
 

Thornescroft Restaurant 
 

Sample Lunchtime Celebration Menu 
 

 

 

Starters 
 

Homemade soup of the day 

fresh bread roll 
 

 

Farmhouse pâté 

red onion chutney & toasted brioche 
 

 

Sautéed button mushrooms 

In Stilton & garlic sauce 

 

 

 

Mains 
 

Char grilled gammon steak 

grilled pineapple, tomato, filed mushroom & hand cut chips 
 

 

Pan fried chicken breast 

Leek, tarragon & white wine sauce, crispy pancetta 
 

 

Grilled fillet of salmon 

Smoked bacon & Barlotti bean sauce & creamed potato  
 

 

Goat’s cheese & Mediterranean vegetable tartlet 

hand cut chips & dressed side salad (V) 

 

 

 

Desserts 
 

Banana & toffee meringue 

vanilla ice cream, fresh cream & butterscotch sauce 
 

 

Traditional hot sponge pudding 

Served with custard 
  

 

Vanilla crème brûlée 

 

 

 

Three Course Meal £15.00 per person 
 

 

Freshly prepared filter coffee, or tea, with chocolate mints £2.00 

 

 

Please note that all of our dishes are cooked freshly to order, 

so please expect a small delay during busy periods 

 

 

 


