
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




