
WINTER  SUNDAY  LUNCH  AT  THYME

Allergen & Dietary Information: Please inform your
server of any allergies or intolerances before ordering.

(v) vegetarian, (vg) vegan, (gf ) gluten free, (vgo/gfo) option available.
Our kitchen handles all 14 allergens; cross-contamination may occur.

at Warbreck Garden CentreRoast Thyme

ROASTS

Roast British Beef		  18.95
Tender slices of topside beef, with 
Yorkshire pudding, roast potatoes, 
honey-roasted carrots and parsnips, 
braised red cabbage, green beans 
and rich homemade gravy.
(gf option available)

Roast Pork Loin with Sage	 18.95
& Apple Stuffing		
Slow-roasted pork loin with crispy 
crackling, sage & apple stuff ing, 
roast potatoes, honey-roasted 
carrots and parsnips, braised red 
cabbage, green beans and
homemade gravy.
(gf option available)

Mixed Roast			   21.95
A generous serving of both
roast beef and roast pork with
all the trimmings. Yorkshire 
pudding, roast potatoes,
parsnips, red cabbage and
seasonal vegetables.

S I DE S  &  EXTRAS 		  4
Caulif lower Cheese (v)
Mixed Veg

Cranberry Nut Roast		  16.95
(v, ve option) 
Served with Yorkshire pudding, 
roast potatoes, honey-roasted 
parsnips, braised red cabbage, 
seasonal vegetables and
vegan gravy.

CH I LDREN ’ S  ROAST 	 10.95
Choice of roast beef or pork,
served with roast potatoes, 
Yorkshire pudding, parsnips,
red cabbage, vegetables
and gravy.

DESS ERTS 			   7.5

♥ Apple & Winter Berry Crumble

♥ Homemade Sticky Toffee Pudding 
with Butterscotch Sauce

♥ Homemade Chocolate Brownie
with Winter Berry Compote

♥ Raspberry Pavlova

Served with custard, ice cream
or pouring cream

Join us every Sunday from
midday, we look forward to
welcoming you.

A traditional Sunday lunch, freshly 
prepared by our chefs and served with
all the trimmings.

All of the inspiration you need this season.
All under one roof.


