
K I N G S
R E S T A U R A N T

MA I N SS TA R T E R S

Nutmeg Crème Fraîche, Toasted Seeds, Sourdough
Roasted Butternut Squash Soup  V 8.00

Walnuts, Grain Mustard Vinaigrette, Baby Gem 
Lettuce, Crispy Chickpeas

Roasted Beetroot & Orange Salad  DF GF VE 9.50

Isle of Wight Blue Cheese, Tarragon Emulsion
Warm New Forest Wild Mushroom Tart  GF V 13.50

Baby Gem, Marie Rose Sauce, Pink Grapefruit, 
Cherry Tomatoes

Atlantic Prawns  DF GF 10.50

Pickled Asian Slaw, Spring Onion, Crunchy Almonds
King’s Korean Spicy Crispy Beef  DF GF 13.50

Toasted Brioche, Apricot Chutney, Herb Butter
Pork & Venison Rillette 11.00

Noodles, Bok Choi, Miso Umami Seaweed Broth, 
Toasted Sesame Seeds

Miso Roasted Soy & Sesame Salmon  DF  23.00

Creamy Mashed Potato, Red Wine Onion Gravy, 
Buttered Kale, Crispy Shallots

Thatcham’s Slow Braised Beef Rib  GF 26.00

Mashed Potato, Kale, Vegan Red Wine, Onion Gravy,
Crispy Shallots

Vegan Lancashire Sausages  GF VE 18.00

Cardamom and Coriander Rice, Charred Tenderstem 
Broccoli, Chicken Butter Marsala Sauce

Pan Fried Chicken Supreme  GF 22.00

Sun Dried Tomatoes, Toasted Pine Nuts, Fresh Basil,
Grana Padano

Pesto Tagliatelle   V 17.00

N I B B L E S

Truffle and Black Pepper Butter, Hot Honey Butter
Sourdough & Focaccia Breadboard  V 5.50

Mixed Olives  DF GF VE 5.50

Apple and Mustard Sauce
King’s Pigs in Blankets  DF GF 6.00

Beetroot Hummus & Pitta Bread  DF VE 6.50

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 from 
cross-contamination by other ingredients. This menu is subject to change, depending on availability. Correct October 2026. 

A discretionary service charge of 12.5% will be added to your bill. Should you wish to amend or remove this charge, please speak to a member of our team.

8oz Fillet Steak  DF GF 44.00

10oz Sirloin Steak  DF GF 38.00

All Steaks are served with: Confit Tomato, Garlic Flat 
Mushroom, Triple-Cooked Chips, Watercress

10oz Ribeye Steak  DF GF 35.00

Steak Sauce Peppercorn, Chimichurri or Béarnaise

Burger Patties, Cheese, Gherkin, Onion, Burger Sauce, 
Fries. 

Old Thorns Double Cheeseburger 19.00

Plant-based Patty, Vegan Cheese, Pickles, Onions, Burger 
Sauce, Fries. 

Old Thorns Plant Based Burger  DF VE 18.00

2.00

F R OM  T H E  G R I L L

Skinny Fries  DF GF VE 5.00

Sweet Potato Fries  DF GF VE 6.00

Chunky Chips  GF V 5.50

S I D E S

Chestnuts, Bacon
Pan Fried Sprouts  GF 5.50

Cinnamon, Crème Fraîche, Crispy Shallots
Roasted Butternut Squash  GF V 5.50

Creamed Spinach & Garlic  GF V 5.00

We have a separate dedicated menu for all allergens. If you require this menu please speak to a member of our Team.

V  Vegetarian VE  VeganGF  Gluten FreeDF  Dairy Free


