
FATHER’SFATHER’SFATHER’SFATHER’S    DAY at THE BDAY at THE BDAY at THE BDAY at THE BLACK HORSELACK HORSELACK HORSELACK HORSE    
Sunday, Sunday, Sunday, Sunday, 17 June17 June17 June17 June    2012012012012222    

    

STARTERSSTARTERSSTARTERSSTARTERS    
    

    √√√√    Fresh Fresh Fresh Fresh Soup of the DaySoup of the DaySoup of the DaySoup of the Day    
served with warm baker’s bread     

    

Roasted Flat MushroomRoasted Flat MushroomRoasted Flat MushroomRoasted Flat Mushroom    
filled with Colsten Bassett Stilton and local smoked bacon, spicy tomato sauce with herb flatbreads    

 

Avocado anAvocado anAvocado anAvocado and d d d Crisp Crisp Crisp Crisp Fried Tiger PrawnsFried Tiger PrawnsFried Tiger PrawnsFried Tiger Prawns    
served on toasted oat grain soda bread, with a crab mayonnaise 

                                                                                                                                                                                                                                                                                                                                

Wild Duck and Pistachio TerrineWild Duck and Pistachio TerrineWild Duck and Pistachio TerrineWild Duck and Pistachio Terrine    
served with fig chutney, smoked bacon, scrambled egg on toasted mushroom and onion brioche 

 

√√√√    Feta, Shallot and Garlic ‘Hash Brown’ Feta, Shallot and Garlic ‘Hash Brown’ Feta, Shallot and Garlic ‘Hash Brown’ Feta, Shallot and Garlic ‘Hash Brown’         
served with butternut puree, wilted baby gem leaves, soft poached free range egg  

    

√√√√            Rose Rose Rose Rose of Melonof Melonof Melonof Melon    
served with champagne and mint sorbets and a red berry coulis 

 

MAINSMAINSMAINSMAINS    
    

RoastRoastRoastRoast    Sirloin of English BeefSirloin of English BeefSirloin of English BeefSirloin of English Beef    with Horseradish Crustwith Horseradish Crustwith Horseradish Crustwith Horseradish Crust 
    

Roast Roast Roast Roast Loin of Lincolnshire Pork Loin of Lincolnshire Pork Loin of Lincolnshire Pork Loin of Lincolnshire Pork with with with with CCCCrackling and rackling and rackling and rackling and SSSSpiced piced piced piced AAAApple pple pple pple SSSSauceauceauceauce 
 

Roast Roast Roast Roast Leg of Lamb Leg of Lamb Leg of Lamb Leg of Lamb served with served with served with served with GGGGarlic and arlic and arlic and arlic and RRRRosemaryosemaryosemaryosemary    
    

Corn fed Chicken SupremeCorn fed Chicken SupremeCorn fed Chicken SupremeCorn fed Chicken Supreme 
    

All the above are served with homemade Yorkshire Pudding,  roast and new potatoes,  carrot and swede mash,  
fresh green vegetables and roast meat gravy  

 

Steak, Kidney and Onion PieSteak, Kidney and Onion PieSteak, Kidney and Onion PieSteak, Kidney and Onion Pie    
served with a suet crust, steamed green vegetables, carrot and swede mash and roast potatoes 

    

Large Cod Fillet in Chive BatterLarge Cod Fillet in Chive BatterLarge Cod Fillet in Chive BatterLarge Cod Fillet in Chive Batter    
served with triple cooked chips, garden peas and homemade tartare sauce    

    

√√√√        SSSSummer Vegetable Casseroleummer Vegetable Casseroleummer Vegetable Casseroleummer Vegetable Casserole    
a selection of fresh seasonal vegetables slowed cooked in a saffron stock, served with tabouleh salad and mint yoghurt  

    

Fillet of Sea Bass with Brown Shrimps Fillet of Sea Bass with Brown Shrimps Fillet of Sea Bass with Brown Shrimps Fillet of Sea Bass with Brown Shrimps and Clamsand Clamsand Clamsand Clams            
served with a warm salad of local asparagus, broad beans and fresh peas and buttered new potatoes  

 

                                                                                            DESSERTS DESSERTS DESSERTS DESSERTS     
    

Apple, Bramble and Hazelnut CrumbleApple, Bramble and Hazelnut CrumbleApple, Bramble and Hazelnut CrumbleApple, Bramble and Hazelnut Crumble    with Chantilly Cream orororor vanilla ice cream 
    

ChocolateChocolateChocolateChocolate    CrèmeCrèmeCrèmeCrème    BrûléeBrûléeBrûléeBrûlée    with orange sorbet and homemade shortbread biscuits 
    

Sticky Toffee Pudding  Sticky Toffee Pudding  Sticky Toffee Pudding  Sticky Toffee Pudding  with thick fudge sauce and English toffee ice cream    
    

Raspberry TrifleRaspberry TrifleRaspberry TrifleRaspberry Trifle served with almond macaroon    
    

The Black Horse British Cheeseboard The Black Horse British Cheeseboard The Black Horse British Cheeseboard The Black Horse British Cheeseboard with Wallys honey, walnut bread, apple, grapes and crackers    
      

  £26.95 p.p. 

£12.95 per child 
 

√ - Suitable for Vegetarians 
A 10% gratuity will be added to your total bill 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.         
    

 

 


