
★
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 4

★
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  E V E  M E N U

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  F AY R E  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  2 8 T H  N O V E M B E R  -  M O N D AY  2 3 R D  D E C E M B E R  2 0 2 4

( 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 ) .

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 .

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 .

R O A S T E D  S E A S O N A L  S Q U A S H
&  A P P L E  S O U P  V  V E A  G F  D F A

locally sourced sourdough, whipped herb butter

S C O T T I S H  S A L M O N
&  P R AW N  R I L L E T T E  G F  D F

dressed Brussels sprout leaves, toasted hazelnuts

S L O W - C O O K E D
D U C K  L E G  T E R R I N E  G F A  D F A

spiced pineapple chutney, toasted brioche,
micro cress salad

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

cauliflower hummus, pomegranate dressing,
micro chard

C H R I S T M A S  P U D D I N G  C H E E S E C A K E
topped with cranberry jelly,

rum and raisin ice cream

D A R K  C H O C O L AT E  T O R T E
kirsch poached cherry compote, 

fior de latte ice cream

G L A Z E D  C L E M E N T I N E  TA R T
pomegranate gel, orange curd ice cream

C A R A M E L I S E D  R I C E  P U D D I N G  V  V E  G F  D F

spiced rum poached pear, fig and walnut ice cream 

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

3 artisan cheeses, banana bread, artisan crackers, 
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  &  S O R B E T  
V E A  G F A  D F A

S TA R T E R S

M A I N S

D E S S E R T S

L U N C H  O R  D I N N E R
3  C O U R S E S

£49.95
P R I C E  P E R  P E R S O N

G R I L L E D  M A C K E R E L  G F A  D F

beetroot and pickled red onion salad, toasted croûte

P O R TA B E L L A  M U S H R O O M  &
F E TA  W E L L I N G T O N  V  V E A  G F A  D F A

creamed Brussels sprouts, wild mushroom beurre blanc sauce, 
garlic roasted new potatoes

V E N I S O N  W E L L I N G T O N
creamed Brussels sprouts, roasted 

parsnips, rich burgundy red wine jus, garlic 
roasted new potatoes

R O A S T E D  H A L I B U T  F I L L E T  D F

miso glazed hen of the wood mushrooms, 
bok choi, pickled mooli, sesame

and honey dressing

G U I N E A  F O W L  B R E A S T  G F A  D F

braised guinea fowl leg hash, kale, orange 
glazed carrot, roasting jus

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

seafood ragu, pappardelle pasta,
parsley cress, herb oil

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

Jerusalem artichoke, pickled walnuts

W H I P P E D  G O AT ’ S  C H E E S E  V  G F

blood orange, radicchio,
toasted hazelnuts

H A M  H O C K  &  C H O R I Z O  T E R R I N E
Brussels sprouts, granny smith apple, locally 

sourced sourdough

G R I L L E D  M A C K E R E L  D F A

Caesar salad, pecorino flakes

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

beetroot, parsnip puree, Brussels sprouts, 
rich burgundy red wine jus

R O A S T  H A K E  F I L L E T  G F

clams, savoy cabbage, oyster mushroom, 
new potatoes, chive velouté 

P O R K  T E N D E R L O I N
celeriac, sauté potatoes, apple, kale, 

madeira jus

G R I L L E D  S E A  B R E A M  F I L L E T  D F A

pistou, orzo, walnut pesto, kale

D A R K  C H O C O L AT E  M O U S S E
orange salsa, chocolate tuile, white chocolate cream

K I R S H  C H E R R Y  &  H A Z E L N U T
M I L L E - F E U I L L E  V  V E A  G F  D F

praline cream, hazelnut ice cream, lemon balm

S A LT E D  C A R A M E L  F O N D A N T
honeycomb ice cream, peanut sable

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

3 artisan cheeses, banana bread, artisan crackers, 
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
&  S O R B E T  
V E A  G F A  D F A

G L A S S  O F  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

£55.00
P R I C E  P E R  P E R S O N

H E R I TA G E  B E E T R O O T  TA R TA R E  V

blini, chive cream, hazelnuts

M I S O  G L A Z E D  C A U L I F L O W E R  V  V E  G F  D F

hen of the woods mushrooms, celeriac, edamame beans, pomegranate dressing




