Food prepared on these premises
may contain traces of nuts.

Food served
5:00pm - 6:00pm, Mon to Sat

The Vane - Arms

AT THORPE THEWLES

TO START

Black-pudding & Pancetta Bonbons - burnt apple puree & micro cress salad

Shetland Mussels - white wine cream sauce with onions, garlic and toasted ciabatta

Soup of the Day - served with bloomer bread and butter

Smoked Applewood & Red Onion Souffle- red onion marmalade and micro cress salad

Fig, Mozzerella and Parma Ham Bruschetta- virgin olive oil, balsamic reduction on toasted Pine nuts

Mini Mezze Board- olivee, sun-blushed tomatoese, toasted ciabatta, olive oil £ balsamic

Butternut Squash £ Red Pepper Risotto - Toasted Pine nuts & Parmesan Shavings

MAIN EVENT

Gourmet Steak Smash Burger - burger relish, smoked
applewood, erigpy bacon, onion ring, ekin on fries & house calad

8oz Bistro Rump Steak - mushroom, garlic & thyme infuged
tomato, house salad & thick-cut chips

Whitby Seampi - cerved with tartar sauce, skin on fries and
houge ealad

White Crab Linguine- crab, lemon, garlic, chilli & white wine
cream reduction

Tomato & Basil Orzo Pasta-homemade basil pesto, confit garlic,
eroutons & toasted pine nute

Chicken Parmesan - succulent chicken breast, panko
breaderumbs, bechamel sauce, triple cheddar cheese, house
salad & gkin on fries

Shetland Mussels £ Fries - white wine cream sauce with onions,
garlic and toasted ciabatta

www.thevanearms.com

Upecoming Function or celebration?

DESSERTS

All of our desgerte are made on site from locally sourced ingredients

Sticky Toffee & Pudding - Butterscotch sauce £
Vanilla Pod lce Cream

Double Chocolate Brownie - Chocolate sauce,
vanilla ice eream, white chocolate £ marhsmallow
shard and Seasonal berries

Rhubarb £ Apple Creme Brulee~homemade apple
epiced shortbread

Blackberry ripple Cheesecake- gingernut biscuit
base, clotted cream ice cream & blackberry
textures

(cocktail menu available just ack)

2-COURSES:
£21.95

3-COURSES:
£26.95
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Ask to see our amazing private dining room out back and get booked in!





