
    

MOTHERS DAY MOTHERS DAY MOTHERS DAY MOTHERS DAY     
atatatat    

    THE BLACK HORSE at IRELANDTHE BLACK HORSE at IRELANDTHE BLACK HORSE at IRELANDTHE BLACK HORSE at IRELAND    
Sunday, Sunday, Sunday, Sunday, 18 March 201218 March 201218 March 201218 March 2012    

        
STARTERSSTARTERSSTARTERSSTARTERS    

√√√√            FreshFreshFreshFresh    SoupSoupSoupSoup    of the Dayof the Dayof the Dayof the Day        
served with warm bread 

 

√√√√        Rose of MelonsRose of MelonsRose of MelonsRose of Melons    
served with champagne and mint sorbets and a red berry coulis 

                                    

√√√√        Marinated Large Flat MushroomMarinated Large Flat MushroomMarinated Large Flat MushroomMarinated Large Flat Mushroom            
filled with roasted sweet red peppers, mozzarella bocconcini and green pesto, served on dressed baby leaves  

 

Smoked Chicken, Chorizo and Crispy PancettaSmoked Chicken, Chorizo and Crispy PancettaSmoked Chicken, Chorizo and Crispy PancettaSmoked Chicken, Chorizo and Crispy Pancetta            
served with pappardelle in a warm parmesan butter     

                
    Potted Atlantic PrawnsPotted Atlantic PrawnsPotted Atlantic PrawnsPotted Atlantic Prawns        

in lime butter, served with ciabatta bread toasts,  apple and chilli relish 
 
    

MAINSMAINSMAINSMAINS    
 

Roast Sirloin of English BeefRoast Sirloin of English BeefRoast Sirloin of English BeefRoast Sirloin of English Beef    with Horseradish Crust with Horseradish Crust with Horseradish Crust with Horseradish Crust     
    

Roast Loin of Lincolnshire Pork with Crackling and Spiced Apple SauceRoast Loin of Lincolnshire Pork with Crackling and Spiced Apple SauceRoast Loin of Lincolnshire Pork with Crackling and Spiced Apple SauceRoast Loin of Lincolnshire Pork with Crackling and Spiced Apple Sauce    
 

Roast Roast Roast Roast Leg of Lamb with Garlic and RosemaryLeg of Lamb with Garlic and RosemaryLeg of Lamb with Garlic and RosemaryLeg of Lamb with Garlic and Rosemary    
    

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

    

Large Cod FilletLarge Cod FilletLarge Cod FilletLarge Cod Fillet        
served in chive batter, served with triple cooked chips, garden peas and homemade tartare sauce 

    

CCCChicken, Spring Vegetables and Tarragon Piehicken, Spring Vegetables and Tarragon Piehicken, Spring Vegetables and Tarragon Piehicken, Spring Vegetables and Tarragon Pie    
 Topped with puff pastry and served with steamed green vegetables, carrot and swede mash and roast potatoes 

    

Loch Duhart Salmon and Grimsby Cod PlaitLoch Duhart Salmon and Grimsby Cod PlaitLoch Duhart Salmon and Grimsby Cod PlaitLoch Duhart Salmon and Grimsby Cod Plait    
 pan fried and served with sauté potatoes, steamed kale,  and orange and parsley butter   

 

√√√√        BroccoliBroccoliBroccoliBroccoli    and and and and Goats CheeseGoats CheeseGoats CheeseGoats Cheese    LasagneLasagneLasagneLasagne    
with roasted vine tomatoes and bruschetta   

 

DESSERTSDESSERTSDESSERTSDESSERTS    
 

Apple, Pear and Blueberry Oat CrumbleApple, Pear and Blueberry Oat CrumbleApple, Pear and Blueberry Oat CrumbleApple, Pear and Blueberry Oat Crumble    with vanilla pod ice cream        
    

Chambord Chambord Chambord Chambord CrèmeCrèmeCrèmeCrème    BrûléeBrûléeBrûléeBrûlée    served with lemon sorbet and homemade shortbread biscuits 
 

Oven Roasted Mango and Pineapple Crepes Oven Roasted Mango and Pineapple Crepes Oven Roasted Mango and Pineapple Crepes Oven Roasted Mango and Pineapple Crepes served with maple syrup and thick Chantilly cream 

    

Melting BelgMelting BelgMelting BelgMelting Belgium ium ium ium Chocolate PuddingChocolate PuddingChocolate PuddingChocolate Pudding served with mocha cream and a white chocolate sauce   
 

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

£26.95 pp 

£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. 
 
 

 


