
BRUNCH & LUNCH MENUBRUNCH  & LUNCH  MENU   BRUNCH & LUNCH MENU 
Begin your brunch the right way - with a mimosa | 8.00

BRUNCH LUNCH

Avocado & Poached Egg (gfa)
on Sourdough toast 

14.00

Eggs Benedict 
English muffin, poached eggs, Ham &

Hollandaise sauce
12.00

Eggs Royale
English muffin, poached eggs, Smoked

salmon & Hollandaise sauce
14.00

Granola Bowl
Greek Yogurt, homemade granola, fruit compote

with fresh berries  
9.00

Thornton Hall Full English
Two Cumberland sausages, back bacon, baked beans,
black pudding, mushrooms, tomatos, hash brown &

eggs 
18.50

Toasted Bagel
Crispy Bacon & egg  8.50

Ham & cheese  8.50
Smoked salmon & cream cheese  11.00

French Brioche Toast or Pancake Stack 
Bacon & maple syrup  11.50
Mixed berry compote  11.50

Chocolate sauce & fresh strawberries  13.00

Steak Ciabatta 
With Mustard mayonnaise & red onion

chutney 

Chicken Caesar Wrap
Roasted chicken breast, crispy bacon iceberg

lettuce, Caesar dressing

Chicken Caesar Salad
Roasted chicken breast, crispy bacon, iceberg

lettuce, Caesar dressing, croutons 

Prawn Cocktail Open Sandwich (gfa)
With marie rose, iceberg lettuce on fresh sourdough

Three Cheese Sourdough Toastie
With mustard 

Battered Haddock
‘Fish & Chips’ (dfa) (gfa)

With hand cut chips, mushy peas and tartare sauce
25.00

Wild Garlic & Broad Bean Risotto (vg, vga)
served with crispy wild garlic & aged hard cheese

22.00

SIDES

Isle of Wight Tomato Salad (v)

Buttered Asparagus Spears (v) (gfa)

Fries (gfa) (dfa) 4.50

Creamy Chive Mash (v) (gf) 5.00

Thick Cut Chips (gfa) 5.00

Grilled Hispi Cabbage with Parmesan (v) 6.00

Garlic & Chilli Tenderstem (v) (gf) 6.00

8.00

8.00

 New Potatoes with minted butter  (v) 6.00

Key:
(v) Vegetarian     (va) Vegetarian Available     (vg) Vegan     (vga) Vegan Available (gf) Gluten Free   (gfa) Gluten Free Available    (dfa) Dairy Free Available

(n) Nuts (h) Halal

Please inform your server of any allergies or dietary requirements before placing your order. Further allergen information is
available upon request. A 10% discretionary charge will be added to your bill, this will be shared by the team.

Served 11am till 2pm

13.50

15.50

14.00

18.00

17.00

Thornton Hall Cheese Burger 
7oz beef patty. lettuce, tomato, gherkin, maple
cured bacon, cheese served with hand cut chips

22.00

Served 11am till 5pm

Hoisin Duck Open Sandwich 
Served on sourdough with cucumber 

15.00

Cream Tea 
2 scones served with a tea or coffee

8.50



COFFEE &TEA SELECTIONCOFFEE  &TEA  SELECTION   COFFEE &TEA SELECTION 

COFFEE TEA 

ICED SPECIALTY

Please inform your server of any allergies or dietary requirements before placing your order. Further allergen information is
available upon request. A 10% discretionary charge will be added to your bill, this will be shared by the team.

4

3.7

2.5

4.2

4.2

10

CAPPUCCINO

BLACK AMERICANO

WHITE AMERICANO

FLAT WHITE

ESPRESSO

MOCHA

CAFFE LATTE

LIQUOR COFFEE 25ML

MACCHIATO 3.1

3.5

3.7

ENGLISH BREAKFAST

ENGLISH BREAKFAST DECAF

ASSAM

DARJEELING 

EARL GREY

RHUBARB

LEMONGRASS & GINGER

VANILLA ROOIBUS

PEPPERMINT

CHAMOMILE 

GREEN TEA 

3.5

3.5

3.5

3.5

3.5

3.5

3.5

3.5

3.5

3.5

3.5

MILK SELECTION: SEMI-SKIMMED, WHOLE MILK, OAT. SOYA ALMOND 

MATCHA | 5.5

Blueberry 
COFFEE |5.5

Strawberry 
Raspberry 

Vanilla 
Caramel 

Hazelnut

TEA | 5 

Peach 
Raspberry 

Lemon 
White Chocolate White Chocolate 
Honey &  Vanilla 

Add cold foam | 0.50
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