
THE THREE FISHES 
PRIVATE DINING SAMPLE MENU 




As we only use the freshest seasonal ingredients, menus are subject to change. A discretionary 10% service charge will be added to your bill. Please be aware that all our food is
prepared in a kitchen where nuts, cereals containing gluten and other allergens are present, therefore we cannot guarantee that our dishes will be allergen free. Game may

contain shot and fish may contain bones. If you have any food allergies or an intolerance query, please speak to a member of the team who will be happy to help.



SAUSAGE ROLLS



*****



TREACLE SALMON

Avocado, sea prawns, spring onion, treacle dressing, coriander oil



*****



AGED FILLET OF WHOLE ROAST BEEF
Madeira sauce, beef fat roast potatoes, seasonal garden vegetables

(Fish and Plant-based alternatives are available)



*****



MELTING VALRHONA CHOCOLATE PUDDING
Whipped cream, white chocolate sauce



*****



ECCLES CAKES






4 courses £65.00




