
 

Food allergen information available on request 
 

Starters 
(v)Soup of the day 6.75 
Artisan bread from Hedonist Bakery 

(v)Blue cheese panna cotta 8.95 
Set blue cheese cream, pickled beetroot, roasted 
walnuts, mixed leaves and rye crisps  

Chicken liver parfait 9.95 
Smooth chicken liver pate topped with roasted seed 
granola and sourdough crisps, spiced cranberry gel, 
baby mixed leaf 
Salmon cured in citrus and pine 10.25 
Scottish salmon cured in citrus zest and Douglas fir 
pine, pickled fennel salad, toasted focaccia and herb 
cream cheese 

(v)Twice baked Hereford hop cheese souffle 8.95 
Cheese souffle served in white wine and cheddar 
sauce, garden herb oil 

Sticky pork salad 10.50 
Baby mixed leaf, slow cooked pulled pork in sticky 
hoisin dressing topped with spring onion and roasted 
sesame seeds  

Baby prawn cocktail 9.75 
Baby prawns in a Marie rose sauce topped with 
smoked paprika puffed rice 

(v)Baked camembert 18.95 (for 2 to share) 
Honey & rosemary baked Camembert, homemade 
apple chutney, toasted artisan bread

Main Course 

Catch of the day 
Please see our daily special board with today’s option 
of our freshly prepared fish dish 

No3 Porchetta 23.95 
Rolled pork belly braised in white wine and Westons 
cider, creamed potato, winter greens, red wine and 
black tea prunes, pork jus 

Fillet steak Diane 34.95 
8oz Fillet steak, potato rösti, caramelised button 
mushroom and brandy Diane sauce, pickled shallots 
and wilted greens, baked spring onion  

(v)Beetroot and goat’s cheese risotto 19.95 
Creamy beetroot risotto topped with roasted 
beetroot, pumpkin seeds and crumbled goat’s 
cheese (Add king prawns 4.95) 

 

 

 

Fillet of Brixham hake 23.50 
Pan seared fillet of hake, crown prince pumpkin 
puree, samphire, buttered new potatoes, tender 
stem broccoli and white wine and mussel velouté 

(v)Salt baked celeriac 20.95 
Celeriac baked in a salt dough, potato rösti, winter 
greens, caramelised button mushroom Diane sauce, 
pickled shallots, braised spring onions  
(Add king prawns 4.95) 

No3 gourmet burger 17.95 
Minced steak burger topped with back bacon and 
dried aged cheddar, red onion jam, skin on chips & 
pickled red onion salad (Extra beef patty 2.50) 

Chicken super salad 17.95 
Pan seared chicken supreme, dressed baby mixed 
leaves, pickled vegetables, pomegranate and peas, 
topped with puffed wild rice, skin on chips  

SteAks  
Our steaks are Herefordshire beef & served with skin 
on chips, confit flat cap mushroom, marinated 
tomato and pickled red onion salad 

8oz Rump steak 22.95 Add king prawns 4.95 

8oz Fillet steak 33.50 Add king prawns 4.95 

Add sauce for 1.95 each: 
Red wine jus, Peppercorn, Garlic butter 

Extras 
Artisan bread, virgin rapeseed oil & balsamic 3.95  

Buttered greens 3.95   Skin on chips 3.95 

Mixed salad 3.75      Nocellara olives 4.50  

  


