
                               

 

 No3 restaurant menu 
T w o  c o u r s e  4 3 . 5 0 ,  T h r e e  c o u r s e  5 0 . 5 0  

P l e a s e  c h o o s e  3  s t a r t e r s ,  3  m a i n s  a n d  3  d e s s e r t s  

S t a r t e r s  

Green Thai mussels, sourdough 

Carrot, chilli, and orange soup (vegan available) V 

Pave of salmon, dill crème fraiche, cucumber pickle GF 

No3 Bresaola, rocket and pickled red onion, pecorino salad GF 

Roasted butternut and ricotta cheese ravioli, tomato and olive tapenade V 

Parma ham and rocket salad, parmesan and balsamic glaze  

Caramelized onion and goats cheese puff pastry tart, watercress salad (vegan 

available) V 

Lamb kofte, preserved lemon cous cous, rose harissa and coconut yogurt 

M a i n s  

Whole seabream, orange and rosemary butter, ratte potatoes, charred broccoli GF 

Risotto nero, fried squid, gremolata GF 

Smoked duck breast, white bean cassoulet, soft herbs, duck jus GF 

Roast lamb rump, potato fondant, petit pois au Francis, carrot puree, lamb jus GF 

Celeriac risotto, apple reduction, pickled walnuts, pecorino (vegan available) GF, N 

Roast pork loin stuffed with olives, tomato and garlic, colcannon, red wine and 

mustard sauce GF 

Pan fried gnocchi, san simon cheese, olives, capers, sun dried thyme tomatoes and 

rocket (vegan available) 

Roast rib of beef (served rare), dauphinoise, green beans, beef jus GF 

Our roast rib of beef must have a minimum of order of 10 guests per order 

(Gluten free options are available) 

D e s s e r t s  

Chocolate and miso tart, salted caramel ice-cream V 

 White wine and vanilla poached pear, strawberry, and buttermilk ice-cream V, GF 

Strawberry bavarois, fruit compote, Chantilly V, GF 

Sticky toffee pudding, butterscotch sauce, vanilla ice-cream V 

Cheese selection x3, oatcakes, quince jelly V 

Baileys and white chocolate cheesecake V 

 


