
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 
 

TASTING MENU £85 pp 
Wine flight £55pp 

 
Cornish crab choux 

Wild Mushroom tartlet with white spring truffle 
***** 

Sourdough and Wyke farm butter 
Iberian Cecina with membrillo aioli  

***** 
Cornish scallops, cauliflower, baby caper  

and Morcilla Ibérica Vela 
***** 

Plancha grilled Sea bass, wild garlic and Wye Valley asparagus  
***** 

Lamb loin, roasted Roscoff onion, baby artichokes à la Barigoule 
and a lamb bonbon 

***** 
Rhubarb panna cotta with a lemon macaroon 

***** 
Strawberry and pistachio mousse, Cheddar Valley strawberries and 

strawberry sorbet 
 

(Only available as a whole table) 
 

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


