SOMETHING TO SHARE

Baba Ghanoush VE
Toasted sourdough pitta, flat parsley, olive oil,
toasted cumin seeds.

Crab & Crayfish Taco
Picked crab, marinated crayfish, cocktail aioli,
lime, coriander, soft tortilla.

Sharer Sliders

2 Beef Sliders American cheese, burger sauce,
lettuce, gherkins AND

2 Buttermilk Chicken Sliders Hot sauce, garlic
mayonnaise, lettuce AND

2 Crispy Haddock Sliders Tartar sauce,
lettuce, crushed minted peas.

SMALL PLATES

8.00

16.00

16.00

Tempura Cod Cheeks
Caramelised lime, spiced coconut dipping
sauce, micro finger lime.

Beef Croquettes
Slow cooked beef, smoky BBQ sauce, crisp
carrot salad.

Chickpea & Sweet Potato Fritters VE
Mango & mint sauce.

BBQ Salmon
Cucumber relish, dill & yuzu buttermilk.

Crispy Korean Chicken
Korean sauce, pickled chilli, spring onions.

11.00

10.50

9.50

12.50

11.00
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SANDWICHES

Honey & Juniper Roasted Ham
English mustard, rocket.

Marinated Cucumber & Créme Fraiche VE

Mint, salted créme fraiche.

Smoked Salmon & Lemon
Lemon mascarpone, dill.

Beef & Horseradish
Slow cooked beef, horseradish, parsley.

11.00

9.50

12.50

11.50

All cold sandwiches served on thick sliced white or wholemeal bloomer.

HOT SANDWICHES

Halloumi & Mango Wrap V
Crispy halloumi, mango salsa, rocket, roasted
red peppers.

Steak Ciabatta
Sirloin steak, slow cooked onions, mustard
mayonnaise.

Cod-Wich
Beer battered cod, brioche bun, lettuce, tartar
sauce, curry sauce.

Crispy Cajun Wrap
Crispy chicken tenders, hot honey mayonnaise,
lettuce, pickled cucumber.

Old Thorns Club
Maple streaky bacon, chicken, tomato, baby

gem, mayonnaise.

All sandwiches served with fries.
Served between 12.00pm and 5.00pm

15.00

19.00

17.00

16.00

16.00
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SALADS
Old Thorns Superfood V 13.00

Quinoa, sweet potato, cherry tomatoes,
broccoli, feta, pumpkin seeds, spinach,
honey dressing.

Caesar Salad Vv 13.00
Crisp baby gem, parmesan cheese,

garlic croutons, parmesan dressing,

boiled egg.

Power up your greens

Chicken Breast 5.50  Hot Honey Halloumi  5.00
Salmon Fillet 7.00 Seitan Chicken VE 5.00
Sirloin Steak 10.00

FLATBREADS

Chicken Spiced Shawarma 16.50
Spiced chicken, pickled onions, coriander
yoghurt.

Red Pepper Hummus Vv 15.00
Red pepper hummus, feta, roasted peppers.
BBQ Meat Feast 16.50

Pepperoni, pastrami, ham, BBQ sauce.



LARGER PLATES

Eficed Chicken Curry 22.00
arinated chicken, light spiced coconut sauce,
mangetout, coriander, sticky rice.

Fish & Chips 18.00
8oz haddock fillet, triple cut chips, mushy
peas, tartar sauce, lemon.

Double Cheeseburger 19.00
Double 4oz beef patties, brioche bun, swiss

cheese, burger sauce, lettuce, gherkin, skin on

fries.

Crispy Glazed Chicken Burger 18.00
Asian glazed crispy chicken, brioche bun,

pickled cucumber, rocket, coriander

mayonnaise, skin on fries.

Salmon Pappardelle 18.00
Flaked salmon, chives, lemon sauce, roasted
red peppers.

Tofu Katsu VE 16.50
Crispy tofu, Katsu sauce, coconut rice.

SIDES

Broccoli & Almonds V 7.00
Pickled raisins, chilli butter.

Truffled Fries V 7.00
Parmesan cheese, truffle oil, parsley.

Hand Cut Chips V 7.00

Mustard mayonnaise dip.
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SOMETHING TO FINISH

Sticky Toffee Pudding 9.00
Date sponge, fudge, caramel ice cream, salted
toffee sauce.

Double Chocolate Brownie 9.00
Chocolate sauce, vanilla ice cream,
bitter chocolate soil.

Lemon & Thyme Eton Mess 9.00
Lemon curd, vanilla créme, thyme meringue,
candied lemon.

V' Vegetarian VE Vegan

Our seasonal summer menu is available all week.

If you require information regarding the presence of allergens in any
of our food, 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 September 2025.



