
S T A R T E R

M A I N  C O U R S E

D E S S E R T

C O F F E E S

Vanilla & Artichoke Veloute, Potato Croutons £10.00
Chicken Liver Parfait, Blackcurrant Gel, Pickled 

Blackberries, Onion, Crostini £12.00
Pan Seared Scallops, Sea Herbs, Custard £17.00

Pigeon Breast, Scotch Quails Egg, Parsnip Toffee £14.00

8oz Fillet Steak, Triple Cooked Chips, Mushroom, Tomato, Rocket £39.00
Chicken & Ham Pie, Hand Cut Chips, Buttered Greens, Gravy £20.00

Salt Baked Celeriac, Smoked Potato Puree, Crispy &amp; Pickled Shallots, 
Celeriac Crisps, Baby Capers £20.00

Hake Fillet, Mussel & King Prawn Broth, Saffron, Potatoes
Venison Loin Eye, Vanilla Artichoke Puree, Venison Bon Bon, Cointreau 

Glazed Carrots, Fondant Potato £36.00

Chocolate Fondant, Caramelised White Chocolate, Vanilla Ice Cream £10.00
Cherry & Tonka Bean Mille Fuille, Cherry Sorbet

£10.00
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream

£8.50
Cheese Board – Selection of 3 Cheeses, Biscuits, Chutney, Grapes £14.00

Americano, Espresso, Cortado £3.50
Cappucinno, Flat White, Latte, Latte Macchiato £3.75

Baileys Latte, Gaelic or other liqueur Coffee £7.25

hristmasC N E W  Y E A R S  E V E  M E N U  

T h e  B l a c k  H o r s e  
I n n   C l i f t o n

m a i l @ b l a c k h o r s e c l i f t o n . c o . u k



hristmasC D A Y  M E N U  £ 1 1 7 p p

S T A R T E R

M A I N  C O U R S E

D E S S E R T

Curried Parsnip Soup, Homemade Bread (v)
Celeriac, Truffle Cream, Egg Yolk Gel (v)

Classic Prawn Cocktail, Vodka Marie Rose, 
Brown Bread & Butter

Cured Salmon, Horseradish, Dill, Cucumber
Smoked Duck Breast, Honey, Fig, Watercress

Roast Turkey Breast, Apricot Stuffing, 
Honey Roast Parsnips, Carrots,

Shaved Sprouts & Chestnuts, Roast Potatoes, Gravy
Fillet of Beef (Served pink), Pomme Anna, King Oyster 

Mushrooms, Bordelaise Sauce
Hake Fillet, Mussel & King Prawn Broth, Saffron, Potatoes

Sweet Potato Wellington, Red Pepper Ketchup, 
Cashew Nut Cream, Kale (v)

Christmas Pudding with Brandy Sauce
White Chocolate Ganache, Passion Fruit, Mango

Chocolate Brownie, Chocolate Ice Cream, 
White Chocolate Soil, Chocolate Tuile

Cheese Board - Three Cheeses, Biscuits, Grapes, Chutney

T h e  B l a c k  H o r s e  
I n n   C l i f t o n

m a i l @ b l a c k h o r s e c l i f t o n . c o . u k



hristmasC S A M P L E :
A  L A  C A R T E  M E N U

S T A R T E R

M A I N  C O U R S E

C O F F E E S

Curried Parsnip Soup, Homemade Bread (v) £8.50
Chicken Liver Parfait, Blackcurrant Gel, Pickled Blackberries, 

Onion, Crostini  £12.00 
Sage & Brie Arancini, Rocket, Hazelnut Pesto (v) £12.00
Smoked Salmon & Prawn Cocktail, Lemon Gel £13.00

Kentucky Fried Partridge, Sweetcorn Puree, Charred Corn, 
Pickled Carrot £11.50

8oz Rib Eye Steak, Triple Cooked Chips, Mushroom, Tomato, Rocket £35.00
Chicken & Ham Pie, Hand Cut Chips, Buttered Greens, Gravy  £20.00
Cauliflower Steak, Chimi Churi, Cashew Nut Cream, Kale (v) £18.50

Haddock in Gluten Free Batter, Hand Cut Chips, Minted Mushy Peas, Tartare Sauce £19.95
Salmon Fillet, Ratte Potatoes, Samphire, Brown Shrimp Butter £25.00

Hand Pressed Beef Burger, Beer Crystal Bun, Harissa Mayo, Monterey Jack, Chips, Coleslaw 
£19.50

Roast Turkey Breast, Cranberry Stuffing, Honey Roast Parsnips, Carrots, Sprouts, Roast 
Potatoes, Pig in Blanket, Gravy £22.50

Braised Ox Cheek, Roasted Roots, Mashed Potatoes, Parsnip Straw £25.00

Americano, Espresso, Cortado £3.50
Cappucinno, Flat White, Latte, Latte Macchiato £3.75

Baileys Latte, Gaelic or other liqueur Coffee £7.25

T h e  B l a c k  H o r s e  
I n n   C l i f t o n

m a i l @ b l a c k h o r s e c l i f t o n . c o . u k

I f  y o u  h a v e  a  f o o d  a l l e r g y  o r  i n t o l e r a n c e ,  p l e a s e  s p e a k  t o  a  
m e m b e r  o f  s t a f f .

P r i c e s  i n c l u d e  2 0 %  V A T .  S e r v i c e  c h a r g e  i s  l e f t  t o  t h e  d i s c r e t i o n  
o f  o u r  g u e s t s .

+  A  S E L E C T I O N  O F  D E S S E R T S



S T A R T E R

M A I N  C O U R S E

C O F F E E S
+  A  S E L E C T I O N  O F  D E S S E R T S

Curried Parsnip Soup, Homemade Bread (v) £8.50
Chicken Liver Parfait, Blackcurrant Gel, Pickled Blackberries, 

Onion, Crostini  £12.00 
Sage & Brie Arancini, Rocket, Hazelnut Pesto (v) £12.00

 Prawn Cocktail,  £13.00
Jack Daniels Glazed Pigs in Blankets £9.00

Meat & Cheese Platter, Olives, Sun Dried Tomatoes, Pickles, Smoked Almonds, Breads
£16.00

8oz Rib Eye Steak, Triple Cooked Chips, Mushroom, Tomato, Rocket £35.00
Chicken & Ham Pie, Hand Cut Chips, Buttered Greens, Gravy  £20.00
Cauliflower Steak, Chimi Churi, Cashew Nut Cream, Kale (v) £18.50

Haddock in Gluten Free Batter, Hand Cut Chips, Minted Mushy Peas, Tartare Sauce £19.95
Salmon Fillet, Ratte Potatoes, Samphire, Brown Shrimp Butter £25.00

Hand Pressed Beef Burger, Beer Crystal Bun, Harissa Mayo, Monterey Jack, Chips, Coleslaw 
£19.50

Sandwiches:
Smoked Salmon & Prawn £16.00

Turkey ‘Club’, Pig in Blanket £17.50
Brie, Cranberry & Rocket £15.00

All served on Ciabatta with Skinny Fries, Coleslaw & Salad

Americano, Espresso, Cortado £3.50
Cappucinno, Flat White, Latte, Latte Macchiato £3.75

Baileys Latte, Gaelic or other liqueur Coffee £7.25

hristmasC S A M P L E  M E N U :  
B O X I N G  D A Y

T h e  B l a c k  H o r s e  
I n n   C l i f t o n

m a i l @ b l a c k h o r s e c l i f t o n . c o . u k

I f  y o u  h a v e  a  f o o d  a l l e r g y  o r  i n t o l e r a n c e ,  p l e a s e  s p e a k  t o  a  m e m b e r  o f  
s t a f f .

P r i c e s  i n c l u d e  2 0 %  V A T .  S e r v i c e  c h a r g e  i s  l e f t  t o  t h e  d i s c r e t i o n  o f  o u r  
g u e s t s .



hristmasC P A R T Y  M E N U  £ 3 9 . 9 5 p p

P A R T I E S  O F  8 +
P R E  O R D E R  R E Q U I R E D  W I T H  A  D E P O S I T  O F  

£ 1 0 p p

S T A R T E R

M A I N  C O U R S E

D E S S E R T

Curried Parsnip Soup, Homemade Bread (v)
Sage, Brie & Redcurrant Arancini, Rocket & Hazelnut Pesto (v)

Classic Prawn Cocktail, Vodka Marie Rose,Brown Bread & Butter
Chicken Liver Parfait, Pickled Blackberry, Brioche

Roast Turkey Breast, Cranberry Stuffing, Honey Roast Parsnips, Carrots, 
Sprouts, Roast Potatoes, Pig in Blanket, Gravy

Braised Ox Cheek, Roasted Roots, Mashed Potato, Parsnip Straw
Pan Fried Hake Fillet, Baby Potatoes, Samphire, Brown Shrimp Butter

Cauliflower Steak, Chimi Churi, Cashew Nut Cream, Kale (v)

Christmas Pudding with Brandy Anglaise
Lemon Tart, Raspberries, Chantilly Cream

Chocolate Brownie, Chocolate Sauce, Vanilla Ice Cream
Sticky Toffee Pudding, Toffee Sauce, Honeycomb Ice Cream

Cheese Plate, Three Cheeses, Biscuits, Grapes, Chutney £4.75 
Supplement

T h e  B l a c k  H o r s e  
I n n   C l i f t o n

m a i l @ b l a c k h o r s e c l i f t o n . c o . u k



hristmasC O p e n i n g  T i m e s

C H R I S T M A S  E V E
Bar from 2.30pm, Food 3pm until 8pm

T h e  B l a c k  H o r s e  
I n n  C l i f t o n

m a i l @ b l a c k h o r s e c l i f t o n . c o . u k

C H R I S T M A S  D A Y

Bar 12pm until 6pm, Lunch - limited availability 

Bar 12pm until 5pm, Lunch 12pm until 2.30pm

Bar from 12pm, Food 12pm until 8pm

Bar from 3pm, Food 5pm until 8pm

Bar 12pm until 5pm, Food 12pm until 2.30pm

Bar from 4pm until 8pm

Bar from 12pm, Food 12pm until 4pm

B O X I N G  D A Y

S A T U R D A Y  2 7 T H

S U N D A Y  2 8 T H

F R I D A Y  2 N D  J A N U A R Y

N E W  Y E A R S  E V E

N E W  Y E A R S  D A Y

M O N D A Y  2 9 t h  &  T u e s d a y  3 0 t h
C L O S E D


