CLASSICS
Traditional Roast Norfolk Turkey *
Pigs in Blankets, Roast Potatoes, Chestnut and bacon
stuffing, Cranberry and Bread Sauce, Game Crisps with
Old Fashioned Gravy and Watercress £16
Parsnip and Smoked Aubergine Pie *
Topped with Vegan Cheese. Served with a Fennel and
Onion Gravy £16

The Three Tuns Inn
Opening Everyday From 12noon

Food ordering Times
Monday - Friday
Lunch 12noon – 3.00pm Dinner 5.00pm – 8.30pm
Saturday and Sunday
All day 12 noon – 8.30pm
Starters and Light Bites
Homemade Flowerpot Bread
Chef’s recipe baked in a flowerpot
Please ask a member of staff for today’s flavour £4

Bransgorian Venison Pasty
Red cabbage, sweet potato fries and pan gravy £14
Three Tuns Pulled Brisket Burger #
Smoked pulled beef brisket, cheddar cheese, crispy bacon and
barbecue sauce with a side of coleslaw and chunky chips £14
Slow Roast Avon Tyrell Pork *
Slowly roasted for ten hours, on greens, served with
compressed apple, dauphinoise potatoes and a Harrow Farm
cider and mustard sauce £16
Fish ‘n’ Chips #
Deep fried fillet of isle of wight cod in beer batter served with
chunky chips and mushy peas £14
Traditional Bangers and Mash #
The best pork sausages served with creamed potatoes and
our own baked beans £12
Steamed Steak and Kidney Pudding *
Mashed potato and pan gravy £16

SPECIALS

Deep Fried Crispy Pork
on glass noodles with hoisin sauce £7

Seafood Tagliatelle
Chunks of local seafood in a white wine and cream sauce
topped with parmesan £17

Seasonal Soup
With crusty bread £6

Hengistbury Head Seabass *
On a chorizo and butter bean stew with a garlic and lemon
sauce £19

Home Smoked Mackerel
Apple, mustard and crispy horseradish £7

Roasted Tandoori Spiced Cauliflower (vg)
on garlic polenta, crispy greens and toasted almonds £14

Salad of Pigs Kidneys and Bacon
on curly endive with a light raspberry vinegar £7

Confit of Duck and Chicken *
on creamed potato, winter greens and a plum sauce £17

Penny Bun and Egg Tart
With Truffle Dressing £7

Cep Risotto (v)
Made with pearl barley topped with truffle fluff and crispy
winter greens £16

Chicken Caesar Salad
Cos lettuce tossed in our own dressing with crispy croutons,
bacon and parmesan shavings, topped with anchovy fillets
£8/14

Lamb Pathia
Hot, sweet n sour curry, basmati rice and garlic naan bread
£15

Cornish Mussels
The best mussels grown on ropes in Cornwall
Lightly steamed in shallots, garlic, Harrow Farm cider, chilli and
a hint of ginger. Finished with a touch of cream and served with
home baked bread
£8/£14

Pan Fried English Ribeye Steak
Button mushrooms, cherry vine balsamic tomatoes and
chunky chips £26
Add peppercorn sauce £2.50
Stuffed Lambs Heart *
With sausage, onion and bacon, sat on a bed of garlic polenta
£16

Sandwiches £7
A choice of brown or white bread a baked ciabatta roll or
Ringwood Rye
Wiltshire ham, tomato and red onion
served with salad leaves and coleslaw
Cheddar cheese and real ale chutney (V)
served with a tomato and onion salad and coleslaw
Warm Tuna and cheese melt served with red onion and dill
pickled cucumber
Open smoked salmon, humous and avocado with tossed
leaves on Ringwood rye bread

Side Dishes £4
Homemade flowerpot bread
Side salad
Nocellara olives
Market vegetable selection
Chunky chips
Sweet potato fries

Desserts £6
Traditional Christmas Pudding with brandy sauce
Banoffee Pie with toffee sauce
Pistachio Macaroons and salted caramel ice cream
Chocolate and Orange Pavlova
Rhubarb and Apple Crumble with custard
Coconut, Semifreddo with caramelised pecans (Vg)

Ice Creams & Sorbet

Mix and match your favourites. Three scoops £6
Vanilla pod
Strawberry
Honeycomb
Mocha coffee
Peanut
Blackcurrant
Lemon
Chocolate

Cheeseboard
A taste of the four best artisan and farmhouse cheeses,
available this week from France and closer to home.
Served with biscuits, fruit and home-made chutney £9

Sunday Lunch Roasts
Every Sunday lunch we offer a choice of two traditional roasts
from £15
Slow Roast Brisket of English Beef # *
With Yorkshire pudding, pan gravy, duck fat roast potatoes
& fresh market vegetables
Roast of the day (from the UK) *
Please ask a member of staff for today’s choice

Bay Coffee & Selection of Teas
Rich, strong & smooth Dilizia coffee
Single espresso
Double espresso
Americano (regular)
Cappuccino
Café latte
Baileys latte
Café floater
Café liqueur
Decaf
Hot chocolate
English breakfast tea
Speciality tea
Extra shot

£1.95
£3.00
£2.50
£2.95
£2.95
£6.00
£4.00
£6.00
add £0.10
£2.50
£2.25
£2.40
£1.10

All prices include VAT. Gratuities are at your discretion

(v) – Vegetarian (vg) – Vegan
# – Children’s portions * – comes with vegetables
We also cater for most dietary requirements
Please speak to a member of staff about allergy requirements
The Three Tuns Inn
17th Century Coaching Inn and Restaurant
Ringwood Road, Bransgore, BH23 8JH
www.threetunsinn.com
01425 672232 Please call to make a reservation
Our aim is to keep you safe at all times
Welcome to The Three Tuns
- Everyday seems to be a new day so please bare with us
as we implement the new procedures and try our very best
to look after you when we can
- Please remain seated, on departure or if you need to use
our facilities please follow the one way system exiting via the
front door opposite the bar
- Please wear your face mask whenever on the move
- Thank you for supporting us

