(%/ THE THREE ACRES
WAV 4

Est. 1968 . Reborn 2025

General Manager/Director: Terence Mackinder | Head Chef: Tom Davies

Soup of the Day
please ask for today’s offering
££8.5()

“The Acres’ Classic Prawn Cocktail

sauce marie rose, shredded cos lettuce, apple, celeriac, tomato, bread & butter (gfo)
£9.95

Yorkshire Pudding

“The Acres’ onion gravy
(ﬁ 7.00

Wheelers of St James” Smoked Salmon (gfo)
celeriac & horseradish cream, pickled dill cucumber, bread & butter
£11.50
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Mac ‘n” Cheese
L14.95

Fresh Whitby Haddock & ‘Beet” Drip” Chips
tomato ketchup, petit pots (gfo)
£14.95

Sausage & Chips
petit pois
£14.95

Chalk Stream Trout
new potatoes, petit pots
£14.95

Selection of Ice Cream (o)
2 scoops
£7.50

allergen menus — As all our food is freshly prepared to order, this may result in a delay at busy periods. Some dishes may
contain nuts and/or shellfish. We do not serve halal/kosher meat. Game may contain lead shot. Please make
us aware of any allergies and scan the QR code to the left to access the allergen menu. Prices & dishes are
subject to change. Please make management aware if you are not comfortable at your table. An optional
service charge of 10% will be included in the bill. Please make us aware if you would like this adjusting.




