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Fa her's
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The

A T  I R E L A N D

DAY



Leek & Potato Soup 
finished with chilli croutons and served with warm bakers bread and herb butter  

 

Baby Beetroot & Artichoke Salad 
with Vinci olives, crumbled goats cheese, candied walnuts and basil vinaigrette 

Apple & Blackberry Crumble with a choice of custard, cream or ice cream 

Orange & Chili Tart with lime mascarpone and candied walnuts  

Coconut Crème Brûlée with mango compote and shortbread 

Tuscan Chocolate Cake with vanilla ice cream 

'The Black Horse' Rhubarb & Custard poached rhubarb, caramel custard, 

hydrated pistachios and broken sable biscuits 

Cheese Board 3 artisan cheeses, celery, grapes, apple, sea salt and pepper crackers, 

biscuits and honey 

A selection of premium ice creams & sorbets are also available

Parma Ham, Rocket & Mozzarella Bruschetta 
with tomato relish and balsamic

Salt & Pepper Squid  
with lemon mayonnaise and baby leaves

Pan Fried Cod & Spring Onion Fishcakes 
with baby watercress salad and gremolata

Roast Sirloin of Beef with horseradish 

Roast Leg of Lamb with herbs 

Roast Loin of Pork with crackling and apple sauce 

Roast Breast of Free Range Chicken with sage and onion stuffing 

 

Starters

Mains

Desserts

Smoked Ham Hock & Apple Terrine 
with piccalilli and ciabatta shards

Cottage Pie 
in an individual pie dish with a puff pastry top 

served with roast potatoes, carrot mash and market vegetables 

Broccoli, Fine Bean & Edamame Salad 
with coriander, lime and coconut

Curry Spiced Pavé of Hake  
with baby potatoes, fine beans and parsley beurre blanc

Vegetable Curry 
with basmati rice, riata, mango chutney and naan bread  

£29.95 per person 
£13.95 per child

  - suitable for vegetarians 
 Before ordering please notify your server of any food or drink allergies/intolerances. 

A 10% gratuity will be added to your total bill which is distributed equally between all staff on duty.
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All the above roasts are served with roast potatoes, carrot mash, market vegetables, 
Yorkshire pudding and roasting juice gravy


