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5 April 2026 | 2 courses: £29 | 3 courses: £37

vadouvan spiced cauliflower velouté | sourdough bread (ngo)(v)(veo)
smoked haddock & salmon arancini | saffron mayonnaise, warm tartare sauce, dressed leaves
goat’s cheese & sweet potato terrine | tomato chilli jam, balsamic (ng)(v)
smoked ham hock terrine | poached prunes, apricot purée, focaccia crouton (ngo)
horseshoes prawn cocktail | marie rose sauce, baby gem lettuce, confit lemon,
buttered brown bread (ngo)
skkk
hardwick park farm roast sirloin of beef (£4 supplement)| yorkshire pudding, duck fat roast
potatoes, root vegetables, rosemary gravy (ngo)
highbury farm pan fried chicken | roast potatoes, root vegetable mash, sage jus,
pork & sage stuffing (ngo)
white cross farm slow cooked shoulder of lamb | yorkshire pudding, roast potatoes,
mint gravy (ngo)
butterly top farm roast pork | sage & pork stuffing, root vegetables, apple sauce,
sage gravy (ngo)
pan fried seabass | smoked salmon, parmesan & spring onion risotto, samphire (ng)
vegan irish stew | creamed mashed potato, braised red cabbage (ve)(ng)
vegan mushroom & caramelised onion ravioli | mushroom cream sauce (ve)
sekesk
rhubarb créme brilée | vanilla shortbread
dark chocolate tart | griottine cherries, kirsch ice cream
coconut cream rice pudding| poached rhubarb, berry sorbet (ng)

the horseshoes cheese board (£3 supplement)| trio of cheese, celery, grapes, crackers (ng)

v - vegetarian, ve - vegan, veo - vegan option, ng - non gluten, df - dairy free, ngo - non gluten option, duo - dairy free option

Allergies and dietary requirements: We regret we cannot guarantee any of our food is totally allergen free. If you have any
allergies or special dietary requirements please consult a member of staff and ask to see our recipe book detailing all the
ingredients we use i our dishes. If you are in any doubt, please select another dish from our menu.

A discretionary service charge of 10% will be added to your bill. Please let a member of our team know, should you
wish for this to be removed.



