
                               

 

 No3 fine dining menu 
T w o  c o u r s e  5 4 . 5 0 ,  T h r e e  c o u r s e  6 1 . 0 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  

Picked crab, green mango, papaya, nam chim dressing GF 

Smoked salmon, quails egg, dill crème fraiche, shallots and cornichons  V, GF 

Minestrone soup (vegan available) GF, V 

Toasted brioche, creamed wild mushrooms, soft herbs and truffles                         (vegan 

available) V 

Scallop ceviche, yuzu, umaboshi, soy sauce and truffle oil  V, GF 

Seven spice beef carpaccio, wasabi mayonnaise, edamame, shiso cress, furikake GF 

Roquefort and pink lady apple tart, watercress and pickled red onion salad V, GF 

Smoked duck pastrami, medjool dates, candy baby beetroot, radish, mizuna and 

raspberry dressing GF 

M a i n s  

Beef wellington, truffle mousse, pomme puree, wild mushroom, and madeira jus  

Salmon en croute, spinach, sauteed ratte potatoes, soft herb beurre blanc  

Saddle of lamb stuffed with orange and dates, creamed spinach, prune jus  

Our beef wellington, salmon en croute and saddle of lamb must have a minimum order of 

5 guests per dish 

Tranche of turbot, saffron creamed potatoes, spring greens, tartar butter sauce GF 

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

Pan fried monkfish saltimbocca, crushed new potatoes with garlic and peppers, soft 

herb butter sauce GF 

Gnocchi alla romana, sage butter, tender broccoli, cauliflower puree, truffle velouté 

V 

Pan fried guinea fowl, pea puree, garden peas, wild mushrooms, confit leg cigar, 

marsala jus GF  

D e s s e r t s  

Pumpkin and stem ginger sponge, crème anglaise, maple pumpkin seeds V 

 Lemon grass panna cotta, rhubarb jelly, lemongrass gel, Madelaine V 

Cheese board selection x4, oatcakes, quince jelly, grapes V 

Sticky toffee pudding, butterscotch Metaxa sauce, salted caramel ice-cream V 

Chocolate tart with mascarpone and balsamic strawberries V 

Baileys and white chocolate crème brulee V, GF 

 


