
Sunday Menu

H U M M U S
N U T S
M I X E D  O L I V E S
H A L L O U M I  F R I E S

W H I L S T  Y O U  W A I T

W H I P P E D  F E T A
C A L A M A R I
S M O K E D  S A L M O N
T O M A T O  B R U S C H E T T A

S T A R T E R S

R O A S T S

Thatched Tavern - www.thatchedtavern.co.uk - 01386 834273

spiced honey, toasted flatbread (Vg, VA, GFA)  5.25   

honey roasted salt & pepper (Vg, GF) 3.25

spicy tomato sauce (Vg)  6.50

Parmesan crumb, roasted garlic mayo   8.25

 & char-grilled Asparagus, served with crème fraîche (GF) 8.75

 (V, GF)  3.50

T O P S I D E  O F  B E E F
S H O U L D E R  O F  P O R K
T U R K E Y  C R O W N

(GFA) 16.95

(GFA) 15.95

(GFA) 15.95

All our meat is locally sourced and purchased from David Moore Family Butchers.
All Sunday lunch is served with a Yorkshire pudding, braised red cabbage, roast potatoes, seasonal vegetables &

gravy.
Duo of Meats £17.95 | All Three £18.95

Children’s Roast Available £9.50

W E L L I N G T O N Roasted butternut & lentil wellington served with braised red cabbage, seasonal 
vegetables & roasted potatoes (V)   14.25

O T H E R  M A I N S

F I S H  &  C H I P S
F I S H  P I E

C H A R - G R I L L E D  S A L M O N
 

freshly beer battered haddock, rosemary fries,  tartar sauce & garden peas  17.95
cod, king prawns & salmon, Parmesan sauce, topped with creamy mash. Served from a

choice of a mixed salad or sauteed greens  17.25
salad, lemon mayo dressing, red onion, cherry tomatoes & cucumber

& cucumber (GFA) 14.95

topped with toasted pinenuts,  mint, parsley, toasted flatbreads (Vg, GFO)  7.25

 red onion, sun-dried tomatoes,  plum tomatoes                                 
balsamic glaze (V, GFO)  7.25                                     



S I D E S

D E S S E R T S

W e  a l w a y s  a d v i s e  y o u  t o  s p e a k  t o  a  m e m b e r  o f  s t a f f  i f  y o u  h a v e  a n y  f o o d  a l l e r g i e s  o r  i n t o l e r a n c e .
W e  a r e  h a p p y  t o  p r o v i d e  y o u  w i t h  t h e  a l l e r g e n  g u i d e l i n e s  t o  s u p p o r t  y o u  i n  m a k i n g  y o u r  o w n

m e n u  c h o i c e ;  h o w e v e r  w e  c a n n o t  r e c o m m e n d  o r  t e l l  y o u  w h a t  i s  s u i t a b l e  f o r  y o u  t o  e a t  o r  d r i n k .
W e  d e c l a r e  t h e  m a i n  f o u r t e e n  a l l e r g e n s ,  b u t  w e  m a y  b e  u n a b l e  t o  g i v e  i n f o r m a t i o n  o n  a l l e r g e n s

o u t s i d e  o f  t h i s .  W h e r e  w e  o f f e r  g l u t e n  f r e e  d i s h e s ,  c o n t r o l s  a r e  i n  p l a c e  t o  e n s u r e  t h a t  d i s h e s
c o n t a i n  l e s s  t h a n  2 0 p p m  g l u t e n .  T h e r e  m a y  b e  a  r i s k  o f  c r o s s  c o n t a m i n a t i o n  d u r i n g  t h e

p r o c e s s i n g  s t a g e  o f  t h e  i n g r e d i e n t s  b y  o u r  s u p p l i e r s  a n d  i n  o u r  b u s y  k i t c h e n .  T h i s  m e a n s  t h a t  w e
c a n  n e v e r  g u a r a n t e e  a  d i s h  i s  c o m p l e t e l y  f r e e  f r o m  a n y  a l l e r g e n s  o r  s p e c i f i c  i n g r e d i e n t s .  

V g  -  v e g e t a r i a n ,  V  -  v e g a n ,  G F  -  g l u t e n  f r e e ,  A  - m e a l s  c a n  b e  a d a p t e d ,  j u s t  a s k .

R O A S T E D
P O T A T O E S

R O S E M A R Y  S A L T E D
F R I E S

G R A V Y  J U G

Y O R K S H I R E
P U D D I N G

C A U L I F L O W E R
C H E E S E

S A U S A G E  M E A T
S T U F F I N G

S E A S O N A L
V E G E T A B L E(V) 3.75

(V) 2.50
(GF) 1.50

(Vg) 0.50

(Vg) 3.25

2.50

(V) 2.50

C H O C O L A T E  F O N D A N T

T A R T E  A U  C I T R O N

S T I C K Y  T O F F E E  P U D D I N G

P R O F I T E R O L E S
T O R T A  D E L L A  N O N N A

C H E E S E C A K E  C R U M B L E
G O R S E H I L L  A B B E Y  I C E - C R E A M S

J U D E ’ S  D A I R Y - F R E E  I C E - C R E A M

a melt in the middle chocolate dessert.  Served with Gorsehill
Abbey ‘Just Jersey’ ice-cream   (Vg) 7.85

a French-styled lemon tart,  served with a lemon mascarpone cream  
(Vg)  7.25

a British classic sponge dessert made with chopped dates &
topped with a salted caramel sauce, served with Gorsehill Abbey ‘Just Jersey’ (Vg, GF)  7.50

Chantilly cream filled Choux pastry, topped with a chocolate mousse (Vg)  7.50

or ‘grandmother’s tart is  a traditional Italian custard tart,
topped with pine nuts & almonds, served with Gorsehill Abbey ‘Just Jersey’ ice-cream (Vg)  7.25

Deconstructed cheesecake, ask for the flavour of the day (GF, Vg)  7.50

Choose two scoops of the following flavours:
Just Jersey, Strawberry, Chocolate,  or,  Guest Flavour (Vg)  5.95

Choose two scoops of the following flavours:
Coconut, Vanilla  (V)  5.95

Our Sunday menu can be made into a set course option. 
With any main on this menu we can offer a set menu offering below:

2-course 22.95 |  3-course 28.95


