
r o n n i e’s  
O F  T H O R N B U R Y  

SAMPLE MENU 
 
 

A service charge of 12.5% will be added to all bills. 
We use locally sourced game and fish, so some dishes may contain shot or bones. 
Please make your server aware of any food allergies, as our kitchen regularly uses 

all ingredients known to cause allergies 

MENU DU JOUR 

£25 – 2 Courses / £30 – 3 Courses 

 

Trealey Farm air dried duck, toasted rye, heritage tomatoes and 
membrillo aioli 

or 
Wild mushroom risotto, chives and Woodchester Cotswold Classic 

**** 
 

Roasted chicken breast, chicken and morel ballantine with baby 
globe artichoke 

or 
Brill, stewed cherry tomatoes with baby capers, garlic and white 

wine and EV olive oil and new potatoes  
**** 

 
Brambley apple and blackberry, almond crumble with vanilla ice 

cream 
or 

Rhubarb panna cotta with rhubarb sorbet 
**** 

 
 

Menus are subject to regular change due to market availability and 
seasonality 


