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Nibbles

Olives £5
Bread & dips £5

Small Plates

Soup of the day £7

Sauté king prawns and chorizo, crusty bread £8

Tandoori chicken, lime pickle, coriander yoghurt, toasted yoghurt £7

Salt & pepper squid, spring onions & red chili £7.50

Halloumi fries, yoghurt, pomegranate and Za’atar spices £8

Smoked Mackerel, herb créme fraiche, pickled cucumber, mixed leaves £7
Marinated Lamb chop, Greek salad £8

White truffle, parmesan arancini, basil pesto £7

Teriyaki glazed crispy belly pork, asian slaw £8

Salads
Classic Caesar salad, gem lettuce, anchovies, soft boiled egg, parmesan croute, Caesar dressing £9
Add marinated chicken £6 Grilled haloumi £4 Seared salmon £8
Summer salad, maple roasted carrots, pickled cucumber, pickled beetroot, crispy chickpeas, mixed leaves,
parsley, dukkha £13

Mains

Tiger prawn spaghetti, chili, lemon & garlic, parmesan cheese £9/16

Roast red pepper & feta risotto £8/14

Battered haddock, mushy peas, tartare sauce and fries £16

Steak & ale pie, suet pastry, chunky chips, mushy peas and gravy £16

Thyme Café cheeseburger, lettuce, tomato, gherkin, fries £15 Add bacon/onion rings/chorizo £1.50 each
Spiced apricot falafel burger, fruity chutney, fries £14 Add feta or haloumi £2

Seared flank steak, Canarian potatoes, red mojo sauce, charred corn, chimichurri butter, house salad £25
Thyme Café fishcake, house salad, fries & tartare sauce £13

Roast butternut squash, Moroccan spiced cous cous, feta, coriander yoghurt & pomegranate molasses £ 15
Seared salmon fillet, Tuscan fish stew, white beans, cherry tomatoes, fennel, courgette, herb oil and
crispy capers £20

Market fish, sautéed potatoes, buttered greens, roast vine tomatoes, garlic butter tiger prawns £22
Harissa roasted cauliflower, vegetable & chickpea tagine, chutney, pickles onions, yoghurt, sumac £15

Sides

Fries £4
Onions rings, café Ketchup £3
Parmesan & truffle oil fries £5



