
★
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




