
Grazing Dishes

Moorish olives marinated with cumin, coriander & cardamom........£2.50

Mozzarella with Tomorroso tomatoes & basil, sour dough toast ......£3.50

Roasted nuts & seeds (good to nibble while you wait) ....................£2.00

To Begin

Scrummy soup of the night, mini cottage loaf & local butter ..........£5.50

Ham hock terrine, apple and date chutney, sour dough toast ..........£6.75

Char grilled vegetables, Cricket St Thomas brie 

& roasted pine nuts ..........................................................................£6.50

Dorset blue vinny, pear & walnut salad ............................................£6.50

Seared beef salad, roasted beetroot & horseradish 

crème fraîche ....................................................................................£6.75

Brochette of jumbo prawns, chilled noodle salad, coriander, 

chili & sesame dressing ....................................................................£7.25

TTW fishcakes, crushed peas, chili jam & leafy salad ......................£6.75

Caesar salad, Bridfish smoked salmon & shaved parmesan ..............£6.75

Sautéed Poyntington mushrooms, char grilled sour dough with thyme

and shallots, crumbled goats cheese ..................................................£6.75

Warm salad of seared black pudding,  Sherborne bacon,

poached Honeycombe duck egg ........................................................£6.75

The Main Affair

Slow cooked Dorset pork belly, roasted apple, fondant potato 

& roasted butternut squash ............................................................£14.50

TTW burger – made with Mr Hiscocks’ beef grilled bacon, dill pickle,

Longmans cheddar, tomato relish & hand cut wedges....................£10.50

Rump of Dorset lamb, fondant potato, roasted red onions 

& fennel ..........................................................................................£15.00

Rib eye of Mr Hiscocks’ beef, Poyntington portabellos, hand cut wedges

& Susie’s tarragon and green peppercorn mustard ..........................£16.50

Lemon and thyme marinated chicken breast, creamy garlic layered

potatoes and spiced red cabbage......................................................£13.50

Bridfish smoked fish platter – smoked salmon, kiln roasted salmon and

smoked mackerel, tomato & red onion salad, beetroot & horseradish

chutney served with a mini cottage loaf ..........................................£12.95

Vine tomato crusted cod, Longmans cheddar mash, roasted vegetables

& basil cream ..................................................................................£13.50

Gilt head bream, lemon and parmesan risotto cake, 

roasted tomatoes ..............................................................................£14.50

Tagliatelle with cherry tomatoes, local crème fraîche & 

basil pesto ........................................................................................£9.50

Potato gnocchi, cultivated mushrooms, crumbled goats cheese 

& truffle oil ......................................................................................£9.50

Linguine with jumbo prawns, coconut milk, chili & coriander ......£11.50

CHILDREN’S PORTIONS WILL BE CHARGED AT 
HALF THE ADULT PRICE

Our Sausage Selection!

We work closely with Parsons in Sherborne buying in whole pigs to cure

our own bacon, ham, hocks and various other joints… so we thought

we’d work even more closely with them producing sausages. The great

British banger…

Pork and leek Tomato and basil

Garlic and pork Cumberland

Pork and grain mustard Peppery Sherborne

Hickory smoked pork Pork and apple

Served with a good dollop of creamy mash & home made giant baked

beans or red onion jam gravy & peas all priced at £9.50

Side Orders

Cornish sea salted chips ....................................................................£2.75

Creamy garlic layered potatoes ..........................................................£2.75

Grain mustard mash..........................................................................£2.75

Simple leafy salad, honey dressing ....................................................£2.75

Roasted butternut squash, shaved parmesan ....................................£2.75

Spiced red cabbage ............................................................................£2.75 



MENU

Wines, Beer/Ciders
See our seperate list

Soft Drinks

Coke/Diet Coke/7up/Ginger Beer....................................................£1.60

Elderflower Pressé ............................................................................£2.50

Freshly Squeezed Orange Juice ........................................................£2.20

Locally sourced Still/Sparkling Water ........£1.60 (250ml)/£3.20 (750ml)

Luscombe Juices from Devon, please ask for flavours as we change these with

the seasons

Teas and Coffees
Served with homemade fudge

Cappuccino..............................................................................£2.40/£2.80

Latte ..................................................................................................£2.60

Espresso ..................................................................................£2.20/£2.60

Cafetière/Decafeinated ......................................................................£2.60

Tea (all varieties)................................................................................£2.30

Liqueur Coffees

Irish Coffee with Jamesons Whiskey ................................................£4.80

French Coffee with Cointreau ..........................................................£4.80

O’Reilly’ s Coffee with Baileys ..........................................................£4.80

Non Alcoholic Coffee Floater ..........................................................£2.85

Puds, Puds and Puds
All priced at £5.75

Caramelised English cream, fine wafer

Stem ginger cream, pineapple salsa, and spiced biscuit

Crushed meringue, lemon curd cream and raspberry sauce

Sticky date and toffee pudding, vanilla ice-cream and toffee sauce

Apple and pear crumble tart, cinnamon ice-cream

Warm chocolate and orange sponge, rich dark chocolate sauce, 

roasted hazelnuts and vanilla ice-cream

West Country cheese, oatcakes, apple and ale chutney

Selection of Three bistro ice-creams and sorbets – your choice of 

3 scoops of vanilla, cinnamon, raspberry ripple, pineapple and mint or

strawberry sorbet

THE THREE WISHES
78 CHEAP STREET SHERBORNE DORSET

T. 01935 817777    F. 01935 813914
E. enquiries@thethreewishes.co.uk
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