HORSE & GROOM

FREE HOUSE, FOOD AND ROOMS
Whilst You Choose

Fitz English Sparkling 9.75 125/ Botivo Spritz, Soda, Rosemary (uon -aleobolic) 7.20
House Marinated Olives (V)(GF) 4 House Breads, Butter 6 Dip Selection 3

Starters
Soup of the Day Crusty Bread & Butter (gf) 8

Sussex Mayfield Vintage Twice Baked Souffl¢ (V) 11
Prawn & Crayfish Cocktail, Marie Rose Dressing, Granary, Lemon (gf) 12
Korean Style Octopus, Mango Chimichurri 13
Charred Purple Sprouting, Beetroot Ketchup, Goats Curd, Toasted Almonds (gf)(V) 11
Terrine of Rabbit, Chicken & Wild Garlic, Rhubarb Chutney, Toast 12
Sautéed Scallops, Roasted Cauliflower Puree, Nduja (gf) 14
Mackerel Ceviche, Soy, Pickled Daikon (gf) 12

Mains

Pie of the Day, Seasonal Vegetables, Creamy Mash, Gravy 24
Battered Haddock, Triple Cooked Chips, Mushy Peas, Tartar, Lemon 19
Roasted Chestnut Mushroom, Truffle, Wild Garlic & Parmesan Pappardelle (V) 21
Horse & Groom Fish Pie, Cheesy Mashed Potato, Seasonal Greens (GF) 23
Calcot Farm Beef Burger, Smoked Cheese, Bacon, Lettuce, Tomato, Fries 19
Pan Roasted Duck Breast, Fondant Potato, Cherry Gel, Duck Bon-Bon 28
Confit Pork Belly, Beef Dripping Rosti Potato, Purple Sprouting, Mustard Sauce (GF) 29
Calcot Farm 40-Day, Air-Dried Steaks, Mushroom, Tomato, Chips, Peppercorn / Gatlic Butter (gf) M/P
Catch of the Day (gf) M/P

Salads (gf) Sides (gf)
Classic Caesar 16 Rosemary & Gatlic Fries
Moroccan Lamb, Sweet Potato, Mint, Dill Ranch 19 Steamed Seasonal Greens 6
Chopped Salad, Pomegranate, Artichoke 16 Fresh Garden Salad Side 6
Cornfed Chicken, Bacon, Avocado 23 Herbed Roasted New Potatoes 7

(V) =Vegetarian (GF) = Gluten free (gf) = Gluten free on request

Please advise staff of any dietary requirements.
A discretionary 12.5% service charge will be added to your bill, in addition to a L1 discretionary, charity donation to
STONEPILLOW.



