
STONE BAKED PIZZA & GARLIC BREADS 
Margherita   (v/ve)   10.8

Tomato, basil, fresh mozzarella 

Romagnola   12.8 

Tomato, mozzarella, prosciutto crudo, finished with rocket

and parmesan  

Quattro fromaggi  12.8 

A blend of 4 cheeses on a thin pizza base 

Fungi  (v/ve)  12.9 

Tomato, cheeses, mushrooms, basil, oregano & truffle oil    

Thyme hot one   12.9 
Extra spicy Nduja sausage, pepperoni, jalapeno peppers,

tomato, mozzarella & fresh oregano

Hoisin Duck  12.9  

Homemade hoisin sauce, confit duck, cucumber,

spring onion & mozzarella 

Gamberi   13.3 

Garlic prawns, mozzarella, capiscum, chilli and rocket   

Peri-Peri chicken   12.9 

Marinated chicken, tomato, red onions, sweet roasted red pepper, 

peri-peri spices, mozzarella

Vegan  (v/ve)  11.9

Tomato, vegan cheese, hummus, spinach, olive, red onion,

artichoke hearts & cherry tomatoes 

Garlic bread *  5.9

Cheesy garlic bread *  6.3

Spicy garlic bread *  6.3

onion, chilli, tomato 

GLUTEN FREE

PIZZA AVAILABLE

Soup of the day  (v/ve) *   6.5

With freshly baked breads 

Crab, prawn and salmon mayonnaise *  7.95 

With herb salad, toasts  

Salt N Pepper chicken bites  *  7.2

Chicken thigh bites tossed in our chefs secret blend of spices

with sesame & coriander

Korean glazed calamari  7.5

Served with a miso mayo, coriander & lime

Cheesy garlic mushrooms  (v) *  7.75 

Topped with crispy onions, truffle, chive oil served with crusty bread

Hummus, pitta, cumin, garlic  (v/ve)   6.35

Topped with chive oil & micro coriander  

Sweetcorn & smoked cheddar croquettes  (v)   7.5

Served with a rhubarb & apple chutney 

STARTERS

All salads served with Garlic Sourdough Bread

SALADS & BURGERS

Romesco salad (ve)   9.9 

Tofu, mange tout, peas, rocket, baby gem, crispy onions bound

in a roasted red pepper, garlic, almond dressing 

Hot smoked salmon summer nicoise salad *  11.95

Leaves, hard-boiled egg, new potatoes, olives, French beans   

Warm goats cheese salad *  10.95 

Apple, pear, pumpkin seeds, croutons, crispy onions

and a citrus dressing  

Warm Chicken Caesar salad  12.95

Romaine & baby gem lettuce, croutons, warm grilled

chicken breast, parmesan

Chicken schnitzel burger   13.9 

Pickled slaw and gravy dip, fries

Welsh wagyu burger   14.9 

Brioche bun, Lancashire owd yonner cheese,spiced mayo,

baby gem, fries

Vegan burger   13

Our plant based cheeseburger, vegan cheese, spiced mayo, 

fries and salad

All served with salad. Includes a bowl of fries or a cup of soup

SANDWICHES  Available Monday to Saturday 12-4 

COLD
Open hummus, caramalised onion & roasted pepper   8.75 

Farmhouse granary, rocket

Open p  *  9.5rawn & Marie rose
F  lettucearmhouse granary,  

Chicken, bacon and mayo   10.95

Chicken and bacon, avocado, lettuce, tomato and mayo

HOT
French dip   12 

Baked baguette, slices of steak,  Swiss cheese, toasted onions, 

dipping gravy  and fries

Vegan BLT sandwich  (v/ve)   9.95 

Vegan bacon, confit tomato, lettuce, gochujang mayo 

Croque monsieur   9.95

House roasted ham, local cheddar, bechamel, Dijon mustard 

Tuna melt *  9.95

Local cheddar, tuna, tomato   

Homemade onion rings  5

Bacon, cheese fries  4.95

Truffle mayo fries *  4.5

Fries *  3.3

Sweet potato fries  3.5

Thyme house salad *   3.5

Peppercorn sauce   2.2

Wild mushroom sauce   2.2

SIDES & EXTRAS
Is or can be made

(v) Vegetarian Dish

(ve) Vegan Dish

* is GF or can

be made GF

Scan QR code
for full list of allergen

information.

M EN U

Thyme
C A F É • B A R • D I N I N G

Roasted sirloin beef  Maple and honey roast ham 14.95 14.5

Roast Turkey  14.5  Vegetarian vegan nut roast  (v/ve)  14.5

All served with roast potatoes, Yorkshire pudding, stuffing, roasted carrots and 

parsnips, sauteed greens, cauliflower cheese and a rich meat or vegan gravy

Kids Sunday Roast  6.95  

SUNDAY ROASTS  Available from 12.30 Sundays

Aged sirloin steak   21

House butter, triple cooked chips, grilled tomato & mushroom

Moules and frites  *  12.5

White wine, cream, crusty bread  

Beef bourguignon  13.95 

Fries, seasonal greens      

Fish and chips   13.5 

Beer-battered local fish, triple cooked chips, tartare sauce, 

crushed minted peas   

Vegan fish and chips  (ve)  11.95 

Tempura battered banana blossom, triple cooked chips, tartare sauce, 

crushed minted peas

Smoked haddock risotto   11

Served with a crispy egg, rocket and leaves

Pan fried chicken supreme    15.5

With truffle & chive mash, celeriac purre, sautéed greens, glazed carrot 

white wine & tarragon jus 

Bangers and mash  13.75

3 of Cowmans Butchers famous sausages (old fashioned beef, pork & smoked garlic, 

Clitheroe Castle), served on a fluffy mash with winter greens and onion gravy

Confit duck leg  14.5 

With fondant potatoe, five spice & red wine sauce, celeriac purre, greens

& glazed carrot 

Roasted root vegetable gnocchi    (ve)  13

Served with a pumkin seed pesto & vegan feta

Cheese & onion pie  (v)  13.5

Fluffy mash potato, old yoder cheddar, red onion jam in a puff pastry case.

Served with triple cooked chips, seasonal veg & a white wine a tarragon sauce

BISTRO CLASSICS


