
⚘ 
PB PLANT BASED  ·   PBA PLANT BASED AVAILABLE  ·   GF GLUTEN FREE 

  

A £2 cover charge per head will be added to your bill. 
A discretionary 10% service charge will be added to your bill, all of which goes to our amazing staff. 

As we only use the freshest seasonal ingredients, menus are subject to change. 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. 

 

T H E  T H R E E  F I S H E S  

Farm to Fork Menu 
SEASONAL DI SHES  FROM OUR K ITCHEN ,  ORGANIC  GARDEN & COALS  

⚘ 

HOUSE BREADS 
Black pea hummus, parsley pesto 

 

Orkney Scallop or Cauliflower (PB) 
Summer truffle, cauliflower purée, truffle dressing  Summer truffle, cauliflower purée, truffle dressing 

Gusbourne Estate Chardonnay  |  England  12%  2022 
 

Organic Garden Flowering Courgette or Organic Garden Flowering Courgette (PB)  
Goat's cheese, tomato relish  Spinach, tomato relish 

Malat Crazy Creatures, Grüner Veltliner  |  Austria  12% 
 

Blue Lobster or Maitake Mushroom (PB) 
Daurenki caviar, mayo, iced lettuce  Aioli, kimchi, puffed rice, black bean molé 

Boschendal Sommelier Selection Chenin Blanc  |  South Africa 13.5% 
 

BBQ Short Rib of Beef or Sweetcorn (PB) 
Garden greens, sweetcorn, carrot dressing  Garden greens, roast shallot, carrot dressing 

Château Fourcas Dupré, Bordeaux Médoc  |  France  13%  2017 

 

S ID E S  

7 

Creamed Organic Garden Chard 
Organic Hispi Cabbage 

Yellow Courgettes, Chilli, Tomato Relish 

8 

Triple Cooked Chips 
Smoked Purée Potatoes 

Organic Charlotte Potatoes 
 

Wild Blackberry & Apple Soufflé (PB) 
Yoghurt ice cream, blackberry & apple compote 

Domaine La Fleur d'Or, Sauternes – Bordeaux  |  France  13%  2021 
 

Courtyard Dairy Cheeses £16 supplement 
Bread, biscuits, chutney 

Port selection available to match specific cheeses, 70ml 
optional additional course 

Birdie Brow Wimberries (PBA) 
Tonka beans, iced salted caramel, coconut blossom ice cream 

Münzenrieder, Cuvée Beerenauslese, Sämling & Welschriesling Prädikatswein – Burgenland  |  Austria  2020 
 

Eccles Cakes 
 

Wednesday – Thursday  
Friday – Saturday 

Wine Flight 

5 courses £55   •   7 courses £85 
5 courses £65   •   7 courses £95 
5 courses £60   •   7 courses £80 


