
Thornescroft Restaurant 

 

Sample Sunday Lunch Menu 

 

3 Courses £18.00  

 

 

Starters 

 

Homemade soup of the day, fresh bread roll 

 

Breaded black pudding balls, sweet mustard dressing 

 

Classic prawn cocktail, Marie rose sauce, brown bread & butter 

 

Homemade farmhouse pâté, red onion chutney & toasted brioche 

 

Sautéed button mushroom in garlic & white wine sauce 

 

Galia melon & grapefruit salad, fresh fruit sorbet 

 

Chef’s Starter of the Day 

 

 

Main Courses 

 

Roast topside of beef, Yorkshire pudding & roast potatoes 

 

Roast loin of pork, seasoning, apple sauce, crackling & roast 

potatoes 

 

Roast breast of turkey, seasoning, bacon roll, cranberry sauce & 

roast potatoes 

 

Grilled salmon supreme, smoked bacon, Barlotti bean & chive 

sauce, creamed potato 

 

Roast half duckling, orange & Grand Marnier sauce (£3.00 

supplement) 

 

Homemade vegetable lasagne, hand cut hips & dressed side salad   

(V) 

 

Breast of chicken, leek, tarragon & white wine sauce, creamed 

potato 

 

Chef’s Special Main Course of the Day 

 

 

All of our dishes are served with a selection of fresh vegetables 



 

 

Desserts 

 

Honey & pear sponge & custard 

 

 

Warm chocolate brownie, vanilla ice cream & chocolate sauce 

 

 

Homemade glazed lemon tart, raspberry coulis & Chantilly cream 

 

 

Banana & toffee meringue, vanilla ice cream & butterscotch sauce 

 

 

Homemade Profiteroles, chantilly cream & chocolate sauce 

 

 

Thornescroft Traditional Knicker Bocker Glory 

 

 

 

 

Freshly prepared tea or coffee with chocolate mints - £2.00  

 


