Dinner Menu

§ervea/Mona/ay - §aturdaﬂ j.}OPn%ﬂpm 5una/ay jlom - é’.}Opm

Nibb]cs
Bowl of marinated Olives, sunblushed tomatoes, balsamic onions WAE/D/GP
£6.50
[House treacle & ale bread to share, beef butter, miso butter
£8.50

ComPressed Watermelon, )Ceta, dukkah & mint oil
(VE®
£9

Crispg Be@c shin, parmesan, watercress emu sion
£10

Tempura King prawns, Korean chilli & lime magormaise

£12

tarters

Soup of the day, warm bread & butter (GF9

£7.85

Beetroot carPaccio, soft chccsc, orange, candy hazelnuts & })abg herb salad (ve v/ DP)

£10
Cl’n’cken | iver FarFait, Poached rhubarb, chicken crumb & toasted brioche
£10.50

Curecl chalkstream trout, cucumber and sha“otjam, Picklecl cucumber, Pickled sha”ots, pars]eg emulsion

& granary crackers (G
£13.50

Twice Bakccl Hue cl’weese souﬁqc, Wa]clorF salac{ WVEI2



Mains

Roasted cornfed chicken breast, spinach) fondant potato, crispg chicken leg, pancetta, carrot &

tarragonjus
£28.50
\/cnison & root vcgctab!e cobbler, stock Pot carrot, black dub b]ue cheese scones (GF)
£22.50
FPan Seared [Hake, lemon & thgmc crushed potatoes, tender stem broccoli, 5arnPHir<:J
Brown shrimp, caper & dill burnt butter
(G £29.50

Fislﬁ Pie, gar&cn peas, leeks, fine beans, cheddar mash G—;ac}clock, co&, salmon, smoked hadclock)
£23%.50

Fug lentil cottage Pie, sweet Potato mash, green beans NVAVED)
£18.50
8oz Ri})eye stcak, confit tomato, flat cap mushrooms, fine green }Deans) beer battered onion

rings, garlic & herb butter, watercress & cl’lunkg cl';ips

£37

(lassics

The Brown Horse Burger, toasted brioche bun, smoked cheddar, crispy onions, spiced

tomato ketchup, served with skin on fries, milk onion rings, slaw
£19
Pie of the day, butter mash, peppered green beans, crispy cabbage & pan gravy
£22

FFour cheese ravioli, romesco sauce, spring onion, ricotta, wild gar]ic pesto, sun-blushed
tomatoes (v) £18.50

Beer }Jattcrecl Haddock, chunkg chips, mushy Pcas & tartare sauce (GF»D)

£19.50



SHalads

Smokecl chicken Cacsar sala&, Babg gem le’ctuce, caesar &ressing, smoked bacon, sourclough croutons &

hen’s egg (GF)£10/£18
Girilled peaches, [Parma ham, burrata, roasted pistachios, rocket, balsamic dressing (GP

£9/£17
Sides

Skinny [Fries cH £6

Chur’kg Chips Gn £6

add truffle & parmesan +£1.50
Milk Onion Rings £6
Fine beans £6
Miso butter tenderstem broccoli £6

Stock Pot carrots, tarragon butter £6
Creamed Potato mash (v) £6

Feppercom sauce £3.50

(GP) - Gluten [ree

(GF*) - Can be Gluten Free on request

(\) - Vegetarian
(V¥) ~ Can be Vegetarian on request
(VD ~Vegan
(VE *) ~ Can be Vegan on request

(D) - Dairy [Free

(DF) - Can be Dairy Free on request

Please sPcci{:g any a“crgcns on ordcring



