
SMALL PLATES AND STARTERS
LIMITED OFFER - 3 FOR £25.00
 

VEGETABLE OR SOUP OF THE DAY WITH BAKED BREAD ROLL - £7.50
 

VEGAN TOMATO AND ROSEMARY FOCACCIA WITH OLIVES, HUMMUS, BALSAMIC
ONIONS AND OLIVE OIL - £9.00 

 
FRIED HALLOUMI WITH HONEY AND SESAME - £10.00 

 
PULLED HAM AND MATURE CHEDDAR CROQUETTES WITH HOMEMADE
PICCALILLI - £10.00 

 
KOREAN FRIED CHICKEN WINGS IN A POMEGRANATE AND GOCHUJANG SPICED
SAUCE WITH SPRING ONIONS, FRESH CHILLI AND SESAME SEEDS - £10.50

CURRIED SCALLOPS WITH COCONUT AND CORIANDER RED LENTIL DHAL - £13.00*
 

12 HOUR BRAISED BEEF RIB IN A HONEY BOURBON GLAZE WITH SHALLOTS AND A
PANKO CRUMB - £12.00**

CUMBERLAND SAUSAGE AND HAGGIS SCOTCH EGG WITH CHICKEN MAYONNAISE,
CRISP LETTUCE AND PARMESAN SALAD - £12.00*

SPICED LAMB KOFTA PITTA BREAD WITH RED SLAW AND MINT YOGURT -  £12.00* 

SCOTTISH SALMON KEBAB WITH SESAME SEEDS, PICKLE CUCUMBER AND A
TERIYAKI DIPPING SAUCE - £12.00*

 
GARLIC MUSHROOM AND CHIVE LOADED SOURDOUGH WITH MOZZARELLA OR
VEGAN MOZZARELLA - £10.50

 
SPICED CHICKPEA AND AUBERGINE VEGAN PITTA WITH SPRING ONION, SPICY
HERB DRESSING AND TAHINI SAUCE -  £9.00 

 
MAC AND CHEESE WITH BACON AND CHORIZO OR GRILLED MARINATED TOFU -
£9.50 

 
BBQ PULLED PORK NACHOS WITH CHEESE SERVED WITH TOMATO SALSA, SOUR
CREAM AND GUACAMOLE - SMALL BOWL £9.50 / LARGE BOWL £15.00

 
LOADED TWICE COOKED HOMEMADE CHIPS / SKINNY FRIES OR SWEET POTATO
FRIES WITH TRUFFLE OIL AND PARMESAN OR CHILL AND CHEDDAR OR SRIRACHA
AND MOZZARELLA OR BACON BITS AND CRÈME FRAICHE - £8.50 

 
*£2.00 SUPPLEMENT PER DISH FOR £25.00 OFFER

MENU



8OZ BACON CHOP WITH HOT HONEY CARROTS, CHARGRILLED 
       PINEAPPLE, WHOLE GRAIN MUSTARD SAUCE AND BACON 
       HOMEMADE CHIPS, SKINNY FRIES OR SWEET POTATO FRIES- £19.00
 

STEAKS - 10 OZ FLAT IRON £27.00 / 10 OZ RIBEYE - £35.00 / 
      8 OZ FILLET - £38.00
 
      SERVED WITH WILD MUSHROOMS, HONEY ROASTED SHALLOTS, TOMATO AND   
     BACON COMPOTE, CRISPY ONION RINGS AND HOMEMADE CHIPS, SKINNY FRIES
     OR SWEET POTATO FRIES

     CHOICE OF SAUCES – PEPPERCORN, PORT AND STILTON, SALSA VERDE, CHIVE
      GARLIC BUTTER OR CHICKEN BUTTER
 
CLASSICS

BREADED SCAMPI TAILS WITH SALAD, RED SLAW AND HOMEMADE CHIPS, SKINNY
FRIES OR SWEET POTATO FRIES - £19.00

VEGETABLE OR BEEF LASAGNE WITH HOMEMADE GARLIC BREAD OR HOMEMADE
CHIPS, SKINNY FRIES OR SWEET POTATO FRIES - £18.50

WAINWRIGHT’S BEER BATTERED COD GOUJONS WITH HOMEMADE CURRY SAUCE,
CRUSHED PEAS, LEMON GARNISH AND HOMEMADE CHIPS, SKINNY FRIES OR SWEET
POTATO FRIES - £19.50

CHARGRILLED CHICKEN AND BACON STACK WITH HOMEMADE BBQ SAUCE,
CHEDDAR CHEESE, SALAD AND HOMEMADE CHIPS, SKINNY FRIES OR SWEET
POTATO FRIES -£19.00

COCONUT AND RED LENTIL DHAL WITH TOASTED ALMONDS, YOGURT, PICKLED
VEGETABLES AND VEGAN PITTA BREAD (VEGAN) - £16.50

FLAKED SCOTTISH SALMON AND PRAWN TAGLIATELLE IN A LEMON, WINE AND
CHIVE CREAM SAUCE WITH HOMEMADE GARLIC BREAD -  £19.50

SEABASS FILLET WITH CRUSHED JERSEY ROYALS, SPRING GREENS AND A SALSA
VERDE - £20.00 

SUNDAY ROASTS WITH UNLIMITED SIDES AVAILABLE ON SUNDAY’S 
 

SIDES
SEASONAL VEGETABLES / SEASONAL SALAD BOWL / HOMEMADE GARLIC BREAD –
ADD MOZZARELLA - £1.50 SUPPLEMENT / WAINWRIGHT BEER BATTERED ONION
RINGS / TWICE COOKED HOMEMADE CHIPS / SKINNY FRIES / SWEET POTATO FRIES

      £5.00 EACH OR TWO FOR £8.00



BOWLS AND SALADS
 
PROTEIN BOWLS – BUILD YOUR OWN

CHOICE OF PROTEIN- FIRECRACKER CHICKEN, LIGHTLY 
       MARINATED TERIYAKI SALMON, BBQ PULLED PORK WITH HIDDEN VEGGIES, 
       PRAWN AND FLAKED CRAB, FALAFEL AND SPINACH BALLS (VEGAN)

CHOICE OF CARBOHYDRATE - BASMATI RICE, QUINOA, OR CHICKPEAS  

CHOICE OF SAUCE- CITRUS SALAD DRESSING, SRIRACHA SAUCE, GARLIC AND HERB
MAYO, HUMMUS, GUACAMOLE, CRÈME FRAICHE OR MARIE ROSE 

      ALL SERVED WITH PICKLED VEGETABLES - £17.00
 
SALADS

PLOUGHMAN’S PLATTER - ROAST BEEF, HAM, TURKEY, SMOKED BLACK PUDDING,
SCOTCH EGG, “EDEN SMOKIE” SMOKED BRIE, PICKLED BALSAMIC ONIONS,
CUMBERLAND PICKLE AND BAKED BREAD ROLL - £20.00

COLD FISH PLATTER - SCOTTISH SMOKED SALMON, NORTH ATLANTIC PRAWN WITH
MARIE ROSE, LIME MAYONNAISE BOUND WHITE CRAB MEAT, TUNA CRUNCH, CRISPY
ANCHOVIES, SALAD, SLAW AND BUTTERED WHOLEMEAL BREAD  - £20.00 

FROM THE GRILL
 
HOMEMADE BURGERS

DOUBLE SMASHED BEEF PATTIES WITH SMOKED BACON, MONTEREY JACK CHEESE,
CRISP LETTUCE, BURGER SAUCE AND PICKLES

8OZ TRADITIONAL BEEF BURGER WITH CHEDDAR CHEESE, CRISP LETTUCE, PICKLES
AND ONIONS RINGS

PANKO CHICKEN FILLET BURGER WITH CRISP LETTUCE, TOMATOES AND CHICKEN
GARLIC MAYO

DOUBLE FALAFEL, SPINACH AND ONION SPINACH BURGER WITH TOMATO, CRISP
LETTUCE AND HUMMUS

      ALL SERVED IN A BRIOCHE BUN WITH SALAD, RED SLAW AND HOMEMADE CHIPS
    / SKINNY FRIES OR SWEET POTATO FRIES - £19.50



DESSERTS
HOMEMADE STICKY TOFFEE PUDDING WITH THREE HILLS 

       MADAGASCAN VANILLA GELATO AND BUTTERSCOTCH SAUCE

CARAMEL CHOCOLATE MOUSSE WITH LANG DE CHAT BISCUIT, SOURED CHERRIES
THREE HILLS HONEYCOMB GELATO 

TRIPLE CHOCOLATE BROWNIE WITH THREE HILLS MADAGASCAN VANILLA GELATO,
HOT CHOCOLATE SAUCE AND CRUSHED HONEYCOMB 

ETON MESS WITH FRESH BERRIES, MERINGUE AND CHANTILLY CREAM

THREE HILLS GELATO SUNDAE – BUILD YOUR OWN FROM:
GELATO 3 SCOOPS –SOUR CHERRY, VANILLA, LEMON CURD, HONEYCOMB,
CHOCOLATE, RUM & RAISIN, STRAWBERRY
TOPPINGS - HOMEMADE HONEYCOMB / MERINGUE SHARDS / CRUSHED KIT KAT OR
OREOS / FRESH BERRIES / MARSHMALLOWS / BROWNIE CHUNKS
SAUCES - CHOCOLATE SAUCE / BUTTERSCOTCH SAUCE / RASPBERRY RIPPLE

      
      ALL DESSERTS - £9.00

THREE HILLS GELATO - 2 SCOOPS - £5.50 / 3 SCOOPS - £7.50

CHEESES
TORPENHOW FARMHOUSE DIARY CHEESES

BINSEY RED - FIRM, RED LEICESTER-STYLE CHEESE NAMED AFTER BINSEY: THE
NORTHERNMOST OF THE LAKE DISTRICT 

DARLING HOWE BRIE - PRISTINE WHITE ROUND HAS A CLASSIC NUTTY FLAVOUR
POTTERY SOFT CENTRE WITH A DISTINCT CITRUS NOTE

APPLEBY BLACKDUB BLUE CHEESE - MEDIUM SOFTENERS DELIVERS A RICH
CREAMY TEXTURE

 
      SERVED WITH HOMEMADE CHUTNEY, CELERY, GRAPES AND A SELECTION OF  
      BISCUITS - £14.00 
 

CHILDREN’S MENU AVAILABLE PLEASE ASK


