
Chargrilled Steak £25
8oz ribeye or sirloin steak, triple cooked chips, confit tomato, portobello mushroom, rocket and crouton salad

add peppercorn sauce £2

Scottish Mussels in Local Ale £14.50
garlic, shallots, parsley, capers, served with thick cut sour dough or skinny fries

Pulled Oyster Mushroom and Pepper Tacos £17
paprika, soft shell tacos, vegan yoghurt mint dressing, salsa, skinny fries (VE)

add vegan or cheddar cheese £1.50

Butternut Squash and Chilli Risotto £14
vegetarian parmesan, heritage squash, pickled beetroot (V/VE)

Slow Roasted Pork Belly £19
haggis croquette, celeriac purée, kale, aspall cyder jus

Fish & Chips £15
crispy battered haddock, triple cooked chips, dill creamed crushed peas, homemade tartare sauce, chargrilled lemon

The Three Hills Burger £14.50
homemade 8oz British beef patty, brioche bun, baby gem lettuce, homemade burger sauce, beef tomato, triple

cooked chips 
add smoked crispy bacon, mature cheddar or stilton £2

Fish of the Day POA
served on sautéed leeks and baby onions, topped with a shaved fennel salad

Bangers & Mash £12
local venison sausages, creamy mash, served with onion gravy

Sides £4
Skinny Fries | Steamed New Potatoes | Triple Cooked Chips | Rocket and Crouton Salad | Mixed Greens | Truffle

Parmesan Chips (add £1.25)

Please notify your server of any allergies and/or dietary requirements.

Our produce is sourced locally and in season in so far as is possible. All eggs used are free range. 
A discretionary service charge of 10% is added to all bills. All service charges are paid to our service team

Starters

served with warm sour dough bread and butter (V/VE)
Homemade Soup of the Day £5.50 

flame torched, horseradish cream, pickled beetroots, compressed cucumber
Torched Soused Mackerel £7.50

banana blossom, hoisin sauce, cucumber, spring onion, pancakes (VE)
Hoisin Banana Blossom Crispy Pancakes £8 

capers, shallots, chives, sour cream and crostini
Oaked Smoked Salmon £7.00

Mains

caramelised shallots, celeriac purée, crispy prosciutto, roasted jus
Pan Seared Radwinter Pigeon Breast £7.50

Sharing Boards, Ideal for Two

Marinated olives, artichokes, roasted vegetables,
hummus, sun-dried tomatoes, rocket & parmesan

salad drizzled with balsamic, served with sour dough,
chargrilled pitta and crostini (V/VE)

Lemon and garlic king prawns, soused mackerel, oak
smoked salmon, marinated anchovies, shaved fennel
salad, homemade tartare sauce, served with sough

dough, chargrilled pitta and crostini

Fish Board £20 Vegetable Board £18.50

Marinated Mixed Olives £3.50 | Haggis Croquettes with Apple Sauce £4.50 | Hummus and Chargrilled Pitta Bread £4.50

Nibbles


