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Darren and the team look forward to making your 
festive meal an enjoyable occasion

The Black Horse
Ireland, Nr Shefford, Bedfordshire, SG17 5QL

Telephone: 01462 811398   Fax: 01462 817238

www.blackhorseireland.com

Christmas Season Menu available
Lunchtimes and evenings (excluding Sundays)

from Thursday 1st December - Saturday 24th December 2022

Our standard Sunday Lunch menu available on Sundays

Closed on Christmas, Boxing and New Year’s Day.
Gift vouchers are available - please ask for details.

Please notify us with your pre-order and any food or drink allergies/ intolerances.  
An optional 10% gratuity will be added to your bill and distributed to all staff on duty.

Menu choices must be booked in advance.

Our Christmas Season Menu 
will be available from 
Thursday 1st December to
Saturday 24th December 2022 
and must be booked in advance
(Excluding Sundays)

We will require a list of names of the people in 
your party together with their individual menu 
choice at least three weeks prior to your booking.
Booking forms are also available on our website 
www.blackhorseireland.com

Bookings
Your credit card details will be taken to secure your reservation. 
No money will be deducted at this time, however, failure to notify 
The Black Horse of cancellation without a minimum of 48hrs notice will 
result in a charge of £20 per person for Christmas and £30 per person 
for New Year's Eve Dinner.

Canapés & Glass of Prosecco

King Scallops
chorizo ratatouille, candied lemon

or
Lamb Cutlets df

saffron aioli, rosemary and garlic crumb 

or
✓Spinach & Ricotta Ravioli

sage burnt butter, toasted pumpkin seeds 

Sgroppino gf df

Pan Seared Halibut gf

potato rosti, sauteed cavolo nero, con�t cherry tomatoes, lobster shell bisque 
or

Beef Fillet gf

(served m/r)
leek and truf�e dauphinoise, sauteed wild mushrooms, red wine jus 

or
✓Wild Mushroom & Black Bomber Wellington

pomme puree, almond toasted tenderstem broccoli, date and shallot jus 

Chef’s Pre Dessert

✓Lemon Tart
gin soaked berries, blackberry sorbet 

or
✓Dark Chocolate & Coffee Brulee gf

Baileys truf�e, pistachio biscotti 

✓Optional Cheese Plate gf

(£7pp supplement)

3 british cheeses, spiced fruit chutney, banana bread, grapes, celery, local honey, cheese 
crackers

£89.95
P R I C E  P E R  P E R S O N

Party Name .....................................................................................................

Tel No. ....................................................................................................................

Email......................................................................................................................

Address ................................................................................................................

Town/City .........................................................................................................

Postcode..............................................................................................................

No. in party ......................................................................................................

Date of Party ..................................................................................................

Time of Meal .................................................................................................

Please state any food allergies/intolerances we 
should be aware of...................................................................................

Christmas Lunchtime only:

Please state total number of: 2 course meals

 3 course meals
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gf df

Spiced Carrot & Parsnip Soup  ve gfa df.........................

Bevistan Sheep Cheese & Apple Tartlet  v ................... ■ ■
Marinated Chicken Wings  gfa dfa ...................................

Mixed Game Terrine  gfa dfa ...............................................

Breaded English Brie Wedge  v .......................................... ■ ■
Smoked Suffolk Salmon  df gf ..............................................

Courgette, Aubergine & Applewood Bake  ve df........ ■ 
Selection of English Cured Meats  gfa ...........................  ■

Traditional Roast Turkey  gfa dfa ......................................

Christmas Nut Roast  ve df .................................................. ■ 
Fillet of Sea Bass  gfa dfa........................................................

Slow Roasted Pork Belly  gfa dfa........................................

Chicken Supreme & Chasseur Sauce  gfa ....................  ■
Chargrilled 8oz Sirloin Steak (£8 supplement)  gfa dfa ..

Roast South Coast Cod Loin................................................. ■ ■
Creamy Winter Vegetable Pie  v dfa ................................. ■ 
Teriyaki Marinated Fillet of Salmon  gfa dfa..............

Roasted Stuffed Butternut Squash  v ............................... ■ ■

Traditional Christmas Pudding  gfa dfa ........................

Sticky Toffee Pudding  ve df ................................................. ■ 
Chocolate & Peanut Butter Cheesecake....................... ■ ■
Classic Sherry Tri�e  v gfa....................................................  ■
Cranes Cranberry Liqueur & Orange Brulée  v gfa  ■
Artisan Cheese Platter  (£3 supplement)  v gfa ..................  ■
Selection of Ice Creams & Sorbets  v gfa.......................  ■

Please mark relevant box (where applicable) if you require a dish to be 

adapted to Gluten Free (gf) or Dairy Free (df).

Individual dietary requirements can be catered for. Please let us know in 

advance. Also state any food or drink allergies/ intolerances.

Traditional Christmas Pudding: vegetarian option available, please request 

when ordering.
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Please place numbers required beside each menu item
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