
Nose to tail
W e d n e s d a y  1 9 t h  F e b r u a r y

Canapes on Arrival
-crispy pigs ear, cider puree and popcorn shoot.

-pulled shoulder and bbq sauce croquette.

-charcuterie skewer

Brawn terrine, chutney, salad and croutes.

slow braised cheek, panchetta and apple
matchsticks.

White pudding and crispy egg.

Three tuns chefs sausage with caramelised

onions.

pressed belly, duchess potato, apple gel
and crispy apple.

apple samosa with maple bacon ice-cream

£ 4 7 . 9 5 p p

threetunsinn.comthreetunsinn.com

01425 67223201425 672232

threetunsinn@btconnect.comthreetunsinn@btconnect.com

AA Rosette Restaurant

for Culinary Excellence

2024-2025

Loin chop, fillet medallions, dauphinoise,
kale, carrot, cider and mustard sauce.

palate cleanser - calvados sorbet

a range of ciders being paired and presented by
Thatchers 


