
STARTERS

MAINS

Please notify your server of any allergies and/or dietary requirements.
A discretionary service charge of 10% is added to all bills. All service charges are paid to our service team

V Vegetarian | VE Vegan | GF Gluten Free | DF Dairy Free | (a) Available - please ask | (N) Contains or may contain Nuts | S Sesame

SIDES

CONTACTLESS AND 
CARD PAYMENTS
ONLY PLEASE

Thank you

Skinny Fries  |  Mixed Leaf  Salad |  Homemade Slaw Al l  £5  
Mixed Vegetables| Triple  Cooked Chips |  Tenderstem Broccol i  Al l  £6

(P lease ask  your  server  for  g luten or  dairy  f ree opt ions)

NIBBLES
DINNER MENU

8oz Herefordshire  Aged Sir loin Steak £36
roasted v ine  cherry  tomatoes ,  t r ip le  cooked ch ips  GF/DF(a )

add peppercorn  or  s t i l ton  sauce  £2 .50

 Br it ish 6oz  Steak Burger  £20
s law,  sk inny f r ies ,  mi lk  bun,  i ceberg ,  red onion,  beef  tomato,  cheddar  cheese ,  smoked streaky

bacon,  burger  sauce DF(a ) /GF(a )  

Salt  and Vinegar  Battered Haddock £21
t r ip le  cooked ch ips ,  d i l l  c reamed crushed peas ,  tar tare  sauce GF(a ) /DF(a )

Potato Risotto £22.50
cubed kof fman potato ,  smoked norfo lk  dapple ,  p ick led s i lversk in ,  savoy  cr isp ,  

conf i t  potato ,  ch ive  GF/V

Pan Fr ied Hake £30
tomato and saf fron crème,  turned fondant  potato ,  sa l ty  f ingers ,  hake crack l ing ,  

wi ld  gar l i c  GF

Spring Vegetable  Pavé £21
beetroot  puree ,  compressed leek  VE/GF

Pork Col lar  Steak £28.50
smoked ham hock  croquette ,  whiskey  cream,  Cambridge asparagus ,  beetroot ,  apple  and b lack

gar l i c  ketchup GF(a )

Lamb Bel ly  £32
potato  rost i ,  carrot  puree ,  charred radicchio ,  lamb jus ,  mint  sauce GF

Soup of  the Day £9 
three h i l l s  focacc ia ,  sa l ted butter  GF(a ) /VE

Cured Salmon £12
horseradish crème fra îche ,  beetroot ,  cucumber ,  apple ,  d i l l  GF

Crispy Pork Cheeks £12
rhubarb and habanero hot  sauce ,  soy ,  honey ,  p ick led fennel  GF(a )

Prawn Cocktai l  £11
cold  water  prawns,  i ceberg  let tuce ,  

mar ie  rose ,  tomato,  cucumber  GF
add focacc ia  £2

Cambridge Asparagus £12
parmesan panna cotta ,  b lack  gar l i c ,  lambs leaf ,  d i l l  o i l  GF

Olives  £6
pi t ted gordal  o l ives  VE/GF  

Three Hi l ls  Focaccia  £6.50
rosemary  and sea sa l t  sourdough

focacc ia ,  extra  v i rg in  o l ive  o i l ,  aged
sherry  v inegar  GF(a ) /VE

Whipped Smoked Cods Roe £8
sourdough crackers ,  ch ive  o i l  

Chorizo Croquettes  £8
smoked papr ika  mayo,  p ick led

shal lot ,  gr i l led  chor izo  
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