
Appetisers
Greek pitta bread + humous (v)	 2.00

Garlic bread (v)	 3.00

Bowl of olives (v)	 2.00

To Share
Anti-pasti (v) 
Olives, pitta bread, humous,  
feta cheese, artichokes,  
sun dried tomatoes, pepper  
kebabs + a chive + dill dip	 8.00 / 12.00

Charcuterie  
Salami, chorizo sausage,  
parma ham, baby gherkins,  
pastrami beef, tomato, mustard  
mayonnaise + a loaf of bread	 8.00 / 12.00

Starters
Soup, with a chunk of bread (v) *	 4.50

Tiger prawns, vegetable tagliatelle,  
sweet chilli dip	 6.50

Game terrine, Scottish oatcakes,  
red onion marmalade *	 5.50

Duck + watercress salad,  
plum sauce	 6.00

Grilled sardines, tomato  
+ olive salad *	 5.50

Carpaccio of beef, rocket salad,  
horseradish dressing	 6.00

Cauliflower cheese, with a twist (v) *	 5.00

Crab cake, Chinese leaf,  
chilli + coriander salsa	 6.50

Pigeon breast + black pudding,  
beetroot salad	 6.50

Charentais melon, winter berry  
compote (v) *	 4.50

Sandwiches 
Served on white or brown bloomer bread with 
salted crisps

Mature cheese, tomato (v)	 5.00

Beef, creamed horseradish	 6.00

Chicken, tarragon mayonnaise	 5.00

Prawn, marie rose	 6.00

Ham, whole grain mustard	 5.00

BLT, needs no description	 7.00

Club, the connoisseurs choice	 8.00 

Meat
Trio of Dingley Dell sausages,  
mash + onion rings *	 9.50

8oz Oxfordshire sirloin steak,  
peppercorn sauce	 16.50

Chicken Kiev, hand-cut chunky  
chips, green salad	 10.50

Lamb Shank, slow cooked,  
mash + root vegetables *	 12.00

8 oz handmade burger,  
Swiss cheese + smoked bacon	 11.50

Steak + kidney pie, new potatoes  
+ market greens *	 10.50

Breast of guinea fowl, celeriac  
puree + savoy cabbage	 11.50

Fish
Rich man’s fish + chips, mushy  
peas + tartare sauce	 10.50

Fish pie, comfort food at its best *	 9.50

Tuna steak, roasted vegetables  
+ salsa verdi	 11.50

Salmon teriyaki + ginger noodles *	 9.50

Pan-fried sea bass, lemongrass  
scent + sauté potatoes	 13.50

Vegetarian
Classic macaroni cheese  
+ garlic bread (v) *	 8.50

Beans on toast, rich tomato  
sauce (v)	 7.00

Vegetable + feta cheese gateaux (v)	 8.00

To End
Apple + blackberry crumble,  
custard *	 5.50

Chocolate pot, mini-marshmallows *	 5.50

Citrus mille-feuille, seasonal berries *	 5.50

Steamed date pudding,  
crème fraiche *	 5.50

Chocolate cake, orange jelly	 5.50

Arctic roll, classic choice	 5.50

Cheese board, water biscuits	 8.50

The Spread Eagle
16-17 Cornmarket
Thame
Oxfordshire OX9 2BW

T 01844 213661
F 01844 261380
E info@spreadeaglethame.co.uk
spreadeaglethame.co.uk

Lunch	 12.00 until 14.30
Dinner	 17.00 until 21.30
Monday to Sunday

All meat weights are pre-cooked.

(v) denotes vegetarian.

Due to the presence of nuts in our kitchen, 
there is a possibility that nut traces may be 
found in any of our dishes.

All prices are in £s and include VAT at 
current rate.

Sunday Lunch 
 

Served 12.00 until 14.30

£9.95 - 1 course
£14.95 - 2 course
£19.95 - 3 course

Bookings recommended

A Taste of Eden - available 17.00 - 19.00 Monday to Sunday
£7.50 - 1 course, £11.00 - 2 course, £14.50 - 3 course

Please order from the ‘*’ selection


