
 

Please inform a member of staff of all food allergies or dietary requirements before ordering 

 

bookings@three-horseshoes-inn.co.uk     Instagram@thethreehorseshoesinn 

01798 422070       A discretionary service charge of 12.5% is added to tables of  

        8 or more 

 

TO SHARE 

Selection of Breads & Olives      Hummus    

Warm bread & marinated olives 7.0    Seasonal crudites & pitta bread 7.0 

Cured Meats        Sesame prawn & lobster toast 

With pickles and focaccia 10.0     Perfect to share 12.0 

 

 

STARTERS 
Hereford Dressed Beef Tartare             Cheese Pie                                     

Crumpet with quails’ egg, marrow fat crumbs, crispy anchovies 12.0       Swiss fondue raclette, shallots & burnt onion puree 10.0 

Sauteed Devilled Kidneys                      Garlic Woodland Mushrooms  

Brioche, cayenne pepper, brandy & wholegrain mustard 10.0                     On sourdough with garlic, parsley & fried hens’ egg 10.0 

Swordfish Carpaccio                    Sweet Potato & Coconut Soup  

With chili, pomegranate, ginger & toasted coconut flakes 11.0                       With a lime & paneer cheese twist 7.0 

 

MAIN COURSES  
Dry Aged Beef Wellington       Pan Fried Calves Liver 

Wilted spinach, Parma ham, black truffle puree & jus gras 36.0                         Crispy bacon, colcannon mash, onion gravy  23.0 

Free Range Chicken Supreme                   Lemon Sole Fillet Veronique   

Woodland mushroom & thyme stuffing, gnocchi, shallot & kale 21.0s                Lemon butter sauce, samphire, grapes & rosti potato 25.0         

Lobster Bisque Hot Pot En Croute               Beef Lasagna 

Shetland mussels, smoked haddock, tiger prawns, aioli & gruyere 22.00  Ox tail and venison haunch ragu, parmesan cheese sauce,                                                                                                                           

        soldiers & garlic butter 20.0 

PUB CLASSICS 

Fish and Chips               Plant Based Burger   

Beer battered cod fillet, pea puree, tartar sauce & hand cut chips 18.5             Pretzel bun, ‘mayo’, crispy onions, frites & salsa 18.0 

Hand Crafted Pie                 Spinach & Butternut squash Curry  

 Garden vegetables, colcannon mash & veal jus 21.0                    Chickpeas, jasmine rice and naan bread 20.0 

Angus Beef Cheeseburger                  

Bone marrow, suet, cheddar, relish & frites 18.00                       

Add: kimchi/chorizo melt/fried egg/maple glazed streaky bacon jam 2.0 each                      

        

 

SIDES 

Wilted Greens 4.5            Creamed Garlic Spinach 5.0 

Fine Beans, Shallots & Almonds 4.95     Garden Salad 5.0 

Hand Cut Chubby Chips/Skinny Fries 5.5      
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