Thomas Wright House

Serving food al fresco & for takeaway Friday, Saturday 12pm-7pm & Sunday Lunch 12pm-6pm
Please call 01388 664716 or message on Facebook to book a table/order collection

Starters - £5.25

Potato Skins G, DF, V, Vegan
Crispy Potato Skins served with a choice of BBQ, Garlic, or Sweet Chilli sauce

Breaded Brie Bites v
served with cranberry sauce & salad
Black Pudding
Black Pudding in a Crispy light Batter topped with a creamy peppercorn sauce
Mussels cF

in a choice of sauce, creamy white wine and garlic, tomato chilli
& garlic or lemon cream sauce

Garlic Bread cF, bF, v, Vegan
Homemade thin crust base topped with garlic butter or cheese & tomato

Garlic Mushrooms v, cr
Creamy garlic mushrooms served with crusty bread and salad

Mains
10" Thin Crust Pizza £8.95 cF,bF

Hot Shot Pepperoni, Chorizo, Jalapefios, Chilli flakes & Mozzarella
Pepperoni Cheddar Cheese & Tomato sauce

10" Thin Crust Pizza £8.95 cF,bF v

Bolognese Beef or Quorn mince cooked in a rich tomato sauce
London Homemade Chips, Garlic sauce & Mozzarella
Margherita Mozzarella, Cheddar cheese & tomato sauce
London & Margherita can be made vegan

Pasta

please choose between Penne and Linguini

Carbonara £8.95 cr

Chicken & Pancetta cooked in a Cream, Garlic & White Wine sauce

Vegetable Pasta Bake £8.95 G v, vegan
Seasonal Vegetables in a creamy Tomato sauce with a Mozzarella top
Spicy £9.95
Chorizo, Chicken, Peppers & Onions cooked in a creamy Cajun sauce

Bolognese £8.95 cr v

Beef or Quorn mince cooked in a rich Tomato sauce

100z Gammon Steak £14.95 cr bF

Served with homemade chips, grilled tomato, mushroom, free range egg & salad

Fish and Chips £12.95 cF oF
Lightly battered Fish with Chips & Mushy or garden Peas served with
homemade Tartare sauce

Fish Pie £13.95 cr
King Prawns, Baby Prawns, Mussels, Salmon & Cod cooked in a fish velouté
topped with crushed Potato & parmesan herb crust

Mussels £14.95 cF,bF
Mussels served with Chips, Toasted Bread & Salad. Choice of sauce,
White Wine, Cream & Garlic, Tomato Chilli & Garlic or lemon cream sauce.

Seafood Linguine £13.95 cF
King Prawns, Baby Prawns, Mussels & Smoked Salmon cooked in a seafood
velouté

Chilli £10.95 cF pF v
Minced beef/Quorn mince, Tomatoes, Onions, Peppers & Kidney Beans in a
Spicy Chilli sauce served with Rice, Tortilla chips, Sour Cream
& Sweet Chilli sauce

Curry £10.95 Gk v
Chicken, King Prawn or Vegetarian
IKorma, Tikka or Thai Green (Vegan)
Accompanied by Rice, Chips, or half & half & Naan Bread

Chicken & Black Pudding £10.95

Pan fried chicken breast served with crushed potatoes, roasted vegetables
and peppercorn sauce

Build your own Burger £7.95 GF. v, Vegan

Homemade Beef or Veggie Spicy Bean burger served with salad and chips
Why not add more toppings for 50p each
Egg, Onion ring, Fried Onions, Mushroom, Cheese or Bacon
Double your burger for an extra £1.95

Build your own Fajitas £9.95
Chicken, King Prawn or vegetables
Choice of Szechuan (GF, V, Vegan), Teriyaki, Cajun (GF, DF, V, Vegan),
or Sweet & Sour Sauce (GF, DF, V)
Served with Wraps, Salad, Cheese, Chips, Rice or Half & Half and Dips

Children's Menu
Three Courses & Drink £7.95

Fresh Apple or Orange juice (Additional cartons 50p)

Starters
Garlic Butter Dough Balls
Potato Skins with Dips cr.oF,v

Mains
Chicken Nuggets or Cod Bites cr,or

Served with homemade Chips
choice of Garden Peas, Baked Beans or Salad

Pasta Bolognese crv

Beef or Quorn mince cooked in a rich tomato sauce

Cheese Burger

With chips, Beans or Garden Peas

Margherita or Pepperoni Pizza or,crv

Desserts
Ice-Cream Animal Pots

Side orders - £2.50
Side Salad
Coleslaw

Six Onion Rings
Homemade Chunky Chips

Desserts - £3.95

All Desserts served with ice-cream or custard
Strawberry Cheesecake v
Sticky Toffee Pudding Cheesecake v
Chocolate Fudge Cake v
Chocolate Tart GF, vegan
Vanilla Clotted Cream Ice-Cream pot v

Vegan Desserts Available

Please always inform your server of any allergies before placing your
order, as not all ingredients can be listed. Detailed allergen
information is available on request. We cannot guarantee the total
absence of allergens in our dishes.



