
 
 

Allergen guide – M – Milk, G – Gluten, SP – Sulphates, E – Eggs, MU – Mustard, MO – Molluscs, SE – Sesame, N 

– Nuts, C-Celery, CR- Crustaceans, S-Soya, F-fish 

P – Peanuts. All foods are prepared in an environment where nuts and sesame are present. Please let us know 

of any allergens when ordering. We cannot guarantee the total absence of any allergen in our dishes. Game 

dishes may contain shot. Optional 12.5% service charge added. The service charge is shared between all staff 

members. 

The Evening Menu  
 

Starters 

 
 

Mains 
 

Marinated Rump of Lamb. £23.50 
Sauteed Lemon Courgettes, Artichoke Puree, Sun Blushed Tomato Dressing (S, M, SP) 

28 Day Dry Aged Sirloin Steak 250g £28.00 
Roasted Tomato, Flat Mushroom, Hand Cut Chips & Peppercorn Sauce. (S, M) 

Pan Fried Halibut Fillet. £22.50 
Crispy Potato Cake, Summer Veg, Saffron & Lemon Mayo. (F, M, E, MU, SP) 

Pan Fried Sea Bass Fillet. £20.50 
Charred Baby Gem, Picante Peppers, Cherry Tomatoes, Lemon Butter & Purple Potatoes. (M, F, SP,)  

Pan Fried Chicken Supreme. £19.50 
New Potatoes, Baby Leeks, Rainbow Baby Carrots, Madeira Sauce. (SP, M)  

Hand Pressed Steak Burger & Hand Cut Chips. £16.50 
Brioche Bun, Cheese, Maple Glazed Bacon, Baby Gem, Tomato Chutney. (SP, G, M, S, E, N, MU, C) 

Butternut and Cheddar Cheese Strudel (G, M) £16.50 
Roast Pepper and Tomato Sauce, Charred Broccoli, Confit Carrot 

Roasted Thai Red Curry Cauliflower Steak £15.50 
Coconut, Asian Salad, Nam Jam Dressing. (S, SE) 

 

Sides 
 

Hand Cut Chips (S) £4.50  

Add Truffle & Parmesan (M) £5.50 
 

Heritage Tomato £4.50 
Basil Oil, Pickled Shallots (SP) 

Truffled New Potatoes (M) £4.50  

 
Tenderstem Broccoli £4.00 

Pangrattato (G) 

Sugar Snap Peas £4.00 
 Toasted Almonds (N) 

Caesar Salad £4.50 
 (F, E, M) 

   

Beef Bresaola £9.50 
Shaved Parmesan, Pickled Mushrooms, Truffle Mayonnaise (SP, M, E) 

 
Spanish Garlic & Chilli Prawns £9.50 

Aioli & Chargrilled Bread. (CR, G, E, MU) 
 

 Autumn Salad £8.95  
Roast Squash and Parsnip, Pearl Barley, Sun Blushed Tomatoes,  

Rocket Leaves, balsamic Dressing. 
(SP, G) 

 Buffalo Mozzarella Bruschetta £9.50 
Heritage Tomatoes, Black Olives, Anchovies. (F, G, M, SP) 

 

Citrus Cured Salmon Confit £9.50 
  Apple & kohlrabi Slaw, Dill Crème Fraiche (M,F) 

 

Three Horseshoes Homemade Soup. £6.50 
  Warm Bread, Malden Sea Salt Butter. (G, M) 

 

Goats Cheese and Filo Parcel. £8.25 
 Beetroot, Pomegranate, Honeyed Hazelnuts,  

Red Wine Dressing.  (M, G, N, SP) 
 

     Warm Bread £3.50 
Sea Salt Butter. 



 

 

 

 

  

The Wine List 
 

Sparkling Wines          125ml  

 Bottle 

Prosecco Millesmatto DOC, Villa Folini. Italy. 100% Glera.    

 £6.75  £32.50 

Prosecco Millesimato Rose DOC, Villa Folini, Italy 95% Glera 5% pinot. 

    £32.50 
 

Champagne           125ml  

 Bottle 

Renard Barnier, Villenard, France. Pinot Meunière, pinot noir.   

  £10.50   £55.00 

Canard Duchene Rose, M. De Reims. Pinot Meunière, pinot noir.   

   £85.00  

Canard Duchene Charles VII, M. De Reims. Chardonnay.     

  £85.00 

Veuve Cliquot, Maison Fondee, Chardonnay, Pinot Noir, Pinot Meunier                                                 

£85.00 
 

White Wine           175ml 

 250ml  Bottle 

Tour de Pins, Languedoc, France, 2020. Chardonnay, Vermentino.   

 £6.20  £9.20  £25.00 

Solar Das Boucas, Vinho Verde, Portugal, 2020. Loureiro.    

 £7.10  £9.70  £28.00 

Preignes Le Neuf, Languedoc, France, 2022. Viognier.                            

£7.15  £9.95   £28.50 

Chateau Val-Joanis, Luberon, Le Blanc IGP, France, 2021. Roussanne, 

Chardonnay.     £7.25.  £10.10 £29.00 

Reguta, Italy, 2022. Pinot Grigio.                                       

                          £7.70  £10.70  £30.00 

Pinet Prestige, Languedoc, France, 2021. Picpoul                                                         

£7.95   £11.15  £32.50 

Dourthe No.1, Bordeaux, France, 2021. Sauvignon Blanc.                

£8.10  £11.20 £34.00 

Rioja Blanco, DOC, Vega Caledonia, Spain, 2021. 100% Viura.          

                                     £34.50           

Macon Village, Dom. Charmond, Burgundy, France, 2020. Chardonnay.  

   £38.50 

Gavi. Tenuta, San Lorenzo, Italy, 2021.Cortese.      

  £39.00 

Chablis, Dom. Ellevin, Burgundy, France, 2020/21. Chardonnay.   

   £50.00 

Sancerre, Dom. Alain Gueneau, Loire, France, 2019. Sauvignon Blanc.  

    £54.50 

St. Aubin Village, Dom. Langoureau, Burgundy, France, 2018. Chardonnay. 

    £75.50 
 

Rose Wine          175ml  250ml 

 Bottle 



 

 

Preignes Le Neuf, Garrigue Rose, South France, 2022. Grenache, Merlot, 

Syrah.           £7.80   £10.70 £31.45 

Chateau Val-Joanis, Luberon, France, 2022. Syrah, Grenache, Cinsault, 

Rolle.                                      £36.50 

Ambassadeur, Provence France, 2020. Grenache, Syrah, Cinsault. ORGANIC. 

MAGNUM.  £45.00 
 

Red Wine           175ml  250ml 

 Bottle 

Preignes Le Neuf, Garrigue Rouge, South France, 2022. Grenache, Merlot, 

Syrah.         £6.15   £9.02   £26.00 

Montepuliciano d'Abruzzo, Monte Tessa, Italy, 2020. Montepulciano.  

  £7.10  £9.70  £28.00 

Primitivo, San Patrime IGP, Puglia, Italy, 2020. Primitivo.   

  £7.70  £10.70 £30.00 

Pinot Nero, Reguta, Veneto, Italy, 2020. Pinot Noir.                                                      

£7.75   £10.75 £30.40 

Masseria Tagaro Pinataro, Puglia, Italy, 2021. Negroamaro.                                         

£8.00   £11.35 £32.00 

Cotes-du-Rhône, Fond Croze, France, 2020. Grenache, Syrah. ORGANIC.                     

 £8.10  £11.70 £34.00 

Hunuc, Valle De Uco, Arg. 2022. Malbec. ORANGIC.                             

£8.70  £12.15 £35.00 

Rioja Reserva, BOD. Vega Caledonia, Spain, 2015. Tempranillo.   

   £39.00 

Enfant Rebelle, Languedoc, France, 2021. Pinot Noir.     

                         £39.50  

Antiquarian, Barossa, Australian, 2013. Shiraz                                                                                    

£40.00  

Chateau de Ricaud, Cadillac, Bordeaux, France 2016. Merlot, Cab. 

Sauvignon, Petit Verdus.   £43.50 

Chateau Lucas, cu. Prestige, Lussac-St-Emilion, France, 2010. Merlot, 

Cabernet Franc.   £59.50 

Brunello de Montalcino Nardi, Tuscany, Italy, 2018. Sangiovese.   

   £86.50 
 

 

Dessert Wine            125ml  

 Bottle 

Chateau Roumieu, Sauternes, Bordeaux, 2019. Semillon, Sauvignon blanc.

  £11.70  £39.50 
 

Port            100ml  

 Bottle 

Dixon’s Double Diamond, 10-Year-Old Tawny, Douro, Portugal, 2017  

  £13.70             £48.00 

 

 

 


