
The Horseshoe Inn & Restaurant. 

January 2011 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

To begin; 

Soup of The Day. With fresh Bread. £4.95 

Mosaic of Local Winter Game, and a mulled Pear chutney. £7.10 

Winter Salad of Wood Pigeon, accompanied by Jerusalem Artichoke & Hazelnuts. £7.10 

Trio of Salmon, Melba Toast & dressed leaves. £7.10 

Baked Goats Cheese, with Orange & Beetroot chutney. £6.10 

Portobello Mushroom, filled with Stilton & Walnut with a Cranberry sauce. £6.10 

Seared Scottish Scallops, with battered Black Pudding & Sweet Chilli sauce. £10.20 

Main Courses; 

Tea infused Loin of Wild Venison. With Beetroot & Black Pepper Potato Rosti and sticky Red 

Cabbage. £15.30 

Pan Roasted Crown of Local Partridge with Cider & Apple creamed Leeks and Potato Celeriac 

Dauphinoise. £14.25 

Saddle of Local Rabbit, Mushroom stuffed, Bacon wrapped, with a Bacon & Wholegrain 

Mustard sauce, Kale-Kenny, and Garlic Roast Baby Potatoes. £13.20 

Crispy Belly of Pork Served with Buttered Savoy Cabbage, Black Pudding mash, & Wild 

Mushroom cream. £14.25 

Pan Fried Calves Liver, with chargrilled smoked Bacon, creamed Potato & caramelised Red 

Onion jus. £13.20 

Smoked Haddock, in a ‘Bubble & Squeak cake with Poached Egg and Parsley cream sauce. £13.20 

Loin of Halibut.  Poached in Red wine, served with Celeriac puree and Winter wilted greens. 

£15.30 

Vegetarian Tart of The Day.  Homemade, served with seasonal salad & New Potatoes. £10.20 

Extra Mature Steaks. Served with grilled Tomatoes, Mushrooms & handcut Chips.  

Sirloin; £14.95      Rib Eye; £16.50      Fillet; £21.50       

Steak Sauces; Caremelised Red Onion or Green Peppercorn £2.00 

Tangy Blue Cheese or Creamy Wild Mushroom £3.00 

 

Local Providers: Our meat is provided by Franklins Farm, Thorncote Green, Biggleswade, Grasmere Farm, Market Deeping, or Tim Thomas 

of Godmanchester or local approved butchers and must be certified born, raised, and butchered in the UK and prepared to the highest standards. 

Fresh Vegetables are sourced from East Anglian Farmers via local wholesalers.    

 



Lighter Meals 

The Horseshoe Burger 

Homemade from ground selected steak,  

served with melted Cheese and Bacon with 

Handcut Chips, salad, and Coleslaw. £7.10 

Gammon Steak 

With grilled Pineapple, Handcut Chips, 

and Peas. £7.10 

Homemade Steak & Ale Pie 

With fresh vegetables and Handcut Chips 

£8.95 

Scampi 

Breaded and served with Handcut Chips 

& Peas. £8.10 

Fresh Fish of the Day 

Beer Battered Fish with Handcut Chips 

and Peas. £8.50 

Baked Grasmere Farm Ham 

with Fried Egg & Handcut Chips. £7.70 

Chicken and Bacon Salad 

Grilled Chicken and Bacon on a fresh mixed 

Salad. £8.10 

Jacket Potatoes 

All Served with Salad 

Cheese, Baked Beans, or Coleslaw. £5.95 

Two fillings. £6.50 

Bacon. £6.95 

Prawn, Chicken, £7.10 

Sandwiches 

All Served with handcut Chips and Salad. 

Cheddar and Pickle. £5.10 

BLT, Roast Beef and Horseradish or Ham. £6.10 

Prawns in Marie Rose sauce or Chicken, 

Bacon and Mayo. £7.10 

 

We appreciate your custom. We accept Visa, Mastercard, Delta, & Switch, but do not accept American Express, or 

Diners Card. ‘Business’ credit or debit cards attract a 3% surcharge due to their bank charges to us. We provide one 

bill per table, in the name of the person who booked the table. Our technology cannot cope with multiple bills on 

one table. If you enjoyed your meal please tell others, if you were not entirely happy, TELL US. Many thanks for 

choosing us.  

Lunch Desserts. All £4.00 

 

(Examples) 

Chocolate Fudge Brownie 

Sticky Toffee Pudding and Custard 

Apple Pie and Custard 

Warm Cherries and Ice Cream 

Chocolate Tart and Whipped Cream 

Assorted Ice Cream 

Choose from Classic Vanilla, Strawberry, Mint, or 

Chocolate Ice Cream 

 

 


