THREE WAYS HOUSE HOTEL

Served 6pm-8.30pm

NALL e o

Gordal Olives £4.50 | Pork Crackling with Apple Sauce (SU) £4.50 |
Homemade Bread with Olive Oil, Balsamic and a Marmite Butter (G, SU) £4.50

Sonte s

Soup of the day (G) £6.95
Served with Homemade Bread

Cured Salmon (F,SU) £11.50
Figs, Cucumber, Caviar, Lemon and a Dill Oil

Potato & Pancetta Terrine (E, SU) £9.50
Topped with a Panko coated soft boiled egg with Watercress and a Tomato Salsa

Burrata (M) £9.50
Grilled Peaches, Rocket Salad, Carrot Puree and a Lemon Chilli Oil

Crab Ravioli (CR,C) £10.50
Spinach and a Crab Bisque

Miins

Fillet of Cod with King Prawns (F,CR,M,SU,C) £23.50
Green Puy Lentils with Crispy Artichoke, Butternut Squash and a Creamy Fish Sauce

Breast of Duck (G,M,C) £25.50
Crispy Duck Dumpling, Fondant Potato, Caramelised Swede, Green Beans and a Duck Sauce

Duo of Pork — Tenderloin and Belly (M,SU) £23.50
Mashed Potato, Crispy Cabbage with Pancetta, Apple Sauce, Crackling and a Jus

Beetroot Risotto (SUM) £18.95
Rainbow Beetroot, Artichoke and Goats Cheese

Apssics

Fish & Chips (F,G,SU) £17.95
Homemade Triple Cooked Fat Chips, Peas, Tartare Sauce and a Lemon Wedge

Three Ways Burger (G,M,SUL,E,S) £16.95
Bacon, Cheese, Salad, Gherkins, Skinny Fries, House Slaw

100z Ribeye Steak (SU,M,C) £28.95 (Peppercorn Sauce optional)
Homemade Triple cooked Fat Chips, King Oyster Mushroom, Confit Shallots and a Celeriac Puree

G — Cereals that may contain Gluten, M — Milk, L - Lupin, SU — Sulphites,
MO — Molluscs, MU — Mustard C — Celery, CR — Crustaceans, F - Fish, E — Egg, S — Soya,
N — Nuts, P — Peanuts, SE — Sesame Seeds



THREE WAYS HOUSE HOTEL

A L Coite Moo

Served 6pm-8.30pm

Skinny Fries £4.00 (S) | Truffle Parmesan Fries (M) £6.50 | Seasonal Vegetables £4.00

Please note that some of the ingredients may be genetically modified. Please ask for details
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Lemon Cheesecake with a Raspberry Sorbet (G,M,SU) £8.00
Malva Pudding with Salted Caramel Ice Cream or Custard (M,E,G,SU) £8.00
White Chocolate, Banana & Pistachio Bread & Butter Pudding (SU,N,G,E,M) £8.00
Milk Chocolate Cremeux with a Passion Fruit Parfait (M,G) £8.00
Pudding Club Dessert with Custard or Cream (Please ask for allergens) £8.00
Ice Cream (M) or Sorbet £6.00

Fine Cheese trio, Celery, Grapes, Chutney, Biscuits (M,C,G,SU) £8.00
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Cafetiere £2.75
Pot of Tea £2.65
Espresso £3.00
Cappuccino £3.00
Americano £3.00
Latte £3.00
Baileys Latte £8.25
Irish Coffee £6.80
G — Cereals that may contain Gluten, M — Milk, L - Lupin, SU — Sulphites,

MO — Molluscs, MU — Mustard C — Celery, CR — Crustaceans, F - Fish, E — Egg, S — Soya,
N — Nuts, P — Peanuts, SE — Sesame Seeds
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Available Monday- Sunday
All £9.95

Any main course off the A La Carte Menu, as a smaller portion

Chicken Goujons with Chips & Peas or Beans
Fish Goujons with Chips & Peas or Beans

Sausages with either Chips or Mash & Peas or Beans

G — Cereals that may contain Gluten, M — Milk, L - Lupin, SU — Sulphites,
MO — Molluscs, MU — Mustard C — Celery, CR — Crustaceans, F - Fish, E — Egg, S — Soya,
N — Nuts, P — Peanuts, SE — Sesame Seeds




