
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

To Nibble … 
 

Locally Baked Bread with Balsamic Vinegar  

& Extra Virgin Olive Oil - £2.75 

A Selection of Olives - £3.50 

A Selection of Nuts - £1.90 
 

 

Sharing Platter … 
 

Artichokes, Caper berries, Olives, Sun blushed 

Tomatoes & Cured Meats - £11.50 

Served with Tear & Share Warm Bread 
 

Traditional Ploughman’s - £12.50 

Homemade Pork Pie, Celery Sticks, Parma Ham, 

Branston Pickle, Cheddar Cheese & Chunky Bread 

 

 

To Start …. 
 

Homemade Soup of the Day - £5.95 

Served with Locally Baked Bread 
 

Deep Fried Brie - £6.95 

with Chilli Jam 
 

Beef Tomato, Basil Pesto, Sun blushed 

Tomatoes, Buffalo Mozzarella & Parma Ham 

Stack - £7.25 

Garnished with Baby Basil  
 

 

To Follow … 
 

21 Day Matured 8oz Ribeye Steak - £21.00 

Chargrilled Hereford Rib Eye Steak  

Add Sauce of the day - £2.00 

Add Mushroom, Onions and Tomato - £2.00 
 

Homemade Steak & Ale Pudding - £14.95 

Served with Gravy  
 

New Season Lamb Shepherd’s Pie - £13.95 

Served with Gravy  
 

The above dishes are served with fresh vegetables & potatoes 
 

Fish Goujons - £14.95 

served with Peas and Homemade Chips  
 

Tender stem & Blue Cheese Strudel - £12.95 

with Balsamic & Sweet Warm Caramelised Onions  

 
 

Randall’s Brasserie 

 To Follow continued … 
 

Three Ways Classic Caesar Salad - £14.95 

with a Char-Grilled Chicken Breast, Crispy Bacon, 

Parmesan Shavings & Croutons  
 

Three Ways Burger - £14.95 

With Beef Tomato, Baby Gem Lettuce, Caramelised 

Onions and Homemade Chips  
 

Side Dishes … 
 

Bowl of Homemade Chips - £2.95 

A Fresh Side Salad with Balsamic - £3.00 

Portion of Vegetables & Potatoes - £3.50 
 

Puddings! … 
 

A Selection of our Famous Homemade Puddings 

from The Pudding Club - £6.50 each 
 

Syrup Sponge, Sticky Toffee & Date  

or Very Chocolate Pudding 
 

Trio of Puddings 

A Little Taster of Each of the Above Puddings – 

For one £7.75         for two to share £12.00 
 

A Trio of Winstones Ice Creams - £5.75 

A selection of delicious Ice Creams from Stroud 
 

A Selection of English Cheeses  

Served with Biscuits, Grapes and Homemade Chutney 

- £8.50 
 

Sandwiches – served on White or Granary Bread 

with seasonal vegetable crisps and salad. 
 

Homemade Coronation Chicken - £6.95 
 

Smoked Salmon, Cucumber  

and Cream Cheese - £6.75 
 

Honey Roast Ham  

with a Dijon Mustard Mayonnaise - £6.50 
 

Cheddar Cheese  

with Homemade Onion Relish - £6.75 
 

Wraps 
 

Soft floured wraps with the above fillings are also 

available Monday – Saturday Lunch times  

 



 

 

 

 

 

 

 

 

 

 

 
 

 

 

 
 

 

 

 

 

 

 

Welcome to 

Randall’s 
We embrace a comprehensive environmental 

policy including the use of locally sourced 

products whenever possible. 
 

 
 

Our Head Chef & his team have built close 

relationships with many local suppliers, you 

might like to take a look and perhaps visit 

some of them. 
 

 

New Wave Seafoods – Fish 

Harcutt Road, Fairford 
 

David Moore Family Butcher – Sausages 

High Street, Mickleton 
 

Kitchen Garden Preserves–Jam & Marmalade 

Salmon Springs, Stroud, Glos 

(jars are available to buy at reception) 
 

A.M. Bailey – Fruit & Vegetables 

Western Road, Stratford – upon - Avon 
 

Hayles Fruit Farm – Apple Juice 

Winchcombe, Gloucestershire 
 

Severn & Wye – Smoked Salmon 

The Smokeary, Claxhill, Westbury on Severn 
 

Bromsgrove Bacon 

Bromsgrove, Worcestershire 

 

Dietary Requirements 
 

Here at Three Ways we are committed to finding 

you your perfect meal.  There are always 

alternative vegetarian options available and we can 

accommodate most dietary requirements.  We also 

have a selection of gluten and dairy free puddings! 

So if you have any special dietary requirements 

please speak to a member of staff.   
 

 

Allergy Advice  

Our food may contain allergens, 

 if you have any concerns please ask 

one of our members of staff. 
 

 

 

 

 

 

 

 

Afternoon Menu 
 (Available 2.30-5.00pm) 

 

 

 

Sandwiches – served on White or Granary Bread 

with seasonal vegetable crisps and salad. 
 

Homemade Coronation Chicken - £6.95 
 

Smoked Salmon, Cucumber  

and Cream Cheese - £6.75 
 

Honey Roast Ham  

with a Dijon Mustard Mayonnaise - £6.50 
 

Cheddar Cheese  

with Homemade Onion Relish - £6.75 
 

 

Mickleton Cream Tea 
 

A pot of Tea or Coffee served with a slice of 

Homemade Cake, a Homemade Fruit Scone, 

Local Jam and Thick Cream - £7.25 
 

Feeling a Bit Peckish? 
 

Portion of Two Homemade Biscuits - £1.90 

Toast with Butter & Local Preserves - £2.50 

Homemade Cakes - £2.75 

Toasted Tea Cake  

served with Butter & Local Preserves - £2.75 

Two Homemade Scones served with Butter, 

local Jam & thick Cream - £4.50 
 

Tea & Coffee 
 

Traditional Tea  

or Selection of Fruit or Herbal- £2.65 

Cafetiere of Coffee- £2.75 per guest 

Cappuccino or Latte- £3.00 

Espresso- single £1.90 or double £2.75 

Americano - £2.30 

Hot Chocolate- £2.90 

 

 
 

Looking for that unique gift for 

someone special? 
 

A personalised gift voucher from  

Three Ways House the Home of the Pudding Club 

is the perfect treat for friends and family. 
 

We can tailor make your gift voucher and it will be 

beautifully packaged and personalised  

with a message of your choice. 
 

For more information and to purchase our unique 

vouchers please contact reception. 

 

 

 


