
PAN ROASTED VENISON
Pan roasted venison steak served with celeriac puree, shredded brussel sprouts, 
cranberry & roasted plum sauce (add £3.95)
GRILLED SALMON
Grilled salmon fillet served with watercress and peas velouté, finished with parsnip 
crisps and turmeric oil 
ROAST TURKEY 
Roasted turkey crown and leg served with sage stuffing, pigs in blankets, roasted 
potatoes, honey roasted carrot and parsnips, brussel sprouts and red wine gravy
BUTTERNUT SQUASH WELLINGTON (VE) 
Butternut squash Wellington served with courgette and potato rosti, braised white 
cabbage and mushroom sauce  
RIB EYE STEAK 
10 oz rib eye steak served with a ratatouille stuffed portobello mushroom, roasted 
new potatoes and peppercorn sauce (add £3.95)

FESTIVE SOUP (VE) 
Chestnut and pumpkin soup with chestnut crumbs, drizzled with truffle oil, served with warm 
soda bread 
PAN FRIED SCALLOPS 
Pan fried scallops with pea puree, air dried pancetta drizzled with paprika oil
SMOKED DUCK SALAD
Smoked duck salad with red and white chicory, pomegranate seeds and lime vinaigrette
BREADED CAMEMBERT   
Breaded camembert served with sundried tomato toast and a dark chocolate and beetroot coulis

STARTERS

MAINS

FESTIVE CRUMBLE (VE OPTION AVAILABLE)
Apple and fig crumble with vegan vanilla ice cream and cream anglaise 
CHRISTMAS RICE PUDDING
Rose water and cranberry rice pudding with fig and apricot compote
MULLED WINE TRIFLE
Mulled wine fruit trifle with crushed amaretti biscuit base and a chocolate twill
SEASONAL CHEESEBOARD
Cheese board with selection of cheeses with crackers, grapes, apple and quince jelly
BAILEYS CHEESECAKE
Chocolate and Baileys cheesecake with an Oreo biscuit base, white chocolate and Baileys  
filling and chocolate truffle topping

AFTER DINNER COFFEE
Choice of coffee served with orange and chocolate truffles

DESSERTS

THE  B LACK  HORSE
Chorleywood

4 COURSES FOR £39.95  - Includes a glass of Prosecco, bottle of Heineken / Heineken Zero  
or soft drink on arrival

CHRISTMAS MENU


