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The Black Horse Inn Clitton
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Menu

STARTERS

Handmade Beef fillet tortellini, bone marrow broth & vegetable pearls. £13.95

Wild Atlantic scallops, beurre blanc, pickl

Baked goats cheese, topped with caramelised

on a bed of dressed mixed

ed salsity, chorizo crumb. £16.50
honey walnuts, pickled red onion,

leat salad. £10.50

Vodka tomato consomme, concasse, crispy basil & extra virgin olive oil. £9.50

MAINS

Pan-fried halibut, shellfish bisque, samphire, saffron potatoes & black lumptish caviar. £28.50

Tomahawk steak for sharing, corn on the cob, roasted cherry tomatoes, garlic padron

peppers, hand-cut chunky chips & served with Diane sauce. £80

Chicken Parmigiana, layered with aubergine & tomatoes, buttered new potatoes. £25

Cauliflower steak, mozzarella croquette, charred spring onion & mojo verde sauce. £18.50

Wild mushroom linguine pasta, in a white wine tomato sauce, crispy sage and garlic. £18

DESSERTS

Selection of handmade chocolate truffles — coconut, banana & praline. £8

Vanilla creme brulee, filled with raspberries soaked in brandy. £9

Mixed citrus sorbet, mint, orange segments & limoncello. £8.50

VeCheese board — selection of five cheeses, celery, chutney. £14




