
 
 
 
 
 
 
 
 
 

Sunday Lunch Menu 
 
 
 

Appetisers 
 

Sourdough Bread - Olive Oil - Balsamic Vinegar​ ​ ​ ​ ​ ​ ​ £4.00 

Lemon & Thyme Marinated Olives​ ​ ​ ​ ​ ​ ​ ​ ​ £3.50 

Pork Belly Bites - BBQ Sauce​ ​ ​ ​ ​ ​ ​ ​ ​ ​ £4.50 
 

Starters 
 

Spiced Butternut Squash Soup - Toasted Seeds - Coconut Cream - Crusty Bread - Butter​ ​ £6.75 

Ham Hock & Black Pudding Terrine - Tomato Chutney - Sourdough Toast​ ​ ​ ​ £7.25 

Cheese Burger Slider - Root Vegetable Crisps - Celeriac Slaw​ ​ ​ ​ ​ £7.50 

Salmon Fishcake - Lemon & Parsley Mayonnaise - Crispy Capers ​ ​ ​ ​ ​ £7.50 

Spiced Hummus & Roots - Sourdough - Paprika Mayonnaise - Watercress​ ​ ​ ​ £7.00 

 
Our Roasts 

 

All served with Garlic & Thyme Roasted Potatoes, Root Vegetables, Braised Red cabbage & Cauliflower Cheese & Gravy 
 

Roasted Topside Herefordshire Beef​ ​ ​ ​ ​ ​ ​ ​ ​ £15.25 

Confit Pork Belly​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ £14.95 

Slow Roasted Chicken Leg & Thigh​ ​ ​ ​ ​ ​ ​ ​ ​ £14.50 

Roasted Butternut Squash & Sage Stuffing​ ​ ​ ​ ​ ​ ​ ​ £14.00 
 

Our Mains 
 

Three Tuns Ale Battered Haddock - Triple Cooked Chips - Peas - Tartare Sauce - Lemon​ ​ £14.95 

Three Tuns Beef Burger - Crispy Bacon - House Sauce - Brioche Bun - Fries - Celeriac Slaw​             £14.50 

Sweet Potato & Kale Pie - Sauteed New Potatoes - Seasonal Greens - Vegan Gravy​​              £13.95 

Pan Seared Sea Bass - Persillade Dressing - Crushed New Potatoes - Cream Sauce​ ​              £17.50 

 
Desserts 

 

Spiced Apple & Pear Compote - Shortbread Crumble - Crème Anglaise​ ​ ​ ​ £6.50 

Chocolate Brownie - Chocolate Sauce - Berry Compote - Vanilla Ice Cream​​ ​              £6.75 

Sticky Toffee Pudding - Salted Toffee Sauce - Vanilla Ice Cream​ ​ ​ ​ ​ £7.00 

Pistachio Panna Cotta - Shortbread - Berries​​ ​ ​ ​ ​ ​              £7.25 

Selection of Ice Creams - Vanilla - Strawberry - Chocolate - Rum & Raisin - Pistachio​ ​ £6.95 

 
Our kitchen uses local, fresh ingredients to create our menu, should you have any specific dietary 

requirements, please speak to a member of our team. 
 

Whilst we make every effort to ensure our dishes are free of allergens, our kitchen does use nuts, wheat, and other 
allergens in the preparation of our menu, please ensure if you have a specific allergy, you notify a member of staff prior to 

ordering. 
 


