Sunday Menu

Starters
Soup of the Day (GF) (V)

Goats Cheese Brûlée (GF without crostini)(V)

£6.50

spinach, garlic crostini

Suckling Pig Terrine (GF without crostini)

£8.00

Salmon, Crab, Avocado (GF without toast)

pickled baby vegetables, red onion,
apple chutney
£8.00

pumpernickel toast

£8.00

Roasts
Black Treacle Sirloin of Beef £21.00 (GF)

Roasted Loin of Suffolk Pork £17.00 (GF)

Roasted Spatchcock Chicken (for two)
lemon and herb stuffing £27.00

All served with tender stem broccoli, honey roasted parsnips, tricolour carrots, roast
potatoes, red cabbage, cauliflower cheese, Yorkshire pudding
(GF without cauliflower cheese and Yorkshire pudding)

Desserts
Tonka Bean Pannacotta (GF)

Lemon Meringue Pie (V)

popcorn puree, Italian meringue,
toffee popcorn
£7.50

raspberry sorbet

The Three Hills Chocolate and
Caramel Fondant (V)

Ice creams and Sorbets (3 scoops)(GF)(V)

milk chocolate toffee truffle,
hazelnut moussec
£8.50
vanilla ice cream

please ask your server for our
current selection
£6.50

Stilton or Brie Cheese Plate (GF)
quince, artisan biscuits

Treacle Tart (V)
£7.50

£7.50

£8.50

gluten free bread/ biscuits are available

Sticky Toffee Pudding (V)
butterscotch, salted caramel
ice-cream, praline
£8.00

Our produce is sourced locally and in season in so far as is possible. All eggs used are free range. Please notify your server of any dietary
requirements. A service charge of 12.0% will be added to tables of eight or more. 100% of all service charges paid will go to our service
team.

Sunday Bar Menu

Sharing Boards
(GF bread is available)

Meat £18.50

Fish £18.50 (GF without bread)

felino, milano and chorizo salamis, sausage rolls,
scotch egg, piccalilli, brown sauce, mixed breads

smoked salmon, prawns, potted crab, hot smoked
mackerel, potato salads, mixed breads

Vegetable £17.50 (GF without bread)(V)
houmous, baba ghanoush, sun dried tomato,
aubergine, courgette, artichoke, chargrilled pepper,
mixed breads

Fish of the Day P.O.A (GF)
fennel, apple, walnut salad

Bangers and Mash
wild boar sausage, Cumberland sausage,
local sausage, creamed potatoes, red onion
gravy
£15.00

The Three Hills Burger 8oz
baby gem, beef tomato, truffle ketchup,
mayonnaise, triple cooked chips
£14.50

Ribeye Steak (GF without croutons)

Admiral’s Pie (GF)

rocket salad, mustard seed dressing,
croutons, triple cooked chips
£25.00

cod, smoked haddock, mussels, prawns,
salmon, mashed potato and cheese, green
beans
£15.00

Chips
Triple Cooked Chips £4 – Stringfellow Fries £4 – Farmhouse Wedges £4
Parmesan and Truffle Chips £6

Our produce is sourced locally and in season in so far as is possible. All eggs used are free range. Please notify your server of any dietary
requirements. A service charge of 12.0% will be added to tables of eight or more. 100% of all service charges paid will go to our service
team.

Our produce is sourced locally and in season in so far as is possible. All eggs used are free range. Please notify your server of any dietary
requirements. A service charge of 12.0% will be added to tables of eight or more. 100% of all service charges paid will go to our service
team.

