
Wednesday to Saturday Menu 

Please note that food is homemade & cooked to order, using the  �nest fresh ingredients locally sourced where possible.
Whilst every e�ort is taken, nuts & other allergens are used frequently in our kitchens therefore we cannot guarantee food is 100% allergen free.

Fish may contain small bones

 

 
We prepare each dish fresh upon request with locally sourced ingredients, which may result in minor wait �mes during peak ho urs. 

Although we take great care, our kitchen regularly handles nuts and other allergens, so we cannot assure that our meals are completely 
allergen-free. If you have specific dietary concerns, please inform your server. Addi�onally, please be aware that our fish and poult ry dishes 

could contain small bones. 

T H R E E  B E A R S
HAZEL GROVE

TAPAS
Caramelised onion sausage roll      £5

Salt & pepper squid, garlic aioli      £6

Breaded brie wedges, cranberry chutney    £5

Courgette frites, Parmesan       £5

Pigs in blankets, apple sauce      £6

Marinated olives       £5

Garlic and herb ciabatta       £4

Garlic and herb ciabatta with cheese     £5

Braised chorizo, garlic aioli       £6

Breaded risotto balls with cheese,tomato ragu  £6

Sundried tomato bruschetta on ciabatta 
topped with buffalo mozzarella    £6

Hand cut chips        £4

Salt and pepper seasoned chips      £5

Sweet potato fries        £4

Yakitori chicken skewers, ginger, soy sauce, garlic     £6

Duck spring rolls, sweet chilli dipping sauce  £6

Filo prawns, tartare sauce       £7

Vegetable spring rolls, sweet chilli dipping sauce  £5 

Side salad with house dressing      £4

Beer battered onion rings       £4

Patatas bravas, fried potatoes in a spicy tomato sauce £5
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T H R E E  B E A R S
HAZEL GROVE

CIABATTAS (Served till 4.30PM)
Tuna & cheese melt with fries & a side salad    £10.95

Fish goujons & tartare sauce with fries & a side salad   £10.95

Chicken club ciabatta with fries & a side salad     £10.95

Caprese, beef tomato, buffalo mozzarella & pesto 

with fries & a side salad      £10.95

Steak with caramelised onion with fries & a side salad   £11.95

SALADS
Caprese salad, mixed leaf salad, tomatoes, mozzarella, 

balsamic glaze & pesto dressing                  £12.95

Caesar salad, cos lettuce, anchovies, bacon & Caesar dressing  £12.95
Add Chicken £4.00

Avocado, cos lettuce, carrot, red pepper, 
feta cheese & tomatoes      £12.95
Add Chicken £4.00
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T H R E E  B E A R S
HAZEL GROVE

MAIN COURSE
Steak frites, 8oz rump steak with French fries, garlic butter & dressed leaf £18.95

Large beer battered cod, hand cut chips, mushy peas & tartare sauce       £16.95

Small beer battered cod, hand cut chips, mushy peas & tartare sauce       £10.95

Mushroom, brie & cranberry wellington with mashed potatoes, 
seasonal vegetable & vegetarian gravy      £15.95

Steak & horseradish pie with mashed potatoes, 
seasonal vegetables and a rich red wine gravy     £15.95

Large breaded scampi, hand cut chips, mushy peas & tartare sauce  £14.50

Small breaded scampi, hand cut chips, mushy peas & tartare sauce  £9.95

Cheese & onion pie with hand cut chips, seasonal vegetables 
and a three cheese sauce        £14.95

Beef burger on a brioche bun with cheddar cheese, fries, lettuce, tomato
& homemade burger sauce       £16.95

DESSERTS
Warm chocolate brownie with vanilla ice cream    £6.00

Apple crumble with custard        £6.00

3 scoops of ice cream with a biscuit wafer          £6.00

Sticky toffee pudding, toffee sauce & vanilla ice cream    £6.00

Dessert of the day (please ask your server for details)     £6.00
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