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Small Plates FIHUR

THIEVES
Calamari
Crispy fried squid served with mixed leaves and
aioli 8 Sunday Menu 14th May 2023

Padron Peppers (vg)i(gf)
served with sea salt and vegan mavo 7
Hummus (v)

Housemade Hummus with marinated olives, tzatziki
and flatbread 9 49
Halloum Fries (v)

Hot [ried halloum with sweel dip 8
Truffle Parmesan Tater Tots

lHash brown bites piled with parmesan and (inished
with truffle oil 8.5
Bruschetta (vg)

Cirilled bread topped with fresh tomato, garlic, red
anion, oregano and extra virgin olive oil 7.5
Whitebait
Breaded whitebait with garlic mavo and lemon &

Sunday Roasts

Our roasts are served with maple
glazed carrots and parsnips,spring
greens, crisp roast potatoes,
cauliflower cheese, real gravy and a
housemade Yorkshire pudding

Slow Cooked Pork Belly 16.5
Black Angus Topside Beef 16.5
Slow Braised Lamb Shoulder 18

Burgers Half Roast Chicken 15.5

All served in a glazed bun with {ries

Cour Th B Wellington (v) 15.5
our Thieves Burger Two Joz beef patties - X S
topped with house relish, crispy, bacon and VEEE[II Wellmgtan (vg) (Without Yorkie)

melted cheddar with lettuce, tomato, gherkin and 15.5
mavo 15,0
Grilled Pir1 Piri Chicken Burger Chargrilled Extras
marinated chicken breast topped with melted Add onto your Sunday Roast
cheddar with red chill mavo, lettuce, tomato, Caulflower Cheese S
gherkin and red onion 15.5
Jackfruit Burger (v) Biff's Jackfruit patty topped
with melted cheddar with mavo, lettuce tomato,
red onion and gherkin 14.5
Plant Based Chorizo Burger (vg) Chorizo style
patty topped with dairy free smoked applewood
cheddar, vegan mavo, lettuce, red onion and
gherkin 145

Please order at the bar with vour table
numhber, ar via cur cnline QR code

Please inform the team of any allergies, full
advice is available at the bar

Sweet Potato, Spinach and Cavolo Nero

N S S S S S S . .

I To start |

I House Bloody Mary I

1 Vodka, house spice mix, tomato |

I juice 9.5 .

l !
Mains

Fish & Chips Laine Fader Pale Ale battered
haddaock [illet with house made chips, peas and
tartar sauce 14
Sausage and Mash Handmade pork and leek
sausages with creamy mash, spring greens,
rosemary gravy and crispy beer battered onion
rings 13.5 Vegan version available with plant
based sausages (vg) 13.5
Grilled Summer Salad (vg) Grilled tenderstem
braccali and corn, with avacado, rocket and cous
cous, topped with a miso dressing 11.50 Add
Chicken or Halloumi 3
Chicken Parmigiana Panko breaded chicken topped
with ham, marinara sauce and mozzarella served
with fries and salad 14
Gorgonzola Gnocchi Potato gnocchi in a creamy
blue cheese sauce with baby spinach topped with
chives 13

Desserts

Belgian Waffle (v) Belgian waffle with
Strawhberries, ice cream, maple syrup, chocolate
sauce, and pecans 8
Nutella Chocolate Brownie Served with vanilla
ice cream B
Ice Cream Trio (V) One scoop each of chocolate,
vanilla and salted caramel ice cream 6
Mango Sorbet (vg) (gf) three scoops of

refreshing mango sorbet 6



