THE
BLACK HORSE

Castle Rising




THE BLACK HORSE co rising

DINNER MENU

To Start - £8 each

Whitebait, tartar & salad garnish f,d

Chicken in spicy panko, chilli, garlic & spring onions d

Floured & deep-fried halloumi, sweet chilli mayo & salad garnish d.e

Calamari, sun blushed tomato & lemon aioli f, d,e

Homemade soup of the day, crusty ciabatta

Sharing platters £15 for 1 person
/ £25 for 2 persons

Seafood- Peeled king prawns, crayfish, smoked salmon, cockles,
mixed salad, toasted ciabatta & Marie Rose g,d.f,mo,cr

Deli- Parma ham, salami, sun dried tomatoes, olives, hummus,
balsamic vinegar, olive oil, rocket & parmesan salad, mozzarella
pearls, toasted ciabatta c,e,n,so

Ploughman’s- Pork pie, ham, cheddar, stilton, pickled onions,
chutney, piccalilli, fresh fruit, salad & ciabatta g,d,m

Black Horse Burgers

Served with chop house slaw & skinny fries £17
(Double up for an extra £6)

The American on brioche- 60z smashed beef patty, Monterey
Jack cheese, burger sauce, baby gem, gherkins, beef tomato,
melted onions & smoked bacon g.d

The Southern on brioche- Butterflied chicken breast, Cajun
spiced panko breadcrumbs, garlic lemon aioli, smoked bacon,
baby gem & red onion g.d

The Veggie on brioche, lentil, carrot & spring onion patty topped

with floured halloumi, hummus, sun blushed tomatoes, baby
gem & red onion g.d V

Desserts - £7.50 each

Summer berry cheesecake, Chantilly cream & fruit coulis

Mango & passion fruit mousse, short bread biscuit

Banana split sundae, vanilla ice cream, whipped cream, toffee & bananas

Sticky toffee pudding, toffee sauce & salted caramel ice cream
Warm chocolate brownie & vanilla ice cream

Lemon & cream roulade, vanilla ice cream, citrus crisp
Churros, chocolate & toffee sauce, powdered cinnamon sugar
Lemon or raspberry sorbet

Selection of ice cream

Classics

Battered haddock, thick chips, minted mushy
peas, tartar sauce & lemon wedge df

Wholetail scampi, thick chips, garden peas,
tartar sauce & lemon wedge g,d.f

Lincolnshire sausage ring, wholegrain mustard
mash, peas & onion gravy mu,d,g

Pasta

Tagliatelle, smoked bacon, garlic, chilli,
king prawns, mussels, cockles, clams, squid,
white wine, parmesan, roasted red pepper &
tomato sauce cr,su

Tagliatelle, wild mushrooms, white wine,
cream, spinach & parmesan d,s0,g,¢

Aglio e Olio, linguini, roasted garlic,
olive oil, white wine, fresh parsley, chilli
& vegan Parmesan VG

(Add a chicken breast for £6)

From the Griddle

Pork chop, roasted carrot, savoy cabbage,
mustard mash & gravy mu,d

120z Gammon steak, thick chips, portobello
mushroom, beef tomato, peas, fried egg or
grilled pineapple d,e

Barnsley Lamb Chop, truffle mash, roasted
carrot, cabbage & red wine gravy sd,d

Aged 120z Ribeye steak, thick chips, portobello
mushroom, onion rings, beef tomato & peas d

Aged 280z Cote de boeuf sharing steak, thick
chips, portobello mushroom, onion rings, beef
tomato & choice of sauce d

Seabream with mussels, cockles, clams, cherry

tomatoes, chilli, garlic, tomato sauce & Parmentier

potatoes f,cr,mo,sd

Smoked Haddock, creamy mashed potatoes,
wilted spinach, Hollandaise & poached egg d.f

Quesadilla, black beans, tomatoes, sweetcorn salsa,

guacamole, jalapenos, coriander, lime &
vegan cheese VG
(Substitute chicken & mozzarella £14.50)

Childrens Menu - £7.50 each

Homemade crunchy chicken tenders, fries, peas or beans

Tomato pasta with cheese

Fish & chips with peas or beans
Cheeseburger & fries

Chicken burger & fries

Sausage & chips with peas or beans

Please ask to hear about our incredible specials
Please let us know if you have any allergies

(MU) - Mustard (G) - Gluten (V.G) - Vegan (D) - Dairy (F) - Fish (C) - Celery (CR) - Crustaceans (E) - Egg
(L) - Lupin (MO) - Molluscs (N) - Nuts (SS) - Sesame Seeds (SO) - Soya (SD) - Sulphur Dioxide

£11 sm/ £17 reg

£10 sm/ £15 reg

£17.50

£13 sm/ £16 reg

£10 sm/ £14 reg

£19.50

£18.50

£21

£29

£65

£19.50

£19

£10.50




