
Menu
Autumn

Starters
7.50SOUP OF THE DAY [V) 

RUSTIC BREAD

9.50PAN FRIED PIGEON BREAST 
TEXTURES OF BEETROOT & ROCKET 

8.50WILD MUSHROOMS ON 
SOURDOUGH TOAST (VG) 
ROCKET & BALSAMIC GLAZE

9.00CRAB CAPPELLETI 
LEMON BUTTER SAUCE 

9.50SMOKED HALIBUT 
CITRUS SALSA & DRESSED LEAVES

9.50DUO OF PORK
CRISPY CONFIT OF PORK BELLY & CURED PORK 
FILLET, BLACK PUDDING CRUMB, APPLE PUREE & 
POPCORN CRACKLING

9.00TWICE BAKED CHEESE SOUFFLE (V) 

10.006 DORSET SNAILS
GARLIC BUTTER & RUSTIC BREAD

THREE TUNS BREAD OF THE DAY

add olives
CHEF'S CHOICE OF SPECIAL BREAD  

8.00

3.00

13.50
19.50

tagliatelle  - arrabiata (vg) 
seafood

THREE TUNS burger
8 oz beef burger, baby gem, tomato, pickled 
cucumber, smoked bacon jam, fries & 
coleslaw

17.50

beer battered cod & chips
housewive’s sauce, pea puree & a lemon 
wedge

18.00

sausages of the week
parsley mash, caramelised onions
& red wine jus

17.00

chef’s suet pudding
parsley mash, kale & chef’s gravy

10 0z gammon steak
bubble and squeak & fried eggs

19.50

21.00

Mains

Steaks

8 oz ribeye
a juicy flavoursome steak that is rich in 
fat  - suggested medium

8 oz sirloin
21 day aged, locally sourced beef rich In  
flavour - suggested Medium-rare

sauces: brandy & peppercorn | mushroom
chimichurri | bearnaise

served with mushrooms, grilled 
vine tomatoes & fries 

29.50

27.50

please see chalkboards

Seasonal Specials
Bold flavours from the season's 

finest ingredients



we cater for most dietary requirements
(V) vegetarian | (VG) vegan

menus avaliable on request 
allergens|children 

Chocolate fondant (V)
Vanilla ice cream & chocolate brandy snap

9.00

Tiramisu (V)
Tia Maria syrup & chocolate tuile

9.50

Lemon tart (V)
Raspberry soil

9.00

Vegan panna cotta (VG)
Mulled wine jelly & cinnamon tuile

9.00

Poached pear (VG)
granita & pear crisp

9.00

Selection of ice creams
Please ask your server for flavours 
(VG available)

2.50
per scoop

Desserts

Light Bites

sandwiches
white, brown or ciabatta bread. side 
salad & coleslaw

three tuns lunch
soup of the day, ham & cheese toastie
vegetarian option available

13.00

ham, tomato & red onion 10.00

three tuns club 12.00

cheddar cheese & pickle (V) 10.00

tuna mayonnaise 10.00

Coronation chicken 10.50

warm roast beef & 
horseradish

11.00

Sides
french fries

chunky chips

salad bowl

garlic bread

onion rings

coleslaw

mushrooms

provencale olives

a selection of fine artisan cheeses, house chutney & 
biscuits. add a glass of port for £4.10

5.00

5.00

5.00

4.00

4.50

3.50

4.00

4.00

12.50

Artisan cheeseboard

add cheese to fries,chips or garlic 
bread for £2 extra!

an optional 10% service charge is 
added automatically to all bills

Award Winning

aa rosette restaurant for 
culinary excellence 

2024-2025


