SUMMER
RESTAURANT
WEEK

(' 13JULY -2 AUGUST 2026 )

\1[7/
BROUGHT TO YOU BY \99

Three Cuts LUNCH SET MENU

Choice of starter and main or

Stea kh o use & main and dessert
Bar

STARTER

Wood-Charred Caesar Salad Scoops (D, G, SF, E)

Bacon Crumble, Smoked Croutons, Parmesan Cheese

Green Garden Salad (VG)

Romaine & Baby Gem Lettuce, Cucumber Rolls, Vinaigrette Dressing

Soup of the Day (V)

Ask your server for Today's Selection

S§MAIN

Beef Stroganoff (D, G, N)
Black Angus Beef Strips, Mashed Potato, Mushroom

Black Angus Beef Skewers (D, G)
Triple-Cooked Fries, Green Pepper Sauce

Mushroom Risotto (D, V)

King Oyster Mushroom, Dried Porcini Mushroom

DESSERT
Ricotta & Pear Tart (D, G, N)

Pear Jelly

Dark Chocolate Orange Truffles (D, E)
70% Dark Chocolate, Orange Jelly

(SF) Seafood or Shellfish (F) Fish (N) Contains Nuts (G) Gluten (D) Dairy (E) Egg (S) Soya
BOOK NOW WITH

vareemDbDineOut SUMMERRESTAURANTWEEK.COM
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