FATHER’'S DAY MENU

STARTERS
Bubble & Squeak Croquette v gf Burrata & Heritage Tomato v gfa
poached duck egg, hollandaise sauce basil puree
Beetroot Cured Salmon gf df Tiger Milk Sea Bream Ceviche gf df
beetroot gel, orange, red corn sorrel avocado puree, radish, lemon oil
Tandoori Grilled Chicken Roasted Pear & Vegan Feta
Thigh Bruschetta v ve gfa df
tikka masala sauce, puffed wild rice walnut pesto
Mains

? Roast Sirloin of Beef Roast Chicken _Supreme
‘L? Roast English Leg of Lamb nerb stufing
oas \ .

2 studded with garlic & rosemary The Black Horse' Nut Roast v vea
All roasts are served with roast potatoes,
roast parsnips, roasted glazed carrots,
seasonal green vegetables, cauliflower
Trio of Above Meats cheese, Yorkshire pudding and roast gravy
(+£2 Supplement) (Vegan gravy served with Nut Roast)

with suitable accompaniments

Roast Loin of Pork
apple sauce, crackling

All roasts gfa dfa

Garden Pea & Local Asparagus Risotto v vea ¢f dfa
parmesan flakes, herb oil mint cress

Chunky Cod Goujons gf
chunky triple cooked chips, crushed peas, warm tartar sauce

Desserts
Whisky Caramel Tart v Sticky Toffee Pudding v gf dfa
créme fraiche sorbet toffee sauce, clotted cream
Raspberry Clafoutis Tart v Artisan Cheese Board v gfa

raspberry sorbet, homemade custard 3 artisan cheeses, banana bread, artisan
crackers, apple, grapes, garlic and apple

Guinness Chocolate Fondant v loose jelly, Hertfordshire honey

vanilla ice cream, butter tuile
A selection of premium ice creams
& sorbets are also available
va vea gfa dfa

Giant Tiramisu Choux Bun v
coffee ice cream, chocolate sauce

3 COURSES - £44.95 PER PERSON

v - Suitable for vegetarians ve - Suitable for vegans gf/df - Gluten free/ Dairy free
AN\ va/vea/gfa/dfa - Vegetarian/Vegan/Gluten Free/Dairy Free Adaptable upon request

Bl'l'-"&k Hi Before ordering please notify your server of any food or drink allergies/intolerances.
& orse A 12.5% gratuity will be added to your total bill which is distributed equally between all staff on duty.

The Black Horse at Ireland 01462 811398 blackhorseireland.com
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