
                               

 

 No3 Bistro menu 
T w o  c o u r s e  3 2 . 5 0 ,  T h r e e  c o u r s e  3 9 . 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  

Chicken liver parfait, red onion marmalade, toasted sourdough 

Moules mariniere, charred sourdough 

Sweet potato, lime, and ginger soup (vegan available) V 

No3 Caesar salad 

Fried calamari, aioli, rocket, and parmesan salad 

Rabbit rillettes, pickled cucumber, red onion marmalade, charred bruschetta  

Watermelon and feta salad, yogurt and honey dressing, toasted fennel and sesame 

seeds (vegan available) V 

Tomato, buffalo mozzarella, basil pesto and balsamic dressing 

M a i n s  

Fillet of seabass, spring greens, sauteed new potatoes, white wine and tarragon 

sauce, green oil GF 

Veal Holstein, seasonal vegetables 

Pulled pork ragu, pappardelle and, parmesan 

Smoked salmon fishcake, buttered spinach, poached egg, dill and mustard sauce 

Chicken Kiev, roasted new potatoes, ratatouille  

Linguine with rocket, olives, capers, sun dried thyme tomatoes (vegan available) V 

Saffron risotto, gorgonzola, thyme cress (vegan available) V 

Monkfish cheek scampi, sauce ravigote, triple chips, charred lemon 

(Gluten free options are available) 

D e s s e r t s  

Pavlova, kiwi, raspberries, and Chantilly GF V 

 Chocolate tart and mascarpone V 

Lemon tart, lime syrup and Chantilly V 

Warm mixed fruit frangipane with mixed berry whipped cream GF, V 

Golden syrup sponge pudding with custard V 

Classic crème brulee GF, V 

 

 


