
★
F E S T I V E  M E N U S

C H R I S T M A S  &  N E W  Y E A R ’ S  E V E

2 0 2 3

★
C O N T A C T  U S

★
N E W  Y E A R ’ S  E V E  L U N C H

C H R I S T M A S  B O O K I N G
F O O D  O R D E R  F O R M

Darren and the team look forward to making your 

festive meal an enjoyable occasion.

T H E  B L A C K  H O R S E
Ireland, Nr Shefford, Bedfordshire, SG17 5QL

Telephone: 01462 811398   Fax: 01462 817238

www.blackhorseireland.com

C H R I S T M A S  S E A S O N  M E N U  AVA I L A B L E  L U N C H T I M E S  A N D  E V E N I N G S

F R O M  T H U R S D AY  3 0 T H  N O V E M B E R  -  S U N D AY  2 4 T H  D E C E M B E R  2 0 2 3

( E X C L U D I N G  S U N D AY S  W H E N  O U R  S TA N D A R D  S U N D AY  L U N C H

M E N U  I S  AVA I L A B L E ,  W I T H  T H E  E X C E P T I O N  O F  C H R I S T M A S  E V E ) .

C L O S E D  O N  C H R I S T M A S ,  B OX I N G  A N D  N E W  Y E A R ’ S  D AY.

G I F T  V O U C H E R S  A R E  AVA I L A B L E  -  P L E A S E  A S K  F O R  D E TA I L S .

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

M E N U  C H O I C E S  M U S T  B E  S U B M I T T E D  I N  A D VA N C E .

O U R  C H R I S T M A S  S E A S O N  M E N U  

W I L L  B E  AVA I L A B L E  F R O M  

T H U R S D AY  3 0 T H  N O V E M B E R  TO

S U N D AY  2 4 T H  D E C E M B E R  2 0 2 3  

A N D  M U S T  B E  B O O K E D  I N  A D VA N C E

( E X C L U D I N G  S U N D AY S  W I T H  T H E  

E X C E P T I O N  O F  C H R I S T M A S  E V E )

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

B O O K I N G S

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 Lunch.
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J E R U S A L E M  A R T I C H O K E
V E L O U T É  V  V E  G F A  D F

truffle oil, chive cress

B A K E D  G U R N A R D  G F

fish soup, sea vegetables, rapeseed oil

C H I C O R Y  TA R T I N  V  V E  D F

shallot marmalade, pea shoots

V E N I S O N  C A R P A C C I O  G F  D F A

pecorino flakes, dressed rocket leaves

R O A S T  S I R L O I N  O F  B E E F

R O A S T  L E G  O F  L A M B
studded with garlic and rosemary

N U T  R O A S T  V  V E

R O A S T  C H I C K E N  S U P R E M E
herb stuffing

R O A S T  L O I N  O F  P O R K
crackling and apple sauce

R O A S T E D  D U C K  B R E A S T  G F  D F

beetroot, Brussels sprouts, salsify, 
wild mushroom relish

C U R R I E D  M O N K F I S H  TA I L  G F  D F A

red lentil dhal, onion bhaji,
yogurt, curry oil

All roasts are served with roast potatoes, roast parsnips, roasted glazed carrots, wedge of seasonal cabbage, 
cauliflower cheese, Yorkshire pudding and roast gravy (Vegan gravy served with Nut Roast)

T R A D I T I O N A L  S U N D AY  R O A S T  G F A  D F A

C H A M P A G N E  M O U S S E
blood orange salsa, mandarin sorbet

B I T T E R  C H O C O L AT E  TA R T  V

salted caramel, frosted hazelnuts,
fior di latte ice cream

B A K E D  C H E E S E C A K E  V

rum baked pineapple, rum and raisin
ice cream

A L M O N D  P A N N A  C O T TA  V  V E  G F  D F

calvados poached apples, green apple sorbet,
almond tuile

S E L E C T I O N  O F  E N G L I S H  C H E E S E S  V  G F A

artisan crackers, apple jelly, local honey, 
grapes, banana bread

S E L E C T I O N  O F  I C E  C R E A M  A N D  S O R B E T  
V E A  G F A  D F A

G L A S S  P R O S E C C O  O N  A R R I VA L

S TA R T E R S

M A I N S

D E S S E R T S

3  C O U R S E S

£49.95
P R I C E  P E R  P E R S O N

L U N C H T I M E S  O N LY :

P L E A S E  S TAT E  TOTA L  N U M B E R  O F :  

2  C O U R S E  M E A L S       3  C O U R S E  M E A L S  

R A B B I T  T E R R I N E  G F  D F

kohlrabi remoulade, apple puree



★
D E S S E R T S

★
M A I N S

★
S T A R T E R S

C H R I S T M A S  B O O K I N G

F O O D  O R D E R  F O R M

 VE G F  D F

Celeriac & Thyme Soup V  V E A  G F A  D F A  .......................... 

Gravlax G F A  D F  ........................................................................ ■  ■
Glazed Goat’s Cheese V  G F  ................................................... ■ ■ ■
Classic Prawn Cocktail G F A  D F ............................................. ■ ■
Wild Mushroom Tartlet V  V E  D F  .......................................... ■ ■ ■
Courgette & Caramelised Onion Tarte Fine V  V E  D F  ... ■ ■ ■
Bresaola G F A  D F  ........................................................................ ■ ■
Country Pâté G F A  D F  ............................................................. ■ ■

Traditional Roast Turkey G F A  D F A  .....................................  ■  
Christmas Nut Roast V  V E  G F  D F  ....................................... ■ ■ ■
Fillet of Sea Bass G F  D F  .......................................................... ■ ■ ■
2 Fillets of Sea Bass (£6 SUPPLEMENT) GF DF ........................ ■ ■ ■
Slow Cooked Beef Shin G F  ..................................................... ■ ■ ■
12-Hour Cooked Pork Belly D F A  ......................................... ■ ■ 
Roast Celeriac Risotto V  V E A  G F  D F A  .............................. ■ 
Whole Baked Lemon Sole G F  ................................................ ■ ■ ■
Aubergine Parmigiana V  G F  .................................................... ■ ■ ■
Roast Fillet of Salmon G F  ........................................................ ■ ■ ■
10oz Sirloin Steak G F  D F A  ( £ 1 0  S U P P L E M E N T )  ............ ■ ■ 
10oz Ribeye Steak G F  D F A  ( £ 1 0  S U P P L E M E N T )  ............ ■ ■ 

Traditional Christmas Pudding V  V E A  D F A  .......................  ■
Stout Sticky Toffee Pudding V  ................................................ ■ ■ ■
Baked American Style Cheesecake V  .................................. ■ ■ ■
Chef ’s Tiramisu V  .......................................................................  ■ ■ ■
Dark Chocolate Crémeux V  G F A  ........................................ ■ ■
3 Cheese Platter  V  G F A ..........................................................  ■ ■
5 Cheese Platter  V  G F A  ( £ 3  S U P P L E M E N T )  ..................  ■ ■
Selection of Ice Creams & Sorbets V E A  G F A  D F A  .........  

Please mark relevant box (where applicable) if you require a dish to 
be adapted to Vegan (ve)Gluten Free (gf) or Dairy Free (df) if it is not 
already as standard.
Individual dietary requirements can be catered for. Please let us know 
in advance. Also state any food or drink allergies/ intolerances.
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T R A D I T I O N A L  C H R I S T M A S  P U D D I N G  V  V E A  D F A

brandy sauce, vanilla ice cream, butter tuile

S T O U T  S T I C K Y  T O F F E E  P U D D I N G  V

black treacle toffee sauce, vanilla ice cream

B A K E D  A M E R I C A N  S T Y L E  C H E E S E C A K E  V

muscovado sugar braised apples, apple sorbet

C H E F ’ S  T I R A M I S U  V

almond biscotti

D A R K  C H O C O L AT E  C R É M E U X  V  G F A

frosted hazelnuts, yogurt, caramel, chocolate tuile

C H E E S E  P L AT T E R  V  G F A

( U P G R A D E  TO  5  C H E E S E  P L AT T E R  £ 3  S U P P L E M E N T )  

selection of 3 artisan cheese, banana bread, artisan crackers, apple, grapes,

garlic and apple loose jelly, Hertfordshire honey

S E L E C T I O N  O F  I C E  C R E A M  A N D  S O R B E T  
V E A  G F A  D F A

Please note: gelatin may be used in some of our ice creams,

please ask a member of our team for suitable vegetarian/vegan options

F I L T E R  C O F F E E  £ 2 . 9 0
Speciality tea and coffee available upon request for an additional

£1 supplement (excludes liqueur coffee)

View our extensive wine list on our website: www.blackhorseireland.com

C E L E R I A C  &  T H Y M E
S O U P  V  V E A  G F A  D F A

truffle oil, whipped butter, sourdough bread

G R A V L A X  G F A  D F

dill mayonnaise, kohlrabi remoulade, wafer croute

G L A Z E D  G O A T ’ S
C H E E S E  V  G F

pear and saffron chutney, bitter leaves

C L A S S I C  P R A W N  
C O C K T A I L  G F A  D F

air-dried cherry tomato, buttered brown bread, 

lemon wedge

W I L D  M U S H R O O M  
T A R T L E T  V  V E  D F

aubergine chutney, micro red sorrel

C O U R G E T T E  &  
C A R A M E L I S E D  O N I O N  
T A R T E  F I N E   V  V E  D F

chicory marmalade, tomato oil

B R E S A O L A  G F A  D F

beetroot relish, burnt apple, focaccia crouton, 

rocket cress

C O U N T R Y  P Â T É   G F A  D F

Cumberland sauce, crisp bread croute

v = vegetarian   ve = vegan 
gf/df = this dish is Gluten Free/ Dairy Free   gfa/dfa/vea = this dish can be adapted to Gluten Free/ Dairy Free/ Vegan

Please notify us with your pre-order 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 to be submitted in advance.

3  C O U R S E S

£36.95

L U N C H

P R I C E  P E R  P E R S O N

D I N N E R

P R I C E  P E R  P E R S O N

P L E A S E  C H O O S E  F R O M  O U R

C H R I S T M A S  S E A S O N  M E N U

* Festive childrens’ menu available for 10yrs and under.  Please visit our website for more details.

Please place numbers required beside each menu item

T R A D I T I O N A L  R O A S T  
T U R K E Y  G F A  D F A

pig in blanket, chestnut and sage stuffing, roast 

potatoes, roasted root vegetables, steamed winter 

vegetables, roasting gravy

C H R I S T M A S  N U T
R O A S T  V  V E  G F  D F

chestnut mushrooms, spinach, sherry-soaked 

cranberries, roast potatoes, roasted root vegetables, 

steamed vegetables, vegan gravy

F I L L E T  O F  S E A  B A S S   G F  D F

roasted cauliflower tahini, curly kale, pomegranate, 

mint dressing

( A D D  A  2 N D  F I L L E T  £ 6  S U P P L E M E N T )

S L O W  C O O K E D  B E E F  S H I N  
W I T H  B O U R G U I G N O N  G F

creamy mash potato, roasted root vegetables, 

tender stem broccoli

1 2 - H O U R  C O O K E D  P O R K  
B E L LY  D F A

chorizo and pancetta cassoulet, wilted spinach, 

glazed carrot, rapeseed oil, micro parsley cress

R O A S T  C E L E R I A C
R I S O T T O  V  V E A  G F  D F A

pecorino flakes, crisp celeriac, rocket cress

W H O L E  B A K E D  L E M O N  
S O L E   G F

lump fish roe, mussel and potato broth, sea 

vegetables

A U B E R G I N E
P A R M I G I A N A  V  G F

parmentier potatoes, rocket salad, toasted pumpkin 

seeds

R O A S T  F I L L E T  O F
S A L M O N  G F

truffle pomme purée, brussel sprouts, charred leek, 

wild mushroom relish, micro red vein sorrel

C H A R G R I L L E D  1 0 O Z  
S I R L O I N  O R  1 0 O Z  R I B E Y E  
S T E A K  G F  D F A

( £ 1 0  S U P P L E M E N T )

triple cooked chips, rocket salad dressed with ranch 

dressing, pepper corn sauce, cherry vine tomato

3  C O U R S E S

£36.95
2  C O U R S E S

£28.95

A D A P T  T O
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D E S S E R T S

★
M A I N S

★
S T A R T E R S

C H R I S T M A S  B O O K I N G

F O O D  O R D E R  F O R M

 VE G F  D F

Celeriac & Thyme Soup V  V E A  G F A  D F A  .......................... 

Gravlax G F A  D F  ........................................................................ ■  ■
Glazed Goat’s Cheese V  G F  ................................................... ■ ■ ■
Classic Prawn Cocktail G F A  D F ............................................. ■ ■
Wild Mushroom Tartlet V  V E  D F  .......................................... ■ ■ ■
Courgette & Caramelised Onion Tarte Fine V  V E  D F  ... ■ ■ ■
Bresaola G F A  D F  ........................................................................ ■ ■
Country Pâté G F A  D F  ............................................................. ■ ■

Traditional Roast Turkey G F A  D F A  .....................................  ■  
Christmas Nut Roast V  V E  G F  D F  ....................................... ■ ■ ■
Fillet of Sea Bass G F  D F  .......................................................... ■ ■ ■
2 Fillets of Sea Bass (£6 SUPPLEMENT) GF DF ........................ ■ ■ ■
Slow Cooked Beef Shin G F  ..................................................... ■ ■ ■
12-Hour Cooked Pork Belly D F A  ......................................... ■ ■ 
Roast Celeriac Risotto V  V E A  G F  D F A  .............................. ■ 
Whole Baked Lemon Sole G F  ................................................ ■ ■ ■
Aubergine Parmigiana V  G F  .................................................... ■ ■ ■
Roast Fillet of Salmon G F  ........................................................ ■ ■ ■
10oz Sirloin Steak G F  D F A  ( £ 1 0  S U P P L E M E N T )  ............ ■ ■ 
10oz Ribeye Steak G F  D F A  ( £ 1 0  S U P P L E M E N T )  ............ ■ ■ 

Traditional Christmas Pudding V  V E A  D F A  .......................  ■
Stout Sticky Toffee Pudding V  ................................................ ■ ■ ■
Baked American Style Cheesecake V  .................................. ■ ■ ■
Chef ’s Tiramisu V  .......................................................................  ■ ■ ■
Dark Chocolate Crémeux V  G F A  ........................................ ■ ■
3 Cheese Platter  V  G F A ..........................................................  ■ ■
5 Cheese Platter  V  G F A  ( £ 3  S U P P L E M E N T )  ..................  ■ ■
Selection of Ice Creams & Sorbets V E A  G F A  D F A  .........  

Please mark relevant box (where applicable) if you require a dish to 
be adapted to Vegan (ve)Gluten Free (gf) or Dairy Free (df) if it is not 
already as standard.
Individual dietary requirements can be catered for. Please let us know 
in advance. Also state any food or drink allergies/ intolerances.
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T R A D I T I O N A L  C H R I S T M A S  P U D D I N G  V  V E A  D F A

brandy sauce, vanilla ice cream, butter tuile

S T O U T  S T I C K Y  T O F F E E  P U D D I N G  V

black treacle toffee sauce, vanilla ice cream

B A K E D  A M E R I C A N  S T Y L E  C H E E S E C A K E  V

muscovado sugar braised apples, apple sorbet

C H E F ’ S  T I R A M I S U  V

almond biscotti

D A R K  C H O C O L AT E  C R É M E U X  V  G F A

frosted hazelnuts, yogurt, caramel, chocolate tuile

C H E E S E  P L AT T E R  V  G F A

( U P G R A D E  TO  5  C H E E S E  P L AT T E R  £ 3  S U P P L E M E N T )  

selection of 3 artisan cheese, banana bread, artisan crackers, apple, grapes,

garlic and apple loose jelly, Hertfordshire honey

S E L E C T I O N  O F  I C E  C R E A M  A N D  S O R B E T  
V E A  G F A  D F A

Please note: gelatin may be used in some of our ice creams,

please ask a member of our team for suitable vegetarian/vegan options

F I L T E R  C O F F E E  £ 2 . 9 0
Speciality tea and coffee available upon request for an additional

£1 supplement (excludes liqueur coffee)

View our extensive wine list on our website: www.blackhorseireland.com

C E L E R I A C  &  T H Y M E
S O U P  V  V E A  G F A  D F A

truffle oil, whipped butter, sourdough bread

G R A V L A X  G F A  D F

dill mayonnaise, kohlrabi remoulade, wafer croute

G L A Z E D  G O A T ’ S
C H E E S E  V  G F

pear and saffron chutney, bitter leaves

C L A S S I C  P R A W N  
C O C K T A I L  G F A  D F

air-dried cherry tomato, buttered brown bread, 

lemon wedge

W I L D  M U S H R O O M  
T A R T L E T  V  V E  D F

aubergine chutney, micro red sorrel

C O U R G E T T E  &  
C A R A M E L I S E D  O N I O N  
T A R T E  F I N E   V  V E  D F

chicory marmalade, tomato oil

B R E S A O L A  G F A  D F

beetroot relish, burnt apple, focaccia crouton, 

rocket cress

C O U N T R Y  P Â T É   G F A  D F

Cumberland sauce, crisp bread croute

v = vegetarian   ve = vegan 
gf/df = this dish is Gluten Free/ Dairy Free   gfa/dfa/vea = this dish can be adapted to Gluten Free/ Dairy Free/ Vegan

Please notify us with your pre-order 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 to be submitted in advance.

3  C O U R S E S

£36.95

L U N C H

P R I C E  P E R  P E R S O N

D I N N E R

P R I C E  P E R  P E R S O N

P L E A S E  C H O O S E  F R O M  O U R

C H R I S T M A S  S E A S O N  M E N U

* Festive childrens’ menu available for 10yrs and under.  Please visit our website for more details.

Please place numbers required beside each menu item
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T U R K E Y  G F A  D F A

pig in blanket, chestnut and sage stuffing, roast 
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vegetables, roasting gravy

C H R I S T M A S  N U T
R O A S T  V  V E  G F  D F

chestnut mushrooms, spinach, sherry-soaked 

cranberries, roast potatoes, roasted root vegetables, 

steamed vegetables, vegan gravy

F I L L E T  O F  S E A  B A S S   G F  D F

roasted cauliflower tahini, curly kale, pomegranate, 

mint dressing

( A D D  A  2 N D  F I L L E T  £ 6  S U P P L E M E N T )

S L O W  C O O K E D  B E E F  S H I N  
W I T H  B O U R G U I G N O N  G F

creamy mash potato, roasted root vegetables, 

tender stem broccoli

1 2 - H O U R  C O O K E D  P O R K  
B E L LY  D F A

chorizo and pancetta cassoulet, wilted spinach, 

glazed carrot, rapeseed oil, micro parsley cress
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R I S O T T O  V  V E A  G F  D F A

pecorino flakes, crisp celeriac, rocket cress

W H O L E  B A K E D  L E M O N  
S O L E   G F

lump fish roe, mussel and potato broth, sea 

vegetables
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P A R M I G I A N A  V  G F

parmentier potatoes, rocket salad, toasted pumpkin 

seeds

R O A S T  F I L L E T  O F
S A L M O N  G F

truffle pomme purée, brussel sprouts, charred leek, 

wild mushroom relish, micro red vein sorrel
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S I R L O I N  O R  1 0 O Z  R I B E Y E  
S T E A K  G F  D F A

( £ 1 0  S U P P L E M E N T )

triple cooked chips, rocket salad dressed with ranch 

dressing, pepper corn sauce, cherry vine tomato

3  C O U R S E S

£36.95
2  C O U R S E S
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A D A P T  T O
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C H R I S T M A S  B O O K I N G

F O O D  O R D E R  F O R M

 VE G F  D F

Celeriac & Thyme Soup V  V E A  G F A  D F A  .......................... 

Gravlax G F A  D F ........................................................................ ■  ■
Glazed Goat’s Cheese V  G F ................................................... ■ ■ ■
Classic Prawn Cocktail G F A  D F ............................................. ■ ■
Wild Mushroom Tartlet V  V E  D F .......................................... ■ ■ ■
Courgette & Caramelised Onion Tarte Fine V  V E  D F  ... ■ ■ ■
Bresaola G F A  D F ........................................................................ ■ ■
Country Pâté G F A  D F  ............................................................. ■ ■

Traditional Roast Turkey G F A  D F A  .....................................  ■
Christmas Nut Roast V  V E  G F  D F ....................................... ■ ■ ■
Fillet of Sea Bass G F  D F .......................................................... ■ ■ ■
2 Fillets of Sea Bass (£6 SUPPLEMENT) GF DF ........................ ■ ■ ■
Slow Cooked Beef Shin G F ..................................................... ■ ■ ■
12-Hour Cooked Pork Belly D F A ......................................... ■ ■ 
Roast Celeriac Risotto V  V E A  G F  D F A .............................. ■ 
Whole Baked Lemon Sole G F ................................................ ■ ■ ■
Aubergine Parmigiana V  G F .................................................... ■ ■ ■
Roast Fillet of Salmon G F ........................................................ ■ ■ ■
10oz Sirloin Steak G F  D F A  ( £ 1 0  S U P P L E M E N T ) ............ ■ ■ 
10oz Ribeye Steak G F  D F A  ( £ 1 0  S U P P L E M E N T ) ............ ■ ■ 

Traditional Christmas Pudding V  V E A  D F A ....................... ■
Stout Sticky Toffee Pudding V ................................................ ■ ■ ■
Baked American Style Cheesecake V .................................. ■ ■ ■
Chef ’s Tiramisu V ....................................................................... ■ ■ ■
Dark Chocolate Crémeux V  G F A ........................................ ■ ■
3 Cheese Platter V  G F A .......................................................... ■ ■
5 Cheese Platter  V  G F A  ( £ 3  S U P P L E M E N T ) .................. ■ ■
Selection of Ice Creams & Sorbets V E A  G F A  D F A .........

Please mark relevant box (where applicable) if you require a dish to 
be adapted to Vegan (ve)Gluten Free (gf) or Dairy Free (df) if it is not 
already as standard.
Individual dietary requirements can be catered for. Please let us know 
in advance. Also state any food or drink allergies/ intolerances.
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T R A D I T I O N A L  C H R I S T M A S  P U D D I N G  V  V E A  G F A  D F A 

brandy sauce, vanilla ice cream, butter tuile

S T O U T  S T I C K Y  T O F F E E  P U D D I N G  V

black treacle toffee sauce, vanilla ice cream

B A K E D  A M E R I C A N  S T Y L E  C H E E S E C A K E  V

muscovado sugar braised apples, apple sorbet

C H E F ’ S  T I R A M I S U  V

almond biscotti

D A R K  C H O C O L AT E  C R É M E U X  V  G F A

frosted hazelnuts, yogurt, caramel, chocolate tuile

C H E E S E  P L AT T E R  V  G F A

( U P G R A D E  T O  5  C H E E S E  P L AT T E R  £ 3  S U P P L E M E N T )  

selection of 3 artisan cheese, banana bread, artisan crackers, apple, grapes,

garlic and apple loose jelly, Hertfordshire honey

S E L E C T I O N  O F  I C E  C R E A M  A N D  S O R B E T  
V E A  G F A  D F A

Please note: gelatin may be used in some of our ice creams,

please ask a member of our team for suitable vegetarian/vegan options

F I L T E R  C O F F E E  £ 2 . 9 0
Speciality tea and coffee available upon request for an additional

£1 supplement (excludes liqueur coffee)

View our extensive wine list on our website: www.blackhorseireland.com

C E L E R I A C  &  T H Y M E
S O U P  V  V E A  G F A  D F A

truffle oil, whipped butter, sourdough bread

G R A V L A X G F A  D F

dill mayonnaise, kohlrabi remoulade, wafer croute

G L A Z E D  G O A T ’ S
C H E E S E  V  G F

pear and saffron chutney, bitter leaves

C L A S S I C  P R A W N  
C O C K T A I L  G F A  D F

air-dried cherry tomato, buttered brown bread, 

lemon wedge

W I L D  M U S H R O O M  
T A R T L E T  V  V E  D F

aubergine chutney, micro red sorrel

C O U R G E T T E  &  
C A R A M E L I S E D  O N I O N  
T A R T E  F I N E  V  V E  D F

chicory marmalade, tomato oil

B R E S A O L A  G F A  D F

beetroot relish, burnt apple, focaccia crouton,

rocket cress

C O U N T R Y  P Â T É  G F A  D F

Cumberland sauce, crisp bread croute

v = vegetarian   ve = vegan 
gf/df = this dish is Gluten Free/ Dairy Free   gfa/dfa/vea = this dish can be adapted to Gluten Free/ Dairy Free/ Vegan

Please notify us with your pre-order 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 to be submitted in advance.

3  C O U R S E S

£36.95

L U N C H

P R I C E  P E R  P E R S O N

D I N N E R

P R I C E  P E R  P E R S O N

P L E A S E  C H O O S E  F R O M  O U R

C H R I S T M A S  S E A S O N  M E N U

* Festive childrens’ menu available for 10yrs and under.  Please visit our website for more details.

Please place numbers required beside each menu item

T R A D I T I O N A L  R O A S T  
T U R K E Y  G F A  D F A

pig in blanket, chestnut and sage stuffing, roast 

potatoes, roasted root vegetables, steamed winter 

vegetables, roasting gravy

C H R I S T M A S  N U T
R O A S T V  V E  G F  D F

chestnut mushrooms, spinach, sherry-soaked 

cranberries, roast potatoes, roasted root vegetables,

steamed vegetables, vegan gravy

F I L L E T  O F  S E A  B A S S  G F  D F

roasted cauliflower tahini, curly kale, pomegranate, 

mint dressing

( A D D  A  2 N D  F I L L E T  £ 6  S U P P L E M E N T )

S L O W  C O O K E D  B E E F  S H I N  
W I T H  B O U R G U I G N O N  G F

creamy mash potato, roasted root vegetables,

tender stem broccoli

1 2 - H O U R  C O O K E D  P O R K  
B E L LY D F A

chorizo and pancetta cassoulet, wilted spinach,

glazed carrot, rapeseed oil, micro parsley cress

R O A S T  C E L E R I A C
R I S O T T O  V  V E A  G F  D F A

pecorino flakes, crisp celeriac, rocket cress

W H O L E  B A K E D  L E M O N  
S O L E  G F

lump fish roe, mussel and potato broth, sea 

vegetables

A U B E R G I N E
P A R M I G I A N A  V G F

parmentier potatoes, rocket salad, toasted pumpkin 

seeds

R O A S T  F I L L E T  O F
S A L M O N  G F

truffle pomme purée, brussel sprouts, charred leek,

wild mushroom relish, micro red vein sorrel

C H A R G R I L L E D  1 0 O Z  
S I R L O I N  O R  1 0 O Z  R I B E Y E  
S T E A K  G F  D F A

( £ 1 0  S U P P L E M E N T )

triple cooked chips, rocket salad dressed with ranch 

dressing, pepper corn sauce, cherry vine tomato

3  C O U R S E S

£36.95
2  C O U R S E S

£28.95

A D A P T  T O



★
F E S T I V E  M E N U S

C H R I S T M A S  &  N E W  Y E A R ’ S  E V E

2 0 2 3

★
C O N T A C T  U S

★
N E W  Y E A R ’ S  E V E  L U N C H

C H R I S T M A S  B O O K I N G
F O O D  O R D E R  F O R M

Darren and the team look forward to making your 

festive meal an enjoyable occasion.

T H E  B L A C K  H O R S E
Ireland, Nr Shefford, Bedfordshire, SG17 5QL

Telephone: 01462 811398   Fax: 01462 817238

www.blackhorseireland.com

C H R I S T M A S  S E A S O N  M E N U  AVA I L A B L E  L U N C H T I M E S  A N D  E V E N I N G S

F R O M  T H U R S D AY  3 0 T H  N O V E M B E R  -  S U N D AY  2 4 T H  D E C E M B E R  2 0 2 3

( E X C L U D I N G  S U N D AY S  W H E N  O U R  S TA N D A R D  S U N D AY  L U N C H

M E N U  I S  AVA I L A B L E ,  W I T H  T H E  E X C E P T I O N  O F  C H R I S T M A S  E V E ) .

C L O S E D  O N  C H R I S T M A S ,  B OX I N G  A N D  N E W  Y E A R ’ S  D AY.

G I F T  V O U C H E R S  A R E  AVA I L A B L E  -  P L E A S E  A S K  F O R  D E TA I L S .

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

M E N U  C H O I C E S  M U S T  B E  S U B M I T T E D  I N  A D VA N C E .

O U R  C H R I S T M A S  S E A S O N  M E N U  

W I L L  B E  AVA I L A B L E  F R O M  

T H U R S D AY  3 0 T H  N O V E M B E R  TO

S U N D AY  2 4 T H  D E C E M B E R  2 0 2 3  

A N D  M U S T  B E  B O O K E D  I N  A D VA N C E

( E X C L U D I N G  S U N D AY S  W I T H  T H E  

E X C E P T I O N  O F  C H R I S T M A S  E V E )

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

B O O K I N G S

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 Lunch.

PA RT Y  N A M E ........................................................................................................................

T E L  N O . .....................................................................................................................................

E M A I L ...........................................................................................................................................

A D D R E S S ..................................................................................................................................

TO W N / C I T Y ..........................................................................................................................

P O S T C O D E .............................................................................................................................

N O . I N  PA RT Y .....................................................................................................................

D AT E  O F  PA RT Y................................................................................................................

T I M E  O F  M E A L ...................................................................................................................

P L E A S E  S TAT E  A N Y  F O O D  A L L E R G I E S / I N TO L E R A N C E S

W E  S H O U L D  B E  AWA R E  O F ......................................................................

......................................................................................................................................

......................................................................................................................................

J E R U S A L E M  A R T I C H O K E
V E L O U T É  V  V E  G F A  D F

truffle oil, chive cress

B A K E D  G U R N A R D  G F

fish soup, sea vegetables, rapeseed oil

C H I C O R Y  TA R T I N  V  V E  D F

shallot marmalade, pea shoots

V E N I S O N  C A R P A C C I O  G F  D F A

pecorino flakes, dressed rocket leaves

R O A S T  S I R L O I N  O F  B E E F

R O A S T  L E G  O F  L A M B
studded with garlic and rosemary

N U T  R O A S T  V  V E

R O A S T  C H I C K E N  S U P R E M E
herb stuffing

R O A S T  L O I N  O F  P O R K
crackling and apple sauce

R O A S T E D  D U C K  B R E A S T  G F  D F

beetroot, Brussels sprouts, salsify, 
wild mushroom relish

C U R R I E D  M O N K F I S H  TA I L  G F  D F A

red lentil dhal, onion bhaji,
yogurt, curry oil

All roasts are served with roast potatoes, roast parsnips, roasted glazed carrots, wedge of seasonal cabbage, 
cauliflower cheese, Yorkshire pudding and roast gravy (Vegan gravy served with Nut Roast)

T R A D I T I O N A L  S U N D AY  R O A S T  G F A  D F A

C H A M P A G N E  M O U S S E
blood orange salsa, mandarin sorbet

B I T T E R  C H O C O L AT E  TA R T  V

salted caramel, frosted hazelnuts,
fior di latte ice cream

B A K E D  C H E E S E C A K E  V

rum baked pineapple, rum and raisin
ice cream

A L M O N D  P A N N A  C O T TA  V  V E  G F  D F

calvados poached apples, green apple sorbet,
almond tuile

S E L E C T I O N  O F  E N G L I S H  C H E E S E S  V  G F A

artisan crackers, apple jelly, local honey, 
grapes, banana bread

S E L E C T I O N  O F  I C E  C R E A M  A N D  S O R B E T  
V E A  G F A  D F A

G L A S S  P R O S E C C O  O N  A R R I VA L

S TA R T E R S

M A I N S

D E S S E R T S

3  C O U R S E S

£49.95
P R I C E  P E R  P E R S O N

L U N C H T I M E S  O N LY :

P L E A S E  S TAT E  TOTA L  N U M B E R  O F :  

2  C O U R S E  M E A L S       3  C O U R S E  M E A L S  

R A B B I T  T E R R I N E  G F  D F

kohlrabi remoulade, apple puree




