Thackeray



NIBBLES & SMALL PLATES

Mini Loaf - £4.50

served with olive oil & balsamic vinegar

Warm Artisan Breads - £7.00

grilled sourdough, mini loaf, sourdough

wafters served with honey & truffle whipped

butter.

Home Cured Crisp Pork
Belly - £8.00

served with pear & cider chutney

STARTERS

Chilled Anti Pasta Olives - £5.25

marinated with sundried tomatoes & garlic

Aged Parmesan & Sun Blush

Cherry Tomatoes - £6.50

Pan Seared Chorizo - £7.50

in a port & balsamic syrup

Seasonal Soup - £6.75

with mini loaf & butter

Posh Scampi - £10.00

cod cheeks in fresh beer batter with
homemade tartare sauce, chips & peas

Scottish Smoked Salmon - £12.50

Pink grapefruit, feta, toasted pinenuts, baby

coriander & buttered granary bread

Crilled Welsh Rarebit - £9.25

nduja sausage, homemade cider & pear chutney

with watercress salad

Smooth Chicken Liver Parfait - £9.75

roasted hazelnuts, sourdough wafer with honey
& truffle whipped butter

Crayfish & Prawn Cocktail - £11.00

wasabi avocado purée, fresh radish & granary bread melba

Garlic, Thyme & Honey Baked
Camembert Sharer - £12.50

served with artisan bread to share

LUNCH MENU (served weekdays from midday until 4pm)

Jacket Potatoes £7.50

- Plain

- Cheese

- Beans

- Cheese & Beans
- Tuna Mayo

- Chicken Tikka

Posh Scampi - £11.95

served with chips, peas & tartare sauce

Ham & Eggs - £9.95

served with chips & peas

Sandwiches (Available Toasted)- £8.00

served with lettuce, tomato, red onion & chips

- Tuna Mayo

- Southern Fried Chicken & Chipotle Mayo
- Cod Goujons & Tartare Sauce

- Ham & Cheese

- Cheese & Onion

- Thackeray Club - Chicken, Bacon & Mayo

Chicken Tikka Curry - £9.95

served with chips & rice

60z Gammon - £9.95
served with chips, peas & pineapple or egg



MAIN COURSES

Chicken Tikka Curry - £17.00 Homemade Steak & Guinness
served with rice, chips and poppadom Pie - £16.50
Freshly Beer Battered Fish served with honey & thyme glazed vegetables

with roasted baby potatoes

& Chips - £16.50

served with homemade tartare sauce, Welsh Sausage & Mash - £16.00

peas & grilled lemon pork & leek sausages, with creamed potatoes

Slow Braised Shoulder Of Welsh & balsamic merlot, tarragon onion marmalade
Mountain Lamb - £24.00 Pan Seared Fillet of Sea
with champ mash & glazed heritage carrots Bass - £22.00

Pearl Barley & Spelt Risotto - £16.50 with citrus crushed potato cake, spinach
& shaved fennel
butternut squash purée & roasted perl wen

THE GRILL

All grills are served with chips, garnished with thyme and truffle scented tomato, mushroom & watercress.
All weights are approximate uncooked

60z Shiraz, Garlic & Rosemary 120z Gammon with Egg or
Infused Flat Iron - £22.00 Pineapple - £18.00
8oz Rump - £26.00 80z Welsh Ribeye - £32.00

Buttermilk Chicken Breast - £18.00

Pepper Sauce - £3.00

BURGERS

All burgers served in a focaccia roll with chips lettuce, tomato, pickled red onion & pickled cucumber

Ox Cheek & Short Rib - £16.50 Vegan Burger With Sautee
Mushrooms - £16.50
Buttermilk Chicken - £16.50

Extra Burger Toppings

Mature Cheddar - £1.20 Burger Cheese - £1.00 Fried Egg - £1.20 Fried Egg - £1.20
Fried Egg - £1.20 Blue Cheese £1.20 Smoked Bacon - £1.50 Buttermilk Chicken - £4.00




DESERTS

Espresso Créeme Caramel - £6.50

with dark rum macerated pineapple

Warm Earl Grey Date Pudding - £6.75

with butterscotch sauce & clotted cream

Deep Fried Mincemeat Brioche & Butter Pudding - £7.50

rolled in cinnamon sugar with Penderyn whiskey cream & syrup

Apple & Blackberry Crumble Tart - £7.50

served with custard or clotted cream icecream

Seasonal Homemade Cheesecake - £6.75
see server

Welsh Artisan Cheese Board - £8.25

cradoc crackers, homemade quince membrillo with a cider & pear chutney

Selection of Marios Welsh Ice Creams & Sorbet - £6.50

crushed meringue & seasonal fruit coulis



