimp butter 

14.00

Black Pudding Scotch Egg
With Branston pickle 

13.00

Pork Belly (gf)
Soy & honey glaze, chilli oil 

13.00

Potted Shrimp
With a slice of fresh lemon & grilled

sourdough
12.00

Dressed Crab on Toast
Served on fresh brioche 

14.00

Battered Haddock
‘Fish & Chips’ (dfa) (gfa)

With hand cut chips, mushy peas
and tartare sauce

25.00

Crab Linguine 
With Lobster bisque &

Coriander oil 
26.00

Lamb Rump
Served with baba ghanoush,
pickled shallots & warm flat

bread
27.00

Lemon Sole (gf)
served with lemon caper butter

and new potatoes 
30.00

Duck Breast 
with hispi cabbage & duck

bourguignon
26.00

Dark & Stormy Cured Ham 
 Rum & ginger cured ham with thick

cut chips & a fried egg 
21.00

 Pea & Mint Risotto (v, vga)
served with lemon zest & aged

hard cheese
22.00

Chicken Kiev
stuffed with garlic butter, served

with a summer side salad
26.00

Selection of Sauces  3.50 each
Peppercorn | Bourguignon (df)| Cafe de Paris butter | Garlic butter 

Surf & Turf (gf)(df)
6oz fillet steak, king

prawns & Garlic butter
48.00

FROM THE MIBRASA CHARCOAL GRILL

Add Mushroom  3.50
Portobello mushroom

Steak Frites (gf)(df)
9oz Bavette steak (served pink)
with beef dripping fries & cafe

de paris butter
27.00

Dry Aged Cote de Boeuf
Sharing Steak 25oz (df)(gf)
 Bone-in rib steak, prized for
its rich marbling and deep

beefy flavor
73.00

Thornton Hall Cheese Burger 
7oz beef patty. lettuce, tomato,
gherkin, maple cured bacon,

cheese served with hand cut chips
23.00

BBQ’d Mackrel (gf)
 served with cold sauce vierge
& Isle of wight tomato salad 

24.00

Ribeye 10oz (gf)(df)
Delicately marbled, full

bodied flavour, served with san
marzano tomato

38.00

SIDES

 Classic Caesar Salad 

Fries (gfa) (dfa) 5.50

Creamy Chive Mash (v) (gf) 6.50

Thick Cut Chips (gfa) 6.00

Grilled Hispi Cabbage with Parmesan 7.00

Garlic & Chilli Tenderstem (v) (gf) 6.50

8.00

 New Potatoes with garlic butter  (v) 6.50


	LUNCH
	Served every day 11-4pm
	Three Cheese Sourdough Toastie With mustard
	13.50
	Prawn Cocktail Open Sandwich  With marie rose, iceberg lettuce on fresh sourdough
	14.50
	14.00
	Chicken Caesar Wrap Roasted chicken breast, crispy bacon iceberg lettuce, Caesar dressing
	15.00
	Steak Ciabatta  With Mustard mayonnaise & red onion chutney
	17.00
	Chicken Caesar Salad Roasted chicken breast, crispy bacon, iceberg lettuce, Caesar dressing, croutons

	SIDES
	Fries (gfa) (dfa)
	5.50
	Creamy Chive Mash (v) (gf)
	6.50
	Thick Cut Chips (gfa)
	6.00
	Grilled Hispi Cabbage with Parmesan
	7.00
	Garlic & Chilli Tenderstem (v) (gf)
	6.50

	Classic Caesar Salad
	8.00
	6.50
	New Potatoes with garlic butter  (v)


	AVAILABLE FROM 9:30PM
	Southern Fried Chicken strips Served with BBQ dipping sauce 10.00
	Stonebaked Margherita Pizza (v) Tomato base and cheese  16.00
	Stonebaked Pepperoni Pizza Tomato base, cheese and pepperoni  18.00
	Chicken Tikka Masala Served with rice  14.00
	Thick Cut Chips   5.00
	Fries  4.50
	Halloumi Fries  8.00

	Dial ‘0’ to order
	NIBBLES
	Gordal Olives (vg,gf) 6.00
	Homemade Sourdough (v) Balsamic, olive oil & bloody mary butter 9.00
	Balsamic Cipollini onions (vg,gf) 6.00
	Garlic & Parmesan Crusted Chicken Wings  lemon mayonnaise  10.00
	Pork Crackling (gf) with  Nduja mayonnaise  5.00
	Beer Battered Onion Petals with Harrogate Blue Ranch dressing 6.00
	Grilled Padron peppers (gf) (v) with rock salt  7.00
	Mini Charcuterie cured meats, cornichons & sourdough 12.00

	STARTERS
	Jersey Royal & Watercress Soup  (gfa) (dfa) (vga) With  sliced sourdough & salted butter 12.00
	Burrata (v) With isle of wight tomatoes, olive oil and balsamic  13.00
	Potted Shrimp With a slice of fresh lemon & grilled sourdough 12.00
	Black Pudding Scotch Egg With Branston pickle  13.00
	Brussels Pate   served with gherkin ketchup & grilled sourdough 13.00
	Dressed Crab on Toast Served on fresh brioche  14.00
	Roasted Queen Scallops (gf) With brown shrimp butter  14.00
	Pork Belly (gf) Soy & honey glaze, chilli oil  13.00

	MAINS
	Dark & Stormy Cured Ham   Rum & ginger cured ham with thick cut chips & a fried egg  21.00
	Crab Linguine  With Lobster bisque & Coriander oil  26.00
	Battered Haddock ‘Fish & Chips’ (dfa) (gfa) With hand cut chips, mushy peas and tartare sauce 25.00
	Duck Breast  with hispi cabbage & duck bourguignon 26.00
	Lemon Sole (gf) served with lemon caper butter and new potatoes  30.00
	Lamb Rump Served with baba ghanoush, pickled shallots & warm flat bread 27.00
	Pea & Mint Risotto (v, vga) served with lemon zest & aged hard cheese 22.00
	Chicken Kiev stuffed with garlic butter, served with a summer side salad 26.00

	FROM THE MIBRASA CHARCOAL GRILL
	Steak Frites (gf)(df) 9oz Bavette steak (served pink)  with beef dripping fries & cafe de paris butter 27.00
	Ribeye 10oz (gf)(df) Delicately marbled, full bodied flavour, served with san marzano tomato 38.00
	Surf & Turf (gf)(df) 6oz fillet steak, king prawns & Garlic butter 48.00
	Thornton Hall Cheese Burger  7oz beef patty. lettuce, tomato, gherkin, maple cured bacon, cheese served with hand cut chips 23.00
	BBQ’d Mackrel (gf)  served with cold sauce vierge & Isle of wight tomato salad  24.00
	Dry Aged Cote de Boeuf Sharing Steak 25oz (df)(gf)  Bone-in rib steak, prized for its rich marbling and deep beefy flavor 73.00
	Selection of Sauces  3.50 each
	Peppercorn | Bourguignon (df)| Cafe de Paris butter | Garlic butter
	Add Mushroom  3.50
	Portobello mushroom
	Please inform your server of any allergies or dietary requirements before placing your order. Further allergen information is available upon request. A 10% discretionary charge will be added to your bill, this will be shared by the team.


	APERITIF
	Glass of Brut English Sparkling Wine  Everflyt, Sussex
	Negroni London dry gin, Campari, Vermouth
	Gin of The Week & Tonic
	Glass of
	Champagne
	14.00
	Lanson 75 Lanson Pere & File champagne, dry gin & lemon juice


	OYSTERS
	Shallot Vinegar and Lemon Oysters (gf) Three 12.00        Six 22.00
	Chilli Miso Oysters (gf) Three 12.00      Six 22.00

	DESSERTS
	Apple & Rhubarb crumble With homemade custard
	10.50
	11.00
	Gariguette Strawberry Cheesecake (gf) With Champagne sorbet
	11.00
	Sticky Toffee Pudding (v) With miso caramel sauce and clotted cream
	Warm Chocolate Fudge Cake With Vanilla ice cream and chocolate sauce
	11.50
	Classic Crème Brûlée (gfa) (v) With hazelnut shortbread
	10.00
	Black Forest Tiramisu  (n) With homemade almond biscotti
	11.50
	Starting from 8.00
	Cheese Board (gfa) selection of 1,3 or 5 cheeses served with crackers, seasonal accompaniments
	7.50
	Mini Blondie or Brownie & Coffee (v) (n) Choose between a white chocolate & cranberry blondie or a triple chocolate brownie
	Selection of Ice Cream or Sorbet (vga) (gf)
	8.00



