
THE THREE HORSESHOES 

RESTAURANT + COUNTRY PUB 
Sunday Menu 

 

Snacks 

Dingley Dell charcuterie £8 

Balsamic borettane onions £3.5 

Arancini, black garlic £8 

Aperitif 
Sloe gin 75 £13.5 

Irroy Champagne, Extra Brut £14 

Smoked rum sour £12.5 

Nibbles 

Sweet & spicy mixed nuts £4 

Sourdough, whipped butter £6.5 

Nocellara del Belice olives £5 

 Starters 

Velouté of broccoli, almond, Blackstick’s blue £10 

Miso roasted pumpkin, chicken wing, peanut satay, soy pickled mouli £12.5 

Salmon pastrami, sweet & sour dill dressing, preserved wild garlic, keta £13 

Heritage beetroot, goat’s cheese mousse, horseradish, apple £11.5 

Roasts 

Roast sirloin of Essex beef, horseradish £27.5 

Roast loin of Dingley Dell pork, burnt apple £27.5 

Quinoa & chickpea nut roast, burnt apple £23.5 

Our roasts are accompanied by roast potatoes, yorkshire pudding, seasonal vegetables,  
cauliflower cheese, gravy 

Mains 

Chuck & rib cap burger, bacon jam, burger sauce, American cheese, pickles, fries £22 

Slow cooked monkfish, cashew crumb, roasted cauliflower, ‘Bombay potato’, mango curry sauce £32 

Artichoke risotto, chive & pine nut pesto, pickled walnut, parmesan £24.5 

Sides 

Crispy potatoes, bacon jam, American cheese £7.5 ​

Tenderstem, wholegrain mustard cheese sauce £6.5 

Braised red cabbage, crispy onions £6.5 

A discretionary 10% service charge will be added to your bill. 
 We are a fresh food kitchen and can amend our dishes to suit all needs. Let our team know about your dietary requirements. 
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