
The Three Hi l ls  Pie  of  The Week £POA
please ask  your  server

10oz Herefordshire  Aged Sir loin Steak £35
roasted v ine  cherry  tomatoes ,  t r ip le  cooked ch ips  GF/DF(a )

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

Cornfed Chicken Breast  £29
chestnut  mushroom,  whiskey  cream,  gar l i c  ka le ,  creamed potato  GF

Garl ic  Roasted Aubergine £22
carrot  and miso sauce ,  courgette ,  ch ive  o i l  VE(a ) /GF(a )

Bartlow Estate Pheasant  Rigatoni  £22.50
ca jun sp iced cream,  parmesan,  sp inach

 Br it ish 6oz  Steak Burger  £20
s law,  sk inny f r ies ,  mi lk  bun,  baby gem,  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 )

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

All bread is supplied by Grain Culture, Ely

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

SIDES

Olives  £5
pit ted gordal  o l ives  VE/GF 

Tempura Partr idge £8
sweet  ch i l l i  sauce ,  p ick led

cucumber

Chickpea Falafel  £8
rose har issa ,  ra i ta  VE/GF

Bread and Oi l  £6
focacc ia ,  extra  v i rg in  o l ive  o i l ,
aged sherry  v inegar  GF(a ) /VE

CONTACTLESS AND 
CARD PAYMENTS
ONLY PLEASE

Thank you

Soup of  the Day £9 
rosemary  and sea sa l t  focacc ia ,  sa l ted butter  GF(a )

Tempura Okra  £10
jasmine r ice ,  p ick led carrot  and g inger ,  ter iyak i  VE

Torched Soused Mackerel  £12
horseradish gr ib iche ,  baby beetroot ,  ch ive  o i l ,  

nasturt ium GF

Calamari  Bruschetta £12
chargr i l led  ca lamar i ,  sautéed gar l i c ,  red onion,  chor izo ,  sourdough GF(a )  

Hertfordshire  Pork Cheek £12
caul i f lower  cheese bonbon,  baby onion,  apple  GF

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

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

NIBBLES
al l  mi lk  buns  are  served  wi th

sk inny  f r ies  and a  sa lad  garn ish

Roast  Herefordshire  S ir loin £15
 caramel ised onion,  rocket ,

horseradish

King Prawn and Crayf ish £15
marie  rose ,  baby gem

Avocado and Tomato £14
rocket ,  f resh mozzare l la ,  bas i l

pesto  (N)

MILK BUNS
Chickpea Falafel  Salad £16

mixed leaf ,  baby beetroot ,  p ick led
carrot ,  tzatz ik i ,  rose  har issa  VE/GF

Smoked Duck Salad £17
as ian sa lad ,  lambs leaf ,  charred

pomelo ,  soy  and g inger  dress ing  GF

The Three Hi l ls  Ki ln  Roast  Salmon £16
Engl ish  muff in ,  poached eggs ,  sp inach,

hol landaise  

LIGHT BITES
LUNCH MENU



DESSERT MENU

Passionfruit  Choux Buns £10
craquel in ,  whi te  chocolate  and cardamom

Chocolate and Strawberry Fondant £10
chocolate  crémeux,  raspberry  sorbet  GF

Sticky Toffee Pudding £10
butterscotch ,  vani l la  i ce  cream

Bread and Butter  Pudding £10
orange marmalade,  custard VE

Affogato £8
vani l la  i ce  cream,  espresso,  b iscott i 

Saffron Ice  cream Company
I ce  Cream or  Sorbet

1 scoop £3 |  2  scoops £5.80 |  3  scoops £8.50

Brit ish Cheeseboard £12.50 for  3  cheeses  
crackers ,  homemade red onion chutney ,  apple

Cambr idge  B lue  -  a  double  cream b lue  cheese  wi th  a  mi ld ,  s l i ght ly  sa l ty ,  b lue  f lavour

Black  Bomber  -  smooth  and creamy

Wens leydale  -  hard ,  c rumbly  creamy cheese  wi th  a  nut ty  but termi lk  f lavour  

Americano  £3 .50  |  Cappucc ino  £3 .50  |  Cafe  Latte  £3 .50  |  F lat  White  £3 .50
Macchiato  £2 .65  |  Espresso  £2 .65  |  Mocha  £3 .50

Hot  Chocolate  £3 .75  |  Luxury  Hot  Chocolate  £5.50

(add a  shot  of  caramel  syrup 50p)  

Engl ish  Breakfast  Tea |  Ear l  Grey  Tea  £3 .50

Herbal  Tea  £3 .50
Peppermint  |  Chamomi le  |  Green Tea |Cranberry  &  Raspberry  |  Lemon  &  Ginger

L iqueur  Cof fees  £10
Tia  Mar ia  |  Kahlua |  Ba i leys  |  Jamesons 

HOT DRINKS

Please see our drinks menu for our selection of dessert wines and port 

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 | (n)  Contains Nuts | (a) Available 


