
√ = Suitable for vegetarians

MAINS
Free Range Corn Fed Chicken Breast - £12.95

served with leek and cheese tortellini, potato puree, Marsala wine and tarragon jus  

Jimmy Butler’s Medallions of Slow Braised Pork Belly - £12.95
with aubergine caviar, black pudding potato cake and trotter jus

Oven Roasted South Coast Mullet - £12.95
with vine cherry tomatoes, Ulster champ potatoes, peppery leaves and pesto dressing

√  Summer Casserole of Sweet Potato and Artichokes - £9.95
seasoned with cumin, coriander, apricots and sultanas, served with a lime couscous

Twice cooked Roulade of Cornish Lamb - £14.95
served with potato rosti, shallot and garlic puree,

summer vegetables in fresh sage butter and a roast lamb sauce

Pan Fried Loch Duhart Salmon - £13.95
served with a classic nicoise salad

√  Wild Mushroom and Somerset Brie Ravioli - £9.95
served in a lightly curried broth with shaved fennel and enoki  

Chargrilled 31 day Hung Scottish 8oz Ribeye Steak - £18.95
served with blue cheese, glazed shallots, roasted red peppers served on rosemary soft polenta 

Pan Fried  Gressingham Duck Breast - £15.95
served with garlic Macaire potatoes, seasonal green vegetables, orange and pink peppercorn jus

SIDE ORDERS – All at £2.50
Bowl of hand cut chips  Seasonal market vegetables  Dressed green salad

GRIDDLE

Griddle food served with  a dressed salad or seasonal vegetables
and a choice of triple cooked chips, baby potatoes or dauphinoise potatoes

A Selection of Fresh Desserts are available - from £5.95
British Cheese and Biscuits - from £7.50 

                    STARTERS
                                         √  Fresh Soup of the Day - £4.95

                                                served with warm baker’s bread

                                Bedfordshire Pork and Rabbit Terrine - £6.50
                                  with rhubarb and ginger chutney and freshly baked crusty bread

Salt Cod Scotch Egg - £5.75 
with red pepper sauce and chorizo 

Cornish Mackerel Tart - £6.95
served with roasted peppers, shallots and lemon puree

√  Large Field Mushroom - £6.50
roasted with garlic, filled with panzella salad, topped with a

creamy Dijon mustard crème fraiche dressing

The Black Horse Mezze Board: - £8.95
ham hock terrine, black and white pudding, baked potatoes, pickled herring, pickles and soda bread  

Potted Crab - £6.95
served with white anchovy, quail egg, wilted spinach, cherry tomatoes and sour dough crisps

√  Glazed Macaroni Cheese - £5.50 
with parsley pesto and pecorino cheese

(shards of braised ham can be added for supplement of £1.50)

Our chefs are happy to cater for additional requests and individual vegetarian/dietary requirements.
For parties of 8 or more a 10% gratuity will be added which will be distributed equally to all staff on duty.

There are no G.M. products knowingly used in this menu.    Please note some of our dishes may contain nuts.

A Selection of Sauces are available - £1.95
Blue Cheese - Peppercorn - Red Wine - Mushroom

Our Chefs will cater for individual vegetarian requests

Butcher’s Choice Steak of 31 day hung Scottish Beef           from  £17.95
T-Bone of Bedfordshire Pork with roasted apple wedges                    £12.95        
Free Range Corn fed Chicken Breast with Wally’s borage honey and fresh ginger  £12.95
Line Caught Swordfish Steak with fresh plum tomato and coriander salsa             £14.95              
Griddle Fish Special                                                                         from  £16.95   

 

Menu


