
Our Starters  

C H A R G R I L L E D  A S P A R A G U S  W I T H  A  P O A C H E D  
E G G  A N D  P A R M E S A N  

£5.95 

D U O  O F  H O T  &  C O L D  S M O K E D  S A L M O N  £5.95 

P I R I  P I R I  J U M B O  P R A W N  W I T H  S E A R E D   
S C A L L O P S  

£8.95 

M I N T E D  P E A  S O U P  £4.95 

R O A S T E D  S T A C K  O F  T O M A T O  W I T H  M O Z A R E L L A  £4.95 

P A N  S E A R E D  F O I E  G R A S  W I T H  G R A P E F R U I T   
O N I O N  C O M P O T E  &  B R I O C H E  T O A S T  

£8.95 

The Horseshoe Inn Restaurant 

Main Courses  

S E A R E D  T U N A  W I T H  L E M O N  A N D   
C A P E R  D R E S S I N G ,  N E W  P O T A T O E S  A N D  
S P R I N G  G R E E N S .  

£12.95 

F I L E T  O F  S E A  B A S S ,  C R U S H E D  N E W  
P O T A T O E S  A N D  S P R I N G  V E G E T A B L E S .  

£15.95 

C H I C K E N  T H A I  G R E E N  C U R R Y  &  R I C E  £10.95 

G R A S M E R E  F A R M  P O R K  L O I N  S T E A K  
W I T H  C R E A M E D  P O T A T O E S  A N D  A  
W H O L E G R A I N  M U S T A R D  S A U C E  

£10.95 

C H A R - G R I L L E D  S I R L O I N  S T E A K ,  
G R I L L E D  T O M A T O ,  M U S H R O O M S  A N D  
H A N D  C U T  C H I P S   

£11.95 

F I L L E T  S T E A K  O N  A  C R I S P  R O S T I   
P O T A T O ,  W I T H  W I L T E D  S P I N A C H  A N D  
A  R I C H  B L U E  C H E E S E  A N D  B R A N D Y  
S A U C E .  

£18.95 

V E G E T A R I A N  C H O I C E ;  
I T A L I A N  T O M A T O  T A R T  W I T H  S A U T É  
P O T A T O  &  R O A S T E D  C O U R G E T T E  

£10.95 

S P E C I A L O F F E R :  P A N - F R I E D  C A L V E S  
L I V E R ,  C R I S P  B A C O N ,  W I T H  
C R E A M E D  P O T A T O E S .  

£7.95 

R A C K  O F  L A M B ,  T R U F F L E  C R E A M  
C A B B A G E ,  A N D  D A U P H I N O I S E   
P O T A T O  

£13.50 

Ask for our new wine list.  
Some Chefs suggestions here below; 

A Sauterne or  Botrytised Semillon 
Makes an excellent accompaniment 
to Foie Gras! 

 

 

Why not lift your spirits? Try a 
glass of Prosecco with your starter. 

 

 

 
Chef recommends the Fiano (5) with this 
seared Tuna. 

The Sea Bass is complimented by the  
Limousin Reserva (11) or a new grape called 
Valdigue represented by the ‘Wildflower’ (20) 

This Thai dish favours a Reisling (10) or the 
Viognier (7) 

Pork & Chenin Blanc (9) - very nice. 

Try the Malbec (21) with the Steak. 
Bring out new flavours. 

This is premium Filet—why not enhance 
its qualities with a fine Rioja Reserva? 
(24) 

Chef believes you will find these flavours 
thoroughly promoted by The Fiano (5) 

Calves Liver? You’ve got to try the  
Shiraz with this! (19) 

 
We like Pinot Noir with Lamb (23) 

Local Providers: Our meat is from Grasmere Farms and Thomas of Godmanchester or a reputable local wholesaler. These meats are certified 
born, raised, and butchered in the UK and prepared to the highest standards. Fresh vegetables are sourced from Bedford Growers in Potton.  



Our Desserts 
All 

A P P L E  &  T O F F E E  C A K E   

S T R A W B E R R Y  &  E L D E R F L O W E R  P A R F A I T   

R I C H  C H O C O L A T E  T A R T   

P A N N A C O T T A   

S T A W B E R R I E S  &  C R E A M   

W H I T E  C H O C O L A T E  &  R A S P B E R R Y  C H E E S E C A K E  
£5.75 

A S S O R T E D  I C E  C R E A M S   

The Horseshoe Inn Restaurant 

  

C H E E S E  B O A R D  &  B I S C U I T S –   
A  S E L E C T I O N  O F  I N T E R E S T I N G  C H E E S E S –  
E N O U G H  F O R  T W O  P E O P L E  O R  M O R E .  

£ 7 . 5 0  

F R E S H L Y  G R O U N D  I T A L I A N  O R  C O L U M B I A N   
C O F F E E  A N Y  W A Y  Y O U  L I K E  I T .   

T E A S :  V A R I O U S  F L A V O U R S  A N D  L E A F S  
 

  

A  W I D E  R A N G E  O F  L I Q U E U R S  
 

  

N O  S E R V I C E  C H A R G E D — T H I S  I S  A T  
Y O U R  D I S C R E T I O N  

 

  

W E  D O  N O T  A C C E P T  A M E R I C A N  E X P R E S S  C R E D I T  
C A R D S .  F O R  A N Y  ‘ B U S I N E S S ’  C R E D I T  C A R D  W E  
A D D  3 . 5 % .  A L L  O T H E R  C H A R G E  C A R D S  A T T R A C T  N O  
A D D I T I O N A L  C H A R G E .  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


