
The Horseshoe
M  E  N  U

beer-battered cod – hand-cut chips, crushed minted peas & house tartar   19

pan seared hoi sin pork belly – udon noodles, pak choi, red pepper, sugar snaps, coriander, sesame seeds   21

king prawn & chorizo rigatoni - arrabbiata sauce, fresh chillies, rocket, Parmesan   21   gf*

chicken Caesar salad – gem lettuce, garlic croutons, shaved Parmesan, Caesar dressing, anchovies  16   gf  

hoi sin pulled pork flatbread - kimchi, rocket, spring onion, chillies, skin-on-fries   17

M A I N S

skin on fries   vg,gf   5

truffle and parmesan skin on fries   gf   6.5

garlic sourdough   4

cheese garlic sourdough   5

seasonal veg   vg*,gf   4

beer battered onion rings   v   4

side salad   vg,gf   4

S I D E S

if you have any allergies or dietary requirements, please do not

hesitate to speak to your server. 

v - vegetarian   vg - vegan   gf - gluten free   * - on request

the Horseshoe double – toasted brioche bun, two 4oz smashed patties , cheddar, red onion, tomato, baby gem, pickles,

house relish, skin-on-fries, mixed leaf salad   18   gf*

grilled chicken burger - toasted brioche bun, herb marinated chicken breast, cheddar, red onion, tomato, baby gem,

garlic aioli, skin-on-fries, mixed leaf salad   17  gf*

add smoked streaky bacon, BBQ pulled pork, Stilton   2.5   

8oz rump steak - hand-cut chips, grilled flat mushroom, vine cherry tomatoes, Parmesan & rocket salad   24   gf

9oz rib eye steak - hand-cut chips, grilled flat mushroom, vine cherry tomatoes, Parmesan & rocket salad   32   gf

surf & turf - add three large king prawns   6
add peppercorn sauce, Stilton sauce, red wine jus   3.5

F R O M  T H E  G R I L L

V E G E T A R I A N / V E G A N
halloumi burger – brioche bun, crispy mushroom, lettuce, tomato, red onion, chilli jam, mixed salad   17   v, gf*

spring pappardelle - garden peas, rocket, basil, pine nuts, shallots, Parmesan   16   v*,vg*, gf*   

rigatoni arrabbiata - chilli & garlic tomato sauce, fresh parsley, shaved Parmesan   14   v*, vg*, gf*  

pea, mint, burrata salad - rocket, toasted pine nuts, balsamic glaze   16   v, gf 

plant-based burger - spinach and pumpkin patty, pineapple and chilli relish, smoked paprika mayo, baby gem,

onion, tomato  v, vg* or gf*   16

T A P A S  &  S M A L L  P L A T E S
chorizo bites – honey glaze   8

calamari – garlic aioli   9

five large king prawns – hot honey, brioche crisp, spring onion, fresh chilli, coriander    12   gf*

falafel bites – harissa mayo, rocket   6   v,vg*,gf

hoi sin pork belly bites  – kimchi, sesame seeds   8   gf

halloumi fries – chilli jam   8   v, gf* 

baked camembert skillet - warm sourdough, red onion marmelade   12   v, gf*

marinated olives – sun-dried tomatoes, balsamic & olive oil, warm sourdough   7   v,vg,gf*

padron peppers – smoked paprika mayo, toasted chilli crumb   7   v, vg*, gf*

chicken thighs - pineapple and chilli glaze, spring onion   8   gf

L I T T L E  D I N E R S
mini Horseshoe burger - skin-on-fries, peas or beans   8   gf*

sausages - skin-on-fries, peas or beans   7

chicken goujons - skin-on-fries, peas or beans   7

tomato pasta - grated cheddar   6   v, vg*, gf*
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