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

2 0 2 6

★
C O N T A C T  U S

Darren, Mark 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

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 6 T H  N O V E M B E R  -  T H U R S D AY  2 4 T H  D E C E M B E R  2 0 2 6

( 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  D AY, B OX I N G  D AY  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 12.5% 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 12.5% 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 .

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

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

★
C H R I S T M A S  E V E  M E N U

S T A R T E R S

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

P Â T É  D E  C A M P A G N E  G F A  D F

toasted local sourdough, homemade piccalilli

W H I T E  W I N E  R O A S T E D  P E A R  G F

Roquefort, chicory, pomegranate dressing

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

compressed cucumber, gin
and citrus gel, red vein sorrel

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

local sourdough brioche, glazed fig, cranberry jam
W I L D  M U S H R O O M ,

V E G A N  F E T A  T A R T L E T  D F  V E

black olive caramel, herb oil, frisée

M A I N S

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

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

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

mash potato, turnip, carrot, pancetta crisp,
broccoli tender stem, rich red wine sauce

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

spelt and winter vegetable broth, walnut pesto
( U P G R A D E  T O  2  F I L L E T S  £ 8  S U P P L E M E N T )

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

pomme rosti, celeriac purée,
red chicory, samphire, bisque

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

parmesan flakes, brussels
sprout leaves, hazelnut dressing

D E S S E R T S

C H R I S T M A S  P U D D I N G  G F  D F A

brandy sauce, vanilla ice cream, butter tuile

B U R N T  O R A N G E  C H E E S E C A K E
blood orange and rosemary compote, pistachio ice cream

V E G A N  B L A C K  F O R E S T  T R I F L E
kirsch cherry compote, chocolate sprinkles

T H E  ‘ B L A C K  H O R S E ’  F E R R E R O  R O C H E R
Rice Krispies cake, chocolate bavarois,

hazelnut cream, toasted hazelnuts
T I R A M I S U V
almond biscotti3  C H E E S E  P L A T T E R  V  G F A

banana bread, artisan crackers, 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  £ 4  S U P P L E M E N T )
S P I C E D  A P P L E  C A K E  

calvados custard, green apple sorbet

L U N C H  &  D I N N E R

£50
P R I C E  P E R  P E R S O N

3  C O U R S E S  &  A  M I N C E  P I E

S T A R T E R S

Glass of Crémant on arrival 

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

lemon gel, wafer croute, radish, orange

M A I N S

D E S S E R T S

S T R A W B E R R Y  J A M  R O L Y - P O L Y
homemade custard, vanilla ice cream

V E G A N  B E R R Y  C H E E S E C A K E  V  V E  G F  D F

honeycomb, raspberry sorbet

E X T E N D E D  L U N C H

3  C O U R S E S  A N D  A  G L A S S  O F  C R É M A N T

£65
P R I C E  P E R  P E R S O N

P U L L E D  L A M B  S H O U L D E R  G F  D F

flat bread, pomegranate, mint yogurt dressing,
micro cress 

S L O W  C O O K E D  B E E R  & 
S O Y  G L A Z E D  P O R K  B E L L Y  G F  D F

sweet and sour pineapple jam,
puffed black rice, bok choi, pickled chilli

G L A Z E D  F I G ,  R O A S T E D
P E A R  &  V E G A N  F E T A  S A L A D  V  V E  G F  D F 

chicory, hazelnut dressing

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

parmesan flakes, rocket cress

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

chasseur sauce, potato rosti, orange glazed
carrot, broccoli tender stem

G R I L L E D  6 O Z  A G E D  B E E F  F I L L E T  G F 

triple cooked chips, béarnaise sauce, 
cauliflower cheese, spinach

( £ 1 0  S U P P L E M E N T )

M I S O  G L A Z E D  B A K E D  C O D  L O I N  G F  D F

charred cucumber, sweet and sour cherry tomato,
bok choi, sesame seed tuile, sweet soy dressing

B U T T E R N U T  S Q U A S H  &
J A C K F R U I T  T H A I  C U R R Y  V  V E  D F  G F A

basmati rice, black onion seeds, flat bread

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

mussels, vermouth velouté, Jerusalem artichoke, baby leeks, Brussels sprout leaves

L E M O N  P A R F A I T  V  G F

shortbread, lemon curd,
meringue crisp, lemon balm

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

griottine cherries, fior di latte ice
cream, pistachio and chocolate tuile

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

banana bread, artisan crackers, 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
£ 4  S U P P L E M E N T )

F E S T I V E  M E N U S



★
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 6 T H  N O V E M B E R

TO  T H U R S D AY  2 4 T H  D E C E M B E R  2 0 2 6  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. ‘No-shows’ on 
the day will be charged the full 
amount.

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 A

brandy sauce, vanilla ice cream, butter tuile

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

kirsch cherry compote, chocolate sprinkles

‘ T H E  B L A C K  H O R S E ’  F E R R E R O  R O C H E R  V  G F

Rice Krispies cake, chocolate bavarois, hazelnut cream, toasted hazelnuts

T I R A M I S U  V

almond biscotti

S P I C E D  A P P L E  C A K E  V  V E  G F  D F

vegan calvados custard, green apple sorbet

B U R N T  O R A N G E  C H E E S E C A K E  V  G F A

blood orange and rosemary compote, pistachio ice cream

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

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

banana bread, artisan crackers, 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  £ 4  S U P P L E M E N T )

F I L T E R  C O F F E E  £ 3 . 7 5
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

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

local sourdough, whipped herb butter

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

P Â T É  D E  C A M P A G N E  G F A  D F

toasted local sourdough, homemade piccalilli

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

roquefort, chicory, pomegranate dressing

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

compressed cucumber, gin and citrus gel, 

red vein sorrel

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

local sourdough brioche, glazed fig, cranberry jam

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

black olive caramel, herb oil, frisée 

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 12.5% 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

£46

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

S L O W - C O O K E D
B E E F  S H I N  G F

mashed potatoes, turnip, carrot, pancetta crisp, 

tenderstem broccoli, rich red wine sauce

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

spelt and winter vegetable broth, walnut pesto

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

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

parmesan flakes, brussels sprout leaves, hazelnut 

dressing

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

tikka marsala sauce, spinach, butternut squash, wild 

and basmati rice

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

pomme rosti, celeriac puree, red chicory, samphire, 

bisque 

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 2  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

£46
2  C O U R S E S

£37

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

Spiced Butternut Squash Soup V  V E A  G F A  D F A  .............■ ■ ■ ■
Prawn Cocktail G F A  D F A  ....................................................... ■ ■■ ■ ■
Pâté de Champagne G F A  D F  .................................................■ ■■ ■  ■
White Wine Roasted Pear V  G F  ...........................................■ ■■ ■ ■■
Beetroot Cured Salmon G F  D F ..............................................■ ■■ ■ ■
Duck and Pistachio Terrine G F A  D F A  .................................■ ■■ ■ ■
Wild Mushroom & Vegan Feta Tartlet V  V E  G F A  D F .......■ ■ ■ ■

Traditional Roast Turkey G F A  D F  ........................................■ ■■ ■ ■
Christmas Nut Roast V  V E  G F  D F  .......................................■ ■ ■ ■
Slow-Cooked Beef Shin G F  ....................................................■ ■■ ■ ■■
1 Fillet of Sea Bass D F ............................................................... ■ ■■ ■■ ■
2 Fillets of Sea Bass D F (£8 SUPPLEMENT) .............................■ ■■ ■■ ■
Jerusalem Artichoke Risotto V  V E A  G F  D F A  ....................■ ■ ■ ■
Tandoori Rubbed Venison Haunch G F  D F  .........................■ ■■ ■ ■
Pancetta Wrapped Monkfish G F  D F  ....................................■ ■■ ■ ■
10oz Sirloin G F  D F A  (£12 SUPPLEMENT) ...............................■ ■■ ■ ■
10oz Ribeye Steak G F  D F A  (£12 SUPPLEMENT) ...................■ ■■ ■ ■

Traditional Christmas Pudding V  V E A  G F A  D F A  .............■ ■ ■ ■
Black Forest Trifle V  V E  G F  D F  .............................................■ ■ ■ ■
‘The Black Horse’ Ferrero Rocher V  G F  ...........................■ ■■ ■ ■■
Tiramisu V  .................................................................................... ■ ■■ ■■ ■■
Spiced Apple Cake V  V E  G F  D F  ............................................■ ■ ■ ■
Burnt Orange Cheesecake V  G F A  ........................................■ ■■ ■ ■■
Selection of Ice Creams & Sorbets VA  V E A  G F A  D F A  ..■ ■ ■ ■
3 Cheese Platter V  G F A ............................................................ ■ ■ ■ ■ ■■
5 Cheese Platter V  G F A  ( £ 4  S U P P L E M E N T )  ....................■ ■ ■ ■ ■■



★
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 6 T H  N O V E M B E R

TO  T H U R S D AY  2 4 T H  D E C E M B E R  2 0 2 6  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. ‘No-shows’ on 
the day will be charged the full 
amount.

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 A

brandy sauce, vanilla ice cream, butter tuile

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

kirsch cherry compote, chocolate sprinkles

‘ T H E  B L A C K  H O R S E ’  F E R R E R O  R O C H E R  V  G F

Rice Krispies cake, chocolate bavarois, hazelnut cream, toasted hazelnuts

T I R A M I S U  V

almond biscotti

S P I C E D  A P P L E  C A K E  V  V E  G F  D F

vegan calvados custard, green apple sorbet

B U R N T  O R A N G E  C H E E S E C A K E  V  G F A

blood orange and rosemary compote, pistachio ice cream

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

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

banana bread, artisan crackers, 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  £ 4  S U P P L E M E N T )

F I L T E R  C O F F E E  £ 3 . 7 5
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

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

local sourdough, whipped herb butter

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

P Â T É  D E  C A M P A G N E  G F A  D F

toasted local sourdough, homemade piccalilli

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

roquefort, chicory, pomegranate dressing

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

compressed cucumber, gin and citrus gel, 

red vein sorrel

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

local sourdough brioche, glazed fig, cranberry jam

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

black olive caramel, herb oil, frisée 

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 12.5% 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

£46

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

S L O W - C O O K E D
B E E F  S H I N  G F

mashed potatoes, turnip, carrot, pancetta crisp, 

tenderstem broccoli, rich red wine sauce

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

spelt and winter vegetable broth, walnut pesto

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

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

parmesan flakes, brussels sprout leaves, hazelnut 

dressing

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

tikka marsala sauce, spinach, butternut squash, wild 

and basmati rice

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

pomme rosti, celeriac puree, red chicory, samphire, 

bisque 

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 2  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

£46
2  C O U R S E S

£37

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

Spiced Butternut Squash Soup V  V E A  G F A  D F A  .............■ ■ ■ ■
Prawn Cocktail G F A  D F A  ....................................................... ■ ■■ ■ ■
Pâté de Champagne G F A  D F  .................................................■ ■■ ■  ■
White Wine Roasted Pear V  G F  ...........................................■ ■■ ■ ■■
Beetroot Cured Salmon G F  D F ..............................................■ ■■ ■ ■
Duck and Pistachio Terrine G F A  D F A  .................................■ ■■ ■ ■
Wild Mushroom & Vegan Feta Tartlet V  V E  G F A  D F .......■ ■ ■ ■

Traditional Roast Turkey G F A  D F  ........................................■ ■■ ■ ■
Christmas Nut Roast V  V E  G F  D F  .......................................■ ■ ■ ■
Slow-Cooked Beef Shin G F  ....................................................■ ■■ ■ ■■
1 Fillet of Sea Bass D F ............................................................... ■ ■■ ■■ ■
2 Fillets of Sea Bass D F (£8 SUPPLEMENT) .............................■ ■■ ■■ ■
Jerusalem Artichoke Risotto V  V E A  G F  D F A  ....................■ ■ ■ ■
Tandoori Rubbed Venison Haunch G F  D F  .........................■ ■■ ■ ■
Pancetta Wrapped Monkfish G F  D F  ....................................■ ■■ ■ ■
10oz Sirloin G F  D F A  (£12 SUPPLEMENT) ...............................■ ■■ ■ ■
10oz Ribeye Steak G F  D F A  (£12 SUPPLEMENT) ...................■ ■■ ■ ■

Traditional Christmas Pudding V  V E A  G F A  D F A  .............■ ■ ■ ■
Black Forest Trifle V  V E  G F  D F  .............................................■ ■ ■ ■
‘The Black Horse’ Ferrero Rocher V  G F  ...........................■ ■■ ■ ■■
Tiramisu V  .................................................................................... ■ ■■ ■■ ■■
Spiced Apple Cake V  V E  G F  D F  ............................................■ ■ ■ ■
Burnt Orange Cheesecake V  G F A  ........................................■ ■■ ■ ■■
Selection of Ice Creams & Sorbets VA  V E A  G F A  D F A  ..■ ■ ■ ■
3 Cheese Platter V  G F A ............................................................ ■ ■ ■ ■ ■■
5 Cheese Platter V  G F A  ( £ 4  S U P P L E M E N T )  ....................■ ■ ■ ■ ■■



★
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 6 T H  N O V E M B E R

TO  T H U R S D AY  2 4 T H  D E C E M B E R  2 0 2 6  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. ‘No-shows’ on 
the day will be charged the full 
amount.

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 A  

brandy sauce, vanilla ice cream, butter tuile

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

kirsch cherry compote, chocolate sprinkles

‘ T H E  B L A C K  H O R S E ’  F E R R E R O  R O C H E R  V  G F

Rice Krispies cake, chocolate bavarois, hazelnut cream, toasted hazelnuts

T I R A M I S U  V

almond biscotti

S P I C E D  A P P L E  C A K E  V  V E  G F  D F

vegan calvados custard, green apple sorbet

B U R N T  O R A N G E  C H E E S E C A K E
blood orange and rosemary compote, pistachio ice cream

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

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

banana bread, artisan crackers, 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  £ 4  S U P P L E M E N T )

F I L T E R  C O F F E E  £ 3 . 7 5
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

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

local sourdough, whipped herb butter

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

P Â T É  D E  C A M P A G N E  G F A  D F

toasted local sourdough, homemade piccalilli

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

roquefort, chicory, pomegranate dressing

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

compressed cucumber, gin and citrus gel,

red vein sorrel

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

local sourdough brioche, glazed fig, cranberry jam

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

black olive caramel, herb oil, frisée 

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 12.5% 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

£46

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

S L O W - C O O K E D
B E E F  S H I N  G F

mashed potatoes, turnip, carrot, pancetta crisp, 

tenderstem broccoli, rich red wine sauce

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

spelt and winter vegetable broth, walnut pesto

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

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

parmesan flakes, brussels sprout leaves, hazelnut 

dressing

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

tikka marsala sauce, spinach, butternut squash, wild 

and basmati rice

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

pomme rosti, celeriac puree, red chicory, samphire, 

bisque 

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 2  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

£46
2  C O U R S E S

£37

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

Spiced Butternut Squash Soup V  V E A  G F A  D F A  .............■ ■ ■ ■
Prawn Cocktail G F A  D F A  ....................................................... ■ ■■ ■ ■
Pâté de Champagne G F A  D F  .................................................■ ■■ ■  ■
White Wine Roasted Pear V  G F  ...........................................■ ■■ ■ ■■
Beetroot Cured Salmon G F  D F ..............................................■ ■■ ■ ■
Duck and Pistachio Terrine G F A  D F A .................................■ ■■ ■ ■
Wild Mushroom & Vegan Feta Tartlet V  V E  G F A  D F .......■ ■ ■ ■

Traditional Roast Turkey G F A  D F ........................................■ ■■ ■ ■
Christmas Nut Roast V  V E  G F  D F .......................................■ ■ ■ ■
Slow-Cooked Beef Shin G F ....................................................■ ■■ ■ ■■
1 Fillet of Sea Bass D F ............................................................... ■ ■■ ■■ ■
2 Fillets of Sea Bass D F (£8 SUPPLEMENT) .............................■ ■■ ■■ ■
Jerusalem Artichoke Risotto V  V E A  G F  D F A ....................■ ■ ■ ■
Tandoori Rubbed Venison Haunch G F  D F .........................■ ■■ ■ ■
Pancetta Wrapped Monkfish G F  D F ....................................■ ■■ ■ ■
10oz Sirloin G F  D F A  (£12 SUPPLEMENT) ...............................■ ■■ ■ ■
10oz Ribeye Steak G F  D F A  (£12 SUPPLEMENT) ...................■ ■■ ■ ■

Traditional Christmas Pudding V  V E A  G F A  D F A .............■ ■ ■ ■
Black Forest Trifle V  V E  G F  D F  .............................................■ ■ ■ ■
‘The Black Horse’ Ferrero Rocher V  G F ...........................■ ■■ ■ ■■
Tiramisu V .................................................................................... ■ ■■ ■■ ■■
Spiced Apple Cake V  V E  G F  D F ............................................■ ■ ■ ■
Burnt Orange Cheesecake V  G F A  ........................................■ ■■ ■ ■■
Selection of Ice Creams & Sorbets VA  V E A  G F A  D F A ..■ ■ ■ ■
3 Cheese Platter V  G F A ............................................................ ■ ■ ■ ■ ■■
5 Cheese Platter V  G F A  ( £ 4  S U P P L E M E N T ) ....................■ ■ ■ ■ ■■



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

2 0 2 6

★
C O N T A C T  U S

Darren, Mark 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

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 6 T H  N O V E M B E R  -  T H U R S D AY  2 4 T H  D E C E M B E R  2 0 2 6

( 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  D AY, B OX I N G  D AY  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 12.5% 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 12.5% 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 .

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

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

★
C H R I S T M A S  E V E  M E N U

S T A R T E R S

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

P Â T É  D E  C A M P A G N E  G F A  D F

toasted local sourdough, homemade piccalilli

W H I T E  W I N E  R O A S T E D  P E A R  G F

Roquefort, chicory, pomegranate dressing

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

compressed cucumber, gin
and citrus gel, red vein sorrel

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

local sourdough brioche, glazed fig, cranberry jam
W I L D  M U S H R O O M ,

V E G A N  F E T A  T A R T L E T  D F  V E

black olive caramel, herb oil, frisée

M A I N S

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

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

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

mash potato, turnip, carrot, pancetta crisp,
broccoli tender stem, rich red wine sauce

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

spelt and winter vegetable broth, walnut pesto
( U P G R A D E  T O  2  F I L L E T S  £ 8  S U P P L E M E N T )

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

pomme rosti, celeriac purée,
red chicory, samphire, bisque

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

parmesan flakes, brussels
sprout leaves, hazelnut dressing

D E S S E R T S

C H R I S T M A S  P U D D I N G  G F  D F A

brandy sauce, vanilla ice cream, butter tuile

B U R N T  O R A N G E  C H E E S E C A K E  V  G F A

blood orange and rosemary compote, pistachio ice cream

V E G A N  B L A C K  F O R E S T  T R I F L E
kirsch cherry compote, chocolate sprinkles

T H E  ‘ B L A C K  H O R S E ’  F E R R E R O  R O C H E R
Rice Krispies cake, chocolate bavarois,

hazelnut cream, toasted hazelnuts
T I R A M I S U V
almond biscotti3  C H E E S E  P L A T T E R  V  G F A

banana bread, artisan crackers, 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  £ 4  S U P P L E M E N T )
S P I C E D  A P P L E  C A K E  

calvados custard, green apple sorbet

L U N C H  &  D I N N E R

£50
P R I C E  P E R  P E R S O N

3  C O U R S E S  &  A  M I N C E  P I E

S T A R T E R S

Glass of Crémant on arrival 

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

lemon gel, wafer croute, radish, orange

M A I N S

D E S S E R T S

S T R A W B E R R Y  J A M  R O L Y - P O L Y
homemade custard, vanilla ice cream

V E G A N  B E R R Y  C H E E S E C A K E  V  V E  G F  D F

honeycomb, raspberry sorbet

E X T E N D E D  L U N C H

3  C O U R S E S  A N D  A  G L A S S  O F  C R É M A N T

£65
P R I C E  P E R  P E R S O N

P U L L E D  L A M B  S H O U L D E R  G F  D F

flat bread, pomegranate, mint yogurt dressing,
micro cress 

S L O W  C O O K E D  B E E R  & 
S O Y  G L A Z E D  P O R K  B E L L Y  G F  D F

sweet and sour pineapple jam,
puffed black rice, bok choi, pickled chilli

G L A Z E D  F I G ,  R O A S T E D
P E A R  &  V E G A N  F E T A  S A L A D  V  V E  G F  D F 

chicory, hazelnut dressing

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

parmesan flakes, rocket cress

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

chasseur sauce, potato rosti, orange glazed
carrot, broccoli tender stem

G R I L L E D  6 O Z  A G E D  B E E F  F I L L E T  G F 

triple cooked chips, béarnaise sauce, 
cauliflower cheese, spinach

( £ 1 0  S U P P L E M E N T )

M I S O  G L A Z E D  B A K E D  C O D  L O I N  G F  D F

charred cucumber, sweet and sour cherry tomato,
bok choi, sesame seed tuile, sweet soy dressing

B U T T E R N U T  S Q U A S H  &
J A C K F R U I T  T H A I  C U R R Y  V  V E  D F  G F A

basmati rice, black onion seeds, flat bread

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

mussels, vermouth velouté, Jerusalem artichoke, baby leeks, Brussels sprout leaves

L E M O N  P A R F A I T  V  G F

shortbread, lemon curd,
meringue crisp, lemon balm

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

griottine cherries, fior di latte ice
cream, pistachio and chocolate tuile

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

banana bread, artisan crackers, 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
£ 4  S U P P L E M E N T )

F E S T I V E  M E N U S




