
 

 

 
 
 

 
Sunday Best Menu 

Sample - Subject to change 
 

Deli 
Warm Mini Loaf & Roasted Garlic Butter £2.75 

Marinated Olives £2.50 
The Black Horse Deli Board: Rare Roast Beef, Iberico Chorizo & Tomato Stew, 

Tomato Houmous & Crudites, Veggie Scotch Egg, Fish Goujons & Mayo, Warm Pitta 
Bread £14.00 

 
Starters 

Leek & Potato Soup, Potato Crisps £5.00 
Cajun Whitebait, Cajun Mayonnaise £5.00 

Pork Scrumpets, Cyder Apple Sauce £6.00 
Smoked Haddock Chowder, Sweetcorn & Cockles £6.75 

Grilled Mackerel Fillet, Pickled Beetroot & Apple Salad, Herb Dressing £6.75 
Wild Mushroom Fricassee on Toast, Chive Crème Fraiche£6.75 

 
Either/Or 

Superfood Salad of Broccoli, Roasted Pumpkin, Wild Rice & Green Chilli Pesto 
£6.75/£12.50 

Herb Pancakes, Squash & sage Stuffing, Goats' Cheese Sauce, with or without 
Free-range Chicken £7.50/£12.50 

 
Roasts 

All our roasts are served with Roast Potatoes, Seasonal Vegetables, Yorkshire 
Pudding & Lashings of Gravy 

Aubrey Allen's Roast Beef £13.50 
Bedfordshire Leg of Lamb £13.50 

Jimmy Butler’s Free-range Slow Roasted Pork £13.50 
Woburn Roast Venison £15.50 

Wild Mushroom & Red Lentil Wellington £12.50 
 

Cauliflower Cheese £3.50 Braised Red Cabbage £3.00 Stuffing Balls £3.00 
 

Mains 
Carrot, Cumin & Chickpea Tagine, Fig & Date Bread £12.75 

Pan-fried Cod, Dauphinoise Potatoes & Buttered Black Cabbage £15.75 
Tidenham Farm Duck Breast, Rosti Potatoes & Port Braised Quince £19.50 

Free-range Pork Belly & Apricot Stuffing, Roasted Celeriac £16.50 
28 Day Dry-aged 8oz Rump Steak, Chips, Watercress and Peppercorn Sauce or 

Horseradish Crème Fraiche £19.75 
 

Sides 
Chips £3.50 Garden Salad, Beetroot & Thyme Dressing £3.50 Baby Jackets & 
Sour Cream £3.75 Savoy Cabbage, Bacon & Hazelnuts £3.75 Maple & Thyme-

roasted Carrots & Parsnips £3.75 
 


