Black Horse Inn

Clifton Village
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DRINK
STARTERS

¢
Cream of Tomato Soup (V) £8.50
Homemade bread
Haddock, Smoked Paprika &
Chives Fishcake £10.50
Mixed leaf, tartare sauce
Pork Belly Bites £9.50
Glazed in hoisin sauce
Spanakopita £9.50
Feta & spinach pie, served cold with a
pine nut, balsamic & baby leaf salad
Gnocchi £10.50
Toasted served with sundried tomatoes
& pesto
Homemade Ham Hock Terrine £11.00

Ham & pea terrine, homemade bread

and ::'hutney

SIDES £4.75

Triple Cooked Chips

Sweet Potato Fries
Buttered Greens
Skinny Fries

If you have a food allergy or intolerance,

please speak to a member of staff.

Prices include 20% VAT.
Service charge is left to the

discretion of our guests.
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MAINS

Roast Topside of Beef or Roast Pork Loin

Yorkshire pudding, roast potatoes,
greens, carrots, gravy

8oz Ranch Rib Eye Steak

Spicy bacon & onion, fried egg,
chilli oil, skinny fries

8oz Hand Pressed Beef Burger

Brioche burger bun, siracha mayo,
cheddar, hand cut chips, coleslaw

Haddock in GF Batter

Hand cut chips, tartare sauce,
minted mushy peas

Steak & Ale Pie
¥ Shortcrust pastry, hand cut chips,
seasonal greens, gravy

Beef Brisket Bourguignon

12 hour cooked beef brisket, roasted carrot,
mashed potato, finished with

bourguignon sauce

Homemade Linguini
Spinach, tomatoes, white wine sauce,

parmesan, wild mushrooms

Salmon Yakisoba
Sesame marinated salmon, soya glazed
noodles & spring vegetables

Pan Seared Duck Breast

Parmentier potatoes, pickled fennel,
tenderstem broccoli, finished with

a sweet plum sauce

£22.50

£32.50

£20.00

£22.00

£24.00

£24.95

£20.00

£24.95

£29.50

DESSERTS ¢9
Sticky Toffee Pudding

Toffee sauce, caramel ice cream

Chocolate Brownie
Chocolate sauce, salted caramel ice cream, hazelnut brittle

Cherry Bakewell Cheesecake
Fresh strawberry & chantilly cream

Cheese Plate £14
Goats cheese, sheep milk cheese, smoked wensleydale,

carrot & ginger chutney, biscuits, grapes




