
T H E  W H E AT S H E A F
AT  T H U R C A S TO N

H E L L O  A N D  W E L C O M E  T O  O U R  P U B

Here are our menus, please have a look through and if you have any questions just ask away.

As we are a pub, once you have made your choices, please note your table number and head 
up to the bar to place your order at your convenience.

Wherever possible, we will endeavour to serve you at your table, however at busier times this 
may not be possible.

Please note - we also have specials boards, so have a look at those for our full range of dishes.

If one of your party has any allergies or special requirements, please make us aware so we 
can ensure you are taken care of correctly. Should you have any questions please ask one of 

the team.

C H AT T E R  P L AT T E R T O  S TA R T  O R  T O  N I B B L E

S I D E  O R D E R S  £ 5 . 5 0

M E N U  K E Y

Choose any 3 for £15 or 5 for £20
Breaded Mozzarella Sticks (V)

Pigs in Blankets
Mac ’n’ Cheese Bites (V)
Wholetail Cajun Scampi

Salt & Pepper Squid
Breaded Garlic Mushrooms (V)

Hummus & Toasted Flatbread (V/GFO/VG)
Breaded Brie Bites (V)

Filled Jalapeño Peppers (V)
Mango & Chilli Coated Prawns

Breaded Chicken Strips
Moroccan Cauliflower Bites (V)

Homemade Soup of the Day £6.95 
V/GFO

A bowl of lovely hot soup, served with freshly 
baked bread and butter

Nachos £7.95 
V/VGO/GFO

Tortilla chips smothered in cheese and 
topped with sour cream, salsa, guacamole 

and jalapeño slices.

Salt & Pepper Shredded Chicken £6.95
Shredded chicken pieces seasoned and 
served on a bed of rocket with our own 

sriracha mayo.

Posh Mushrooms on Toast £7.95
V/GFO

Pan-fried mushrooms, cheese and chive 
custard crumbled Long Clawson Stilton 

served on a slice of toasted bloomer bread.

V - Vegetarian / VO - Vegetarian Option    VG - Vegan / VGO - Vegan Option
GF - Gluten Free / GFO - G / Free option

Parmesan Truffle Fries (GF/V)
Seasonal Vegetable Bowl (GF/V/VG)
Giant Homemade Onion Rings (V/VG)

Cheesy Garlic & Herb Butter Flatbread (V)
Chunky Rosemary & Sea Salt Chips (GF/V/VG)



T H E  W H E AT S H E A F
AT  T H U R C A S TO N

O U R  P U B  C L A S S I C S  M E N U  -  A L L  D AY  E V E RY  D AY

Hand Battered Fish & Chips £15.95
Freshly battered to order in our own beer 
batter recipe. Served with chunky chips 
and homemade tartare sauce. Choose 
from mushy peas or our own chip shop 

curry sauce.

Handmade Pie of the Day £16.95
Supplied by our local butcher, these 

handmade pies are simply irresistible. Served 
with chunky chips, seasonal vegetables and a 

jug of gravy.
Check with the team for flavours of the day

     Classic Sausage & 
     Mash £15.95 VO/VGO 

Our very own home-reared Haines Hogs 
sausages supplied by our local butcher 

and served with mashed potato, seasonal 
vegetables and topped with gravy.

         Gammon Steak 
         £15.95 GF     

Our very own home reared Haines Hogs 
Gammon steak cooked on the grill, served 

with chunky chips and peas, topped with your 
choice of egg or grilled pineapple.

Homemade Curry of the Day £15.49
VGO

Our tasty authentic Curry of the Day.
Please check today’s choice of both meat & 

vegetable curry. Served with rice, naan bread, 
an onion bhaji & yoghurt dip.

Chicken Parmigiana  £15.49 
GFO 

Parmesan breadcrumbed, oven baked 
chicken breast, topped with a mozzarella, 

tomato and herb sauce. Served with skinny 
fries and a rocket salad.

The Wheatsheaf Burger £16.95
VO/GFO

Our butcher’s own made 8oz beef burger 
served in a brioche bun with lettuce and red 

onion.
(Vegan option with our tasty BBQ lentil 

burger)
Topped with our own burger sauce and 

choice of:
Brie, cheddar or Stilton cheese

Add any of the following for just £1.00
Barbecue pulled pork £2

Haines Hogs Bacon slices £1.50
Jalapeños Slices £1

Crispy onions £1
Finished with skinny fries, topped with a 

homemade beer battered onion ring and pot 
of our homemade garlic mayonnaise.

Homemade Three Bean Chilli  £14.95 
GFO 

Butter beans, cannellini and kidney beans in 
a homemade chilli with a roasted red pepper 

and tomatoes, served with wild rice and 
topped with cheese & tortilla chips.

If you have any allergy requirements, please let us know so we can advise you.
Please see our specials boards and wonderful range of desserts and coffees to finish off your visit with us.

We believe feedback is a gift and is always welcomed! Enjoy your visit and we hope to see 
you again soon.

Grant, Lucy, our family & the team


