THE THREE HORSESHOES

RESTAURANT + COUNTRY PUB
Sunday Menu

Aperitif

Smoked rum sour £12

Snacks Rosé Gusbourne £15 Nibbles

Dingley Dell charcuterie £8 Sourdough, whipped butter £4.5

Bloody mary £12

Balsamic pickled onions £3.5 Sweet & spicy mixed nuts £3.5

Crispy corn ribs, lime £4.5 Nocellara del Belice olives £4

Starters
Veloute of potato & confit garlic, whipped cream cheese, white truffle oil £9.5

Chicken liver parfait, preserved blood orange, walnut, bitter leaves, Bruha IPA bread £10.5
True grit cheddar mousse, maple verjus & truffle dressing, compressed cucumber salad £10

Ballotine of salmon & nori, creme fraiche, lemon, bronze fennel, squid ink cracker £11

Roasts
Roast sirloin of Essex beef, horseradish £22.5

Roast loin of Dingley Dell pork, burnt apple £22.5

Quinoa & chickpea nut roast, burnt apple £17

Our roasts are accompanied by roast potatoes, yorkshire pudding, seasonal vegetables,
cauliflower cheese, gravy

Mains
Rolled monkfish, cauliflower, yellow curry, grapes, cashew & bombay crumb £28.5

Parmesan gnocchi, onion squash, fennel, pickled walnut, squash purée, superstraccia £20

Butter poached chicken breast, spiced apricot, roscoff onion, corn & ‘nduja dressing £24
Sides
Braised red cabbage £5.5
Blackened leek, fermented romesco, almond £6.5

Roast potatoes £4.5

A discretionary 10% service charge will be added to your bill.
We are a fresh food kitchen and can amend our dishes to suit all needs. Let our team know about your dietary requirements.



