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THREE TUNS DINNER MENU
See Our Board for This Evening’s Specials

STARTERS
Inspired Soup of the Day with Local Breads - £4.75
East Coast Smoked Haddock & Queenie Scallops baked with Wine, Garlic, Herbs and Cream with a Wensleydale Crust - £6.95

Rustic Country Terrine with Cranberry & Apple Chutney, Herb Salad and Toasted Local Bread - £5.95
Griddled Smoked Salmon with Home Roasted Beetroot, Caper Berries and Prawn & Dill Salad - £7.85

Yorkshire Fettle Cheese with Roasted Hazelnuts, Comice Pear and Herb Salad with Honey Dressing – £5.50

Warm Local Black Pudding with Wild Mushrooms Pan fried with Chorizo, Bacon and Maple Dressing - £5.95
MAIN COURSES
Roasted Halibut Steak with Rosemary, Clam & Mussel Broth and Parslied Potatoes - £16.95
Duo of Pork; Rare Breed Loin & Fillet, Roasted with Star Anise, served with Fondant Potatoes, Braised Red Cabbage and Sage Jus - £15.75

Organic “Driffield” Chicken “Coq Au Vin Style” served with Creamed Potatoes and Purple Curly Kale - £14.50

Northumbrian Smoked Haddock with Bubble & Squeak and Grain Mustard Sauce - £13.50

Slow Braised Shoulder of “Fawcett’s” Lamb with Tartiflette Potatoes and Wilted Curly Kale - £14.95
Gressingham Duck Breast, Roasted with Spices, served with Sweet Potato Fondant, Ginger & Orange Sauce and Wilted Greens - £15.95

Root Vegetable Cottage Pie with Wensleydale & Potato Crust - £10.50

Side Orders (all at £2.75)

Proper Chips

Sautéed Potatoes with Garlic & Rosemary

Savoy Cabbage with Bacon & Chestnuts

Tarragon & Chive Glazed Carrots

House Salad with Honey Dressing 
We aim to promote and support as many local and regional producers as we can.

The list of these is displayed in the bar area.

