1F% THE THREE

/' HORSESHOES

SEPTEMBER & OCTOBER

Appetiser

HOMEMADE HOUSE BREAD

£4.50

Garden Rosemary Whipped Butter (Ask For Allergies)

GIANT GORDAL OLIVES £5.50
(SD)

Starters
SOUP OF THE DAY £8.50
House Bread (Ask For Allergies)
PAN SEARED TUNA TATAKI £9.50
Glass Noodle Salad, Radish, Kewpie Mayo
(F/SE/SD/DF/E/MU)
PULLED PORK SCOTCH EGG  £9.00
Maple, Bacon Crumb, Pickled Apple
(GF/DF/SD/E)
AUTUMN BRUSCHETTA £8.50

Roasted Squash, Cavolo Nero Pesto, Candied
Pecans, Goats Cheese (GFA/V/N/SD/M)

Mains

HERB CRUSTED COD FILLET

Ratatouille, Basil Aioli, Croutons
(GFA/DFA/F/SD/MU)

ALE BATTERED HADDOCK
Triple Cooked Chips, Pea Puree, Tartar

(GFA/M/E/SD)
SWEETCORN RISOTTO

Grilled Courgette, Pecorino, Sage
(GFA/DFA/SD/MU)

HORSESHOES STEAK BURGER £19.50

Burger Sauce, Monterey, Streaky Bacon, Fries

(GL/M/SD/E)
PIE OF THE DAY

Creamy Mash, Seasonal Greens, Gravy,

£25.00

£19.50

£18.50

£19.50

Please Allow 20 Minute Cook Time & Ask For Allergies

DUO OF DUCK £28.00

Panfried Breast & Confit Leg, Celeriac Fondant,
Beetroot, Blackberry Jus (GFA/C/SD/E/M)

HAM, EGG & CHIPS £18.50
Honey & Mustard Glazed Ham, Triple Cooked

Chips, Pickled Slaw & Mustard Mayo
(GF/SD/E/MU/DFA)

STEAK OF THE DAY £MP
Please Ask A Member Of Our Team For What

Our Steak Of The Day Is!

Sides

SEASONAL VEGETABLES £4.50
BLAKENEY LEAF SALAD £4.50
ONION RINGS £4.50
FRIES £4.50
CHUNKY CHIPS £4.50
MAPLE & CUMIN

ROASTED CARROTS £5.00

PLEASE ASK FOR ALLERGIES
Dessert
STICKY TOFFEE PUDDING  £9.00

Miso Butterscotch, Honeycomb Ice Cream (GF/M)

LEMON & BLACKBERRY £9.50
CHEESECAKE

Macerated Blackberries, Meringue

(V/SD/M/E)

CHOCOLATE FONDANT £10.50

Brown Sugar Banana, Vanilla Ice Cream
(V/E/M/GF) - Please Allow 12 Minute Cook Time

HOMEMADE ICE CREAMS & £9 50

SORBETS
Ask For Selection & Allergy Advice

SELECTION OF THREE
CHEESES £15.00
Homemade Crackers & Chutney, Confit Celery,
Grapes (V/C/M/GFA)

Please note, a 10% optional service charge is applied to each bill

Please notify a member of the Team if you have any allergies.
(GL) = Gluten // (GF) = Gluten Free // (GFA) = Gluten Free Adaptable // (DF) = Dairy Free (DFA) = Dairy Free Adaptable
(V) = Vegetarian // (VE) = Vegan // (F) = Fish // (SE) = Sesame // (N) = Nuts // (PN) = Peanuts // (C) = Celery

(SD) = Sulfur Dioxide // (CR) = Crustaceans // (LU) = Lupin // (E) Egg // (M) = Milk // (MU) = Mustard




