THREE TUNS TNIN

threetunsinn.com

MENU & :

01425 672232

STARTERS

Soup of the Day (VG/GFA) £850
Served with Rustic Bread. (ask your server for todays
flavour)

Asian Scallops (GF) £12

Served with Zuke and Kimchi Purée.

Lobster and Crayfish Risotto (GF) £11.50
Served with Citrus Qil.

Twice Baked Cheese Souffle (VG)  £10

Served with Bread.

Cauliflower Cake (Ve/VG) £9.50

Served with Sprout Slaw and Chickpea Purée.

Creamy Garlic New Forest Wild ~ £9.50

Mushrooms on Toast (VG/VeA)

Duck, Port and Orange Terrine £10
GFA)

Served with Pickled Shallots, Salad and Croutes.

Bread of the Day £850

Add Olives for £3. (ask your server for todays flavour)

BAR SNACKS

Salt and Pepper Squid with Lemon  £7.50
Aioli.

Spicy Chicken Wings with £750
Chipotle Mayonnaise. (GF)

Halloumi Fries with Tomato Salsa. £7
(VG/GF)

Arancini of the Day. £7.25
Duck Pancake Rolls with Hoisin £750

Sauce.
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Charge to bills.

We do add an optional 10% Service
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SANDWICHES AND LIGHT

BCITES (Available till 5pm) (GFA on all)
Three Tuns Lunch £15

Soup of the Day and a cheese and ham toastic.
Vegetarian option available.

Sandwiches

Available on White, Brown, Ciabatta or Toasted Panini
served with Rainbow Slaw and Vegetable Crisps.

Chicken and Avocado Salad L1
Minute Steak £11.50
Onions, Mustard Mayonnaise and Rocket.

Bric and Cranberry £10
BLT £11
Three Tuns ‘New York Deli’ £11

Pastrami, Kimchi, Red Onion, Mustard and
Gherkin Mayonnaise.

Smoked Salmon and Cream Cheese  £11

STDES

French Frics £5.25
Chunky Chips £5.25
Salad Bowl £5
Parmesan and Rocket Salad £4
Provincale Olives £4
Coleslaw £3.50
Mushrooms £4
Garlic Bread £4
Onion Rings £450
Add Cheese £2

Plcase be aware all food is
cooked fresh to order, therefor
at busy times food could take
up to 20 minutes.

threctunsinn@btconnect.com
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Panfried Duck Breast (GF) £25
Orange Glazed Thigh, Confit Potatoes, Orange, Kale
and Cointreau Jus.

Porchetta Stuffed with New

Forest Mushrooms (GF)
Dauphinoise Potato, Savoy Cabbage, Heritage Carrots
and Cider Jus.

Masala Lamb Rump (GF) £25

Bombay Fondant, Aloo Gobi, Mint and Coriander Gel
and Masala sauce.

£24.50

Lobster Tail Thermidor (GFA) £2750
Fries and Salad.
Loin of New Forest Venison (GF) £26

Celeriac Pave, Mushroom, Crispy Kale, Turnip Crisp
and Caf¢ au Lait Jus.

New Forest Mushroom £22
Wellington (Ve/VG)

Beetroot, Thyme Crumb, Lentils and Mojo sauce.

Pan Fried Halibut (GF) £26

Duchess Potatoes, Pea Mousse, Samphire, Pea and

Broad Bean Fricassée and Sauce Vierge.

Linguine Arabiata(Ve/VG) £13
Add King Prawns. £19
Three Tuns Sausage of the Week £17

Creamed Mash, Onions and Gravy. (Please ask your
server for today’s flavour)

Three Tuns Burger (GFA) £18.50

Brioche Bun, Bacon, Smoked Cheese, Baby Gem,
Tomato, Pickled Cucumbers, Smoked Bacon Jam,
Rainbow Slaw and Fries.

Half Chicken (GFA) £18.50
Choose from Peri Peri, Jerk or Lemon Pepper. Served
with Salad, Rainbow Slaw and Fries.

Three Tuns Fish and Chips (GFA)  £19.50

Housemaids Sauce, L.emon Wedge and Pea Purée.

Lamb Koftas (GFA)

Mediterrancan Cous Cous, Rocket Salad and Mint
Dressing.

£18

Vegetable Balti (GFA/VG/ Ve) £17.50
Rice and Naan.
Three Tuns Pie of the Week £18.50

Creamed Mash, Crispy Kale and Gravy. (Please ask
your server for today’s flavour)
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STEAKS

Served with mushrooms, grilled vine tomatoes
and fries. Add Lobster Tail - £20.

8oz Ribeye (GFA) £32
AlJuicy Flavoursome Steak that is rich in fat.

Suggested Medium.

8oz Sirloin (GFA) £29.50

21 day aged, locally sourced beef rich In flavour -
suggested Medium-rare.

Sauces: Brandy & Peppercorn | Mushroom |
Blue Cheese

DESSERTS

Red Velvet Fondant (VG) £9.75
Cherry Honeycomb and Vanilla Ice cream

Creme Caramel (GFA/VG) £9.50
Cardamom Biscuit and White Chocolate Soil.
Caramelised Pear (VG/GF) £9.50
Pccan Crumb and Blue Cheese Ice cream.

Mixed Berry Mille Feuille (Ve) £9.50
Cinnamon Apple Samosa (VG) £9.75

Apple Crisp, Cider Gel, Apple Shards and Calvados
Ice cream.

Tiramisu (VG) £9.50

Made with ‘Bad Hands Coffee’ and served with

Chocolate Brandy Snap.

Mulled Wine Panna Cotta (VG/GF)  £9.50

Drunken Berries.

Artisan Cheeseboard (VG/GFA) £13.50

Crackers and chutney.

With Port £17.60

Ice-Creams (VG/GF/VeA) £2.75 per
SCOOp

VG - Vegetarian | Ve - Vegan | VeA - Vegan option

available | GF - Gluten Free | GFA - Gluten Free
option available

Please make your server aware of any allergens or

intolerances



