INGS

RESTAURANT

NIBBLES

Smokey Spanish Tomato Dip 6.00 Baked Sourdough 5.50

Garlic, Sherry, Vinegar, Olive Qil, Pitta V Burnt Onion Butter, Burnt Onion Dust

Pigs in Blankets 6.50 Vegetarian: Whipped Butter, Olive QOil, Balsamic V

Caramelised Apple Sauce Breaded Brie Bites 5.00
Cranb Dip V

Padron Peppers 5.00 ranbery =ip

Garlic Aioli V

STARTERS

Curried Parsnip Soup 7.00 Sesame Soy King Prawns 13.00
Créme Fraiche, Vegetable Crisps, Sourdough Roll V Asian Slaw, Chilli, Coriander, Crispy Glass Noodles
New Forest Wild Mushroom Arancini 11.00 Chargrilled Conference Pear & Blue 11.50
Truffled Pea Purée, Parmesan V Cheese Frisée

. . Candied Walnuts, P Ham, Balsamic Vinaigrett
Chicken & Tarragon Terrine 12.00 Nan ied Walnuts, Parma Ham, Balsamic Vinaigrette

Tarragon Emulsion, Chicken Skin, Grape
Chutney, Brioche

OLD THORNS CARVERY

Please help yourselfto our carvery deck of seasonal vegetables, rich gravies and
classic sides, perfectly paired with your choice of freshly roasted meats.
This is comfort food at it’s finest.

21.95 PER PERSON

V' Vegetarian VE Vegan N Nuts

If you require information regarding the presence of allergens in any of our food or drink, please ask. Whilst a dish may not contain a specific allergen,
due to the wide range of ingredients used in our kitchen, foods may be at risk of cross contamination by other ingredients.
This menu is subject to change, depending on availability. Correct November 2025



