
Welcome to The Thatched Cottage
Come inside, step back in time, enjoy fine food, ale and wine...

 

so much more than just good food
Restaurant, Bar, Takeaway

FARM SHOP

  Butcher, Baker, deli 
& 

Country Park

 
 

 To contact us: tel 01205 460870, 
email:bob.lowrie@btinternet.com 

or visit our web site 
www.thatchedcottagerestaurant.co.uk
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January 2012 
Bar & Restaurant 
mid week menu 

 
£ 4.95

Jacket Potato
with salad & Cheese, Beans, or Cheese & onion

 
 

£ 5.95
 

2 Course Kiddies Special  
Chicken strips or Cheese & Tomato Pizza or 4 oz Beef burger 

served with Chips & Beans  
+

 Ice Cream  Dessert
 

Sandwiches 
served with chips & salad garnish

In brown bread 
or 

toasted home baked bread 
with Ham, Cheese & pickle or Cheese & Tomato

 
£ 6.95

All day breakfast 
2 fried eggs, pork sausage, beef burger, bacon, mushroom, chips & beans

 
Cottage Pie, 

Served with vegetable or chips & beans
 

Baguettes 
served with chips & salad garnish
Hot or cold Roast Beef & onions,

Hot or cold Roast Pork with Apple sauce,
V Goats Cheese, Hot Mushroom & Tomato

Ham, Tomato & cheese
 

Thatcher’s Yorkshire Pudding & onion gravy, 
Filled With

 
Sutterton Sausage, 

Served with mashed potato  & vegetables of the day
 

Lamb’s liver & Sutterton Bacon, 
Served with mashed potato  & vegetables of the day

 

STARTERS



£ 4.95
 

Soup of the day
 

Devilled Whitebait
Served with Dressed leaves & herb mayonnaise 
 

 
 
 

MAIN COURSE
£ 9.95

Beef Stew & Dumpling 
with mashed potato & vegetables of the day

 
Penne

 with ricotta, topped with mozzarella and plum tomato sauce (V)  and side salad
 

Gammon steak
 with fried egg, pineapple, chips and garden peas

 
Lasagne 

with tomato sauce and side salad
 

Beer Battered Haddock 
with our own chunky chips and mushy peas

 
Whole Tailed Scampi 

served with side salad and chunky chips
 

Pie of the day 
served with chips or mash and vegetables

 
Beef, slow cooked

with roasted vegetables in plum tomato sauce with penne pasta and salad
 
 
 

 
DESSERTS 

£ 4.95
 

Cheesecake of the day 
with vanilla ice cream

 
 

Hot dessert of the day 
with custard 
 

Welcome to the Thatched 



Cottage 

 
RESTAURANT & BAR, 

FARM SHOP, 
RARE BREED FARM, ARBORETUM & COUNTRY PARK

Whether your visit is to enjoy a walk around our 8 acre woodland park, 
a chat with the donkeys Murphy & Poppy, a baa baa with the Jacobs rams, Jason & Mark

or
 a quiet drink, a conversation with friends

a  snack in the bar or on the patio
a pleasing lunch or  dinner in our restaurant

or to celebrate a special occasion
 

Jason Dust licensee, Bob & Marion Lowrie your hosts, 
 

“invite you to come inside, step back in time, enjoy fine food, ale 
or wine.”

 
Relax & enjoy the ambience, warmth and hospitality of our freehold bar & restaurant.

The thatched cottage with its columns & beams take you back to Norman times when Sutterton was chosen as a site for the 
building of one of Lincolnshire’s many  Norman churches. 

 

Speaking of food, provenance is our mark of assured Quality
Our beef selected from British shorthorn native breeds is reared at Crowtree House Farm, Wragg Marsh, Spalding, fed on the fens 

and hung for three weeks in our own cold store.
Lamb & Pork selected by Wrights of Boston, one of the few family run abbatoirs left in the county, is reared on the Lincolnshire 

Wolds. Free range Lincolnshire Poultry is supplied by Ruskington Poultry of Dorrington.
 

Our vegetables are supplied by John Hull here in Sutterton and often direct from the fields of Cyril Baker one of Sutterton’s 
diminishing band of smallholders.

 

a 
“Taste of Excellence” 

Gold Citation 
from the readers of Lincolnshire Life for the past 3 years.



 


