
★
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 5

★
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 7 T H  N O V E M B E R  -  T U E S D AY  2 3 R D  D E C E M B E R  2 0 2 5

( 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 .

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

Chef Ben’s onion bhaji

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

pomegranate and hazelnut dressing, nasturtium

P O R K  &  A P R I C O T  P ÂT É  G F A

local sourdough, Cumberland sauce, mixed leaf salad

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

black truffle mayonnaise, rocket cress, tarragon oil

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

ginger parkin, marmalade, lemon sorbet

B A I L E Y S  C H O C O L AT E  P O T  V

amaretti biscuits

C A R A M E L I S E D  A P P L E
C H E E S E C A K E  V  V E  D F

poached apples, green apple sorbet

B A N A N A  &  P I S TA C H I O  S P O N G E  V  G F

banana jam, pistachio cream

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

banana bread, artisan crackers, apple, grapes, garlic 
and apple loose jelly, Hertfordshire honey

( 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 )

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  
VA  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

3  C O U R S E S

£55
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  D F

romesco dressing, baby gem, crispy shallots

S P I C E D  M O N K F I S H  G F

cauliflower, peanut crumble, leeks, sautéed potatoes

S L O W  C O O K E D  C R I S P Y  D U C K  L E G  G F  D F

sweet potato fondant, miso glazed bok choi, 
pineapple and chilli jam

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

Jerusalem artichoke, crushed cannellini beans,
red wine sauce

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

spinach, sautéed potatoes, tarragon beurre blanc

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

chateau potatoes, parsnip, brussels sprouts,
bone marrow sauce

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

celeriac remoulade, cider apple jelly, brioche

R E D  B E E T R O O T  V  V E  G F  D F

Granny Smith apple, black garlic ketchup,
toasted hazelnutsr

T U N A  TA R TA R E  G F  D F

nashi pear, yuzu oil, coriander

B E E F  F I L L E T  C A R P A C C I O  G F  D F A

horseradish, rocket leaves, parmesan flakes,
extra virgin olive oil

H O N E Y  &  S O Y  G L A Z E D
D U C K  B R E A S T  G F A  D F A

oriental cabbage, ketjap manis,
puffed black rice, coriander

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

curry sauce, kale, cauliflower
pakora, pomegranate

P O R K  T E N D E R L O I N  G F

honey glazed parsnips, brussels sprouts,
chestnuts, pink peppercorn sauce

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

écrasé swede, pickled mushrooms,
keta and lumpfish velouté

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

poached egg, chive oil, butternut squash crumb

S I D E S  -  £ 4 . 9 5
T R I P L E  C O O K E D  C H U N K Y  V  G F A

F R E N C H  F R I E S  V  G F A  
B U T T E R E D  N E W  P O TAT O E S  V  V E A  G F A  D F A

D A R K  C H O C O L AT E  F O N D A N T  V  G F

fior de latte ice cream, salted pecan sable

M I X E D  B E R R Y  M O U S S E
chocolate glaze, raspberry sorbet,

macerated winter berries

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

coconut mousse, gingerbread crumble topping

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

banana bread, artisan crackers, apple, grapes, garlic 
and apple loose jelly, Hertfordshire honey

( 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 )

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  

VA  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

£58
P R I C E  P E R  P E R S O N

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

wild mushroom relish, frisée, chervil, tarragon salad



★
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

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  2 7 T H  N O V E M B E R

TO  T U E S D AY  2 3 R D  D E C E M B E R  2 0 2 5  A N D  M U S T  B E  B O O K E D  I N  A D VA N C E  (Excluding Sundays.)

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.

Food order 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 Christmas Eve and New 
Year's Eve Lunch.

3 course menu only for 
evening bookings.
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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

brandy sauce, vanilla ice cream, butter tuile

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

black cherry compote, fior de latte ice cream, cinnamon twist

C A R R O T  C A K E  V  V E  G F  D F

vanilla and walnut frosting, orange sorbet

T I R A M I S U  V

almond biscotti

S P I C E D  A P P L E  C R U M B L E  TA R T  V  G F A

homemade custard, green apple sorbet

3  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 )  

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  &  S O R B E T  
VA  V E A  G F A  D F A

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

F I L T E R  C O F F E E  £ 3 . 4 0
Speciality tea and coffee available upon request - please see drinks menu for individual prices

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

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

wild mushroom relish, warm sourdough bread

R O A S T  R E D  O N I O N
V  V E A  G F  D F       

bademjan puree, pomegranate, micro salad

C H I C K E N  L I V E R  P A R F A I T   
G F A

toasted sourdough, cider jelly, cranberry chutney, 

parsley cress

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

crispy Jerusalem artichoke, beetroot ketchup, 

watercress

W E L S H  R A R E B I T  O N  
T O A S T E D  B R I O C H E  V

vine ripened plum tomato, chive oil

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

air-dried cherry tomatoes, buttered brown bread, 

lemon wedge

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

homemade piccalilli, focaccia croute

v = vegetarian   va = vegetarian adaptable   ve = vegan   vea = vegan adaptable  
gf/df = this dish is gluten free/ dairy free   gfa/dfa = this dish can be adapted to gluten free/ dairy free

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

£42

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.

B O O K I N G  N A M E .....................................................................................................................................................................................................

T E L  N O . ................................................. E M A I L  A D D R E S S ..............................................................................................................................

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

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

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

pigs in blankets, sage and onion stuffing, roast 

potatoes, roasted root vegetables, seasonal 

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, sherry-soaked cranberries, 

roast potatoes, roasted root vegetables, seasonal 

vegetables, vegan gravy

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

jackfruit and butternut squash curry, 

blackened lime wedge, coriander cress

( A D D  A  2 N D  F I L L E T  £ 8  S U P P L E M E N T )

R O A S T E D  P U M P K I N  
R I S O T T O  V  V E A  G F  D F A

crispy sage, toasted pinenuts, parmesan flakes

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

beetroot, caramelised chicory, chanterelle 

mushrooms, parmentier potato, red wine sauce

1 2 H R  C O O K E D
B E E F  S H I N  S T E W  G F A

artichoke, green olives, cannelloni beans, creamed 

polenta, basil cress

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

winter vegetable broth, new potatoes

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

( £ 1 0  S U P P L E M E N T )

triple cooked chunky chips, rocket salad with ranch 

dressing, cherry vine tomatoes, peppercorn sauce

3  C O U R S E S

£42
2  C O U R S E S

£35

A D A P T  T O LUNCHTIMES ONLY: 
PLEASE STATE TOTAL 
NUMBER OF: 

2 COURSE MEALS      

3 COURSE MEALS 

 VE G F  D F

Creamed Button Mushroom Soup V  V E A  G F A  D F A  ......

Roast Red Onion V  V E A  G F  D F  ...........................................  
Chicken Liver Parait G F A  ........................................................ ■ ■
Smoked Salmon & Cream Cheese Roulade G F ................. ■ ■
Welsh Rarebit On Toasted Brioche V  ................................. ■ ■ ■
Prawn Cocktail G F A  D F A  ....................................................... ■
Ham Hock Terrine G F A  D F ...................................................... ■

Traditional Roast Turkey G F A  D F  ........................................ ■  
Christmas Nut Roast V  V E  G F  D F  .......................................  
Roasted Sea Bass Fillet G F  D F ................................................ ■  
2 Fillets of Sea Bass GF D F (£8 SUPPLEMENT) ....................... ■  
Roasted Pumpkin Risotto V  V E A  G F  D F A  .........................  
Grilled Venison Rump G F  D F  ................................................. ■  
12hr Cooked Beef Shin Stew G F A  ....................................... ■  ■
Pistachio Crusted Hake Loin G F  .......................................... ■  ■
10oz Sirloin G F  D F A  (£10 SUPPLEMENT) ............................... ■  
10oz Ribeye Steak G F  D F A  (£10 SUPPLEMENT) ................... ■  

Traditional Christmas Pudding V  V E A  G F A  D F  ................

Dark Chocolate Mousse V  G F A  ........................................... ■ ■
Carrot Cake V  V E  G F  D F  ........................................................

Tiramisu V  .................................................................................... ■ ■ ■
Spiced Apple Crumble Tart 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 VA  V E A  G F A  D F A  ..



★
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

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  2 7 T H  N O V E M B E R

TO  T U E S D AY  2 3 R D  D E C E M B E R  2 0 2 5  A N D  M U S T  B E  B O O K E D  I N  A D VA N C E  (Excluding Sundays.)

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.

Food order 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 Christmas Eve and New 
Year's Eve Lunch.

3 course menu only for 
evening bookings.
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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

brandy sauce, vanilla ice cream, butter tuile

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

black cherry compote, fior de latte ice cream, cinnamon twist

C A R R O T  C A K E  V  V E  G F  D F

vanilla and walnut frosting, orange sorbet

T I R A M I S U  V

almond biscotti

S P I C E D  A P P L E  C R U M B L E  TA R T  V  G F A

homemade custard, green apple sorbet

3  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 )  

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  &  S O R B E T  
VA  V E A  G F A  D F A

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

F I L T E R  C O F F E E  £ 3 . 4 0
Speciality tea and coffee available upon request - please see drinks menu for individual prices

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

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

wild mushroom relish, warm sourdough bread

R O A S T  R E D  O N I O N
V  V E A  G F  D F       

bademjan puree, pomegranate, micro salad

C H I C K E N  L I V E R  P A R F A I T   
G F A

toasted sourdough, cider jelly, cranberry chutney, 

parsley cress

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

crispy Jerusalem artichoke, beetroot ketchup, 

watercress

W E L S H  R A R E B I T  O N  
T O A S T E D  B R I O C H E  V

vine ripened plum tomato, chive oil

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

air-dried cherry tomatoes, buttered brown bread, 

lemon wedge

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

homemade piccalilli, focaccia croute

v = vegetarian   va = vegetarian adaptable   ve = vegan   vea = vegan adaptable  
gf/df = this dish is gluten free/ dairy free   gfa/dfa = this dish can be adapted to gluten free/ dairy free

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

£42

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.

B O O K I N G  N A M E .....................................................................................................................................................................................................

T E L  N O . ................................................. E M A I L  A D D R E S S ..............................................................................................................................

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

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

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

pigs in blankets, sage and onion stuffing, roast 

potatoes, roasted root vegetables, seasonal 

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, sherry-soaked cranberries, 

roast potatoes, roasted root vegetables, seasonal 

vegetables, vegan gravy

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

jackfruit and butternut squash curry, 

blackened lime wedge, coriander cress

( A D D  A  2 N D  F I L L E T  £ 8  S U P P L E M E N T )

R O A S T E D  P U M P K I N  
R I S O T T O  V  V E A  G F  D F A

crispy sage, toasted pinenuts, parmesan flakes

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

beetroot, caramelised chicory, chanterelle 

mushrooms, parmentier potato, red wine sauce

1 2 H R  C O O K E D
B E E F  S H I N  S T E W  G F A

artichoke, green olives, cannelloni beans, creamed 

polenta, basil cress

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

winter vegetable broth, new potatoes

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

( £ 1 0  S U P P L E M E N T )

triple cooked chunky chips, rocket salad with ranch 

dressing, cherry vine tomatoes, peppercorn sauce

3  C O U R S E S

£42
2  C O U R S E S

£35

A D A P T  T O LUNCHTIMES ONLY: 
PLEASE STATE TOTAL 
NUMBER OF: 

2 COURSE MEALS      

3 COURSE MEALS 

 VE G F  D F

Creamed Button Mushroom Soup V  V E A  G F A  D F A  ......

Roast Red Onion V  V E A  G F  D F  ...........................................  
Chicken Liver Parait G F A  ........................................................ ■ ■
Smoked Salmon & Cream Cheese Roulade G F ................. ■ ■
Welsh Rarebit On Toasted Brioche V  ................................. ■ ■ ■
Prawn Cocktail G F A  D F A  ....................................................... ■
Ham Hock Terrine G F A  D F ...................................................... ■

Traditional Roast Turkey G F A  D F  ........................................ ■  
Christmas Nut Roast V  V E  G F  D F  .......................................  
Roasted Sea Bass Fillet G F  D F ................................................ ■  
2 Fillets of Sea Bass GF D F (£8 SUPPLEMENT) ....................... ■  
Roasted Pumpkin Risotto V  V E A  G F  D F A  .........................  
Grilled Venison Rump G F  D F  ................................................. ■  
12hr Cooked Beef Shin Stew G F A  ....................................... ■  ■
Pistachio Crusted Hake Loin G F  .......................................... ■  ■
10oz Sirloin G F  D F A  (£10 SUPPLEMENT) ............................... ■  
10oz Ribeye Steak G F  D F A  (£10 SUPPLEMENT) ................... ■  

Traditional Christmas Pudding V  V E A  G F A  D F  ................

Dark Chocolate Mousse V  G F A  ........................................... ■ ■
Carrot Cake V  V E  G F  D F  ........................................................

Tiramisu V  .................................................................................... ■ ■ ■
Spiced Apple Crumble Tart 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 VA  V E A  G F A  D F A  ..



★
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

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  2 7 T H  N O V E M B E R

TO  T U E S D AY  2 3 R D  D E C E M B E R  2 0 2 5  A N D  M U S T  B E  B O O K E D  I N  A D VA N C E  (Excluding Sundays.)

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.

Food order 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 Christmas Eve and New 
Year's Eve Lunch.

3 course menu only for 
evening bookings.
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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

brandy sauce, vanilla ice cream, butter tuile

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

black cherry compote, fior de latte ice cream, cinnamon twist

C A R R O T  C A K E  V  V E  G F  D F

vanilla and walnut frosting, orange sorbet

T I R A M I S U  V

almond biscotti

S P I C E D  A P P L E  C R U M B L E  TA R T  V  G F A

homemade custard, green apple sorbet

3  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 )  

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  &  S O R B E T  
VA  V E A  G F A  D F A

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

F I L T E R  C O F F E E  £ 3 . 4 0
Speciality tea and coffee available upon request - please see drinks menu for individual prices

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

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

wild mushroom relish, warm sourdough bread

R O A S T  R E D  O N I O N
V  V E A  G F  D F       

bademjan puree, pomegranate, micro salad

C H I C K E N  L I V E R  P A R F A I T   
G F A

toasted sourdough, cider jelly, cranberry chutney, 

parsley cress

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

crispy Jerusalem artichoke, beetroot ketchup, 

watercress

W E L S H  R A R E B I T  O N  
T O A S T E D  B R I O C H E  V

vine ripened plum tomato, chive oil

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

air-dried cherry tomatoes, buttered brown bread, 

lemon wedge

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

homemade piccalilli, focaccia croute

v = vegetarian   va = vegetarian adaptable   ve = vegan   vea = vegan adaptable  
gf/df = this dish is gluten free/ dairy free   gfa/dfa = this dish can be adapted to gluten free/ dairy free

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

£42

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.

B O O K I N G  N A M E .....................................................................................................................................................................................................

T E L  N O . ................................................. E M A I L  A D D R E S S ..............................................................................................................................

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

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

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

pigs in blankets, sage and onion stuffing, roast 

potatoes, roasted root vegetables, seasonal 

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, sherry-soaked cranberries, 

roast potatoes, roasted root vegetables, seasonal 

vegetables, vegan gravy

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

jackfruit and butternut squash curry, 

blackened lime wedge, coriander cress

( A D D  A  2 N D  F I L L E T  £ 8  S U P P L E M E N T )

R O A S T E D  P U M P K I N  
R I S O T T O  V  V E A  G F  D F A

crispy sage, toasted pinenuts, parmesan flakes

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

beetroot, caramelised chicory, chanterelle 

mushrooms, parmentier potato, red wine sauce

1 2 H R  C O O K E D
B E E F  S H I N  S T E W  G F A

artichoke, green olives, cannelloni beans, creamed 

polenta, basil cress

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

winter vegetable broth, new potatoes

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

( £ 1 0  S U P P L E M E N T )

triple cooked chunky chips, rocket salad with ranch 

dressing, cherry vine tomatoes, peppercorn sauce

3  C O U R S E S

£42
2  C O U R S E S

£35

A D A P T  T O LUNCHTIMES ONLY: 
PLEASE STATE TOTAL 
NUMBER OF: 

2 COURSE MEALS      

3 COURSE MEALS 

 VE G F  D F

Creamed Button Mushroom Soup V  V E A  G F A  D F A  ......

Roast Red Onion V  V E A  G F  D F  ...........................................  
Chicken Liver Parait G F A  ........................................................ ■ ■
Smoked Salmon & Cream Cheese Roulade G F ................. ■ ■
Welsh Rarebit On Toasted Brioche V  ................................. ■ ■ ■
Prawn Cocktail G F A  D F A  ....................................................... ■
Ham Hock Terrine G F A  D F ...................................................... ■

Traditional Roast Turkey G F A  D F  ........................................ ■  
Christmas Nut Roast V  V E  G F  D F  .......................................  
Roasted Sea Bass Fillet G F  D F ................................................ ■  
2 Fillets of Sea Bass GF D F (£8 SUPPLEMENT) ....................... ■  
Roasted Pumpkin Risotto V  V E A  G F  D F A  .........................  
Grilled Venison Rump G F  D F  ................................................. ■  
12hr Cooked Beef Shin Stew G F A  ....................................... ■  ■
Pistachio Crusted Hake Loin G F  .......................................... ■  ■
10oz Sirloin G F  D F A  (£10 SUPPLEMENT) ............................... ■  
10oz Ribeye Steak G F  D F A  (£10 SUPPLEMENT) ................... ■  

Traditional Christmas Pudding V  V E A  G F A  D F  ................

Dark Chocolate Mousse V  G F A  ........................................... ■ ■
Carrot Cake V  V E  G F  D F  ........................................................

Tiramisu V  .................................................................................... ■ ■ ■
Spiced Apple Crumble Tart 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 VA  V E A  G F A  D F A  ..



★
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 5

★
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 7 T H  N O V E M B E R  -  T U E S D AY  2 3 R D  D E C E M B E R  2 0 2 5

( 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 .

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

Chef Ben’s onion bhaji

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

pomegranate and hazelnut dressing, nasturtium

P O R K  &  A P R I C O T  P ÂT É  G F A

local sourdough, Cumberland sauce, mixed leaf salad

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

black truffle mayonnaise, rocket cress, tarragon oil

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

ginger parkin, marmalade, lemon sorbet

B A I L E Y S  C H O C O L AT E  P O T  V

amaretti biscuits

C A R A M E L I S E D  A P P L E
C H E E S E C A K E  V  V E  D F

poached apples, green apple sorbet

B A N A N A  &  P I S TA C H I O  S P O N G E  V  G F

banana jam, pistachio cream

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

banana bread, artisan crackers, apple, grapes, garlic 
and apple loose jelly, Hertfordshire honey

( 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 )

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  
VA  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

3  C O U R S E S

£55
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  D F

romesco dressing, baby gem, crispy shallots

S P I C E D  M O N K F I S H  G F

cauliflower, peanut crumble, leeks, sautéed potatoes

S L O W  C O O K E D  C R I S P Y  D U C K  L E G  G F  D F

sweet potato fondant, miso glazed bok choi, 
pineapple and chilli jam

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

Jerusalem artichoke, crushed cannellini beans,
red wine sauce

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

spinach, sautéed potatoes, tarragon beurre blanc

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

chateau potatoes, parsnip, brussels sprouts,
bone marrow sauce

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

celeriac remoulade, cider apple jelly, brioche

R E D  B E E T R O O T  V  V E  G F  D F

Granny Smith apple, black garlic ketchup,
toasted hazelnutsr

T U N A  TA R TA R E  G F  D F

nashi pear, yuzu oil, coriander

B E E F  F I L L E T  C A R P A C C I O  G F  D F A

horseradish, rocket leaves, parmesan flakes,
extra virgin olive oil

H O N E Y  &  S O Y  G L A Z E D
D U C K  B R E A S T  G F A  D F A

oriental cabbage, ketjap manis,
puffed black rice, coriander

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

curry sauce, kale, cauliflower
pakora, pomegranate

P O R K  T E N D E R L O I N  G F

honey glazed parsnips, brussels sprouts,
chestnuts, pink peppercorn sauce

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

écrasé swede, pickled mushrooms,
keta and lumpfish velouté

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

poached egg, chive oil, butternut squash crumb

S I D E S  -  £ 4 . 9 5
T R I P L E  C O O K E D  C H U N K Y  V  G F A

F R E N C H  F R I E S  V  G F A  
B U T T E R E D  N E W  P O TAT O E S  V  V E A  G F A  D F A

D A R K  C H O C O L AT E  F O N D A N T  V  G F

fior de latte ice cream, salted pecan sable

M I X E D  B E R R Y  M O U S S E
chocolate glaze, raspberry sorbet,

macerated winter berries

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

coconut mousse, gingerbread crumble topping

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

banana bread, artisan crackers, apple, grapes, garlic 
and apple loose jelly, Hertfordshire honey

( 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 )

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  

VA  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

£58
P R I C E  P E R  P E R S O N

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

wild mushroom relish, frisée, chervil, tarragon salad




