
The Three Horseshoes Inn Abbots Ripton

EastEr sunday

to start
PoachEd quail Eggs, asParagus & hollandaisE saucE

Pan sEarEd King scalloPs With chorizo. 

crEamy cElEriac & chivE souP With smoKEd chEddar croutons.

mussEls in a saffron & WhitE WinE saucE sErvEd With BrEad

 ducK livEr & foiE gras Parfait With toastEd BriochE & sEvillE orangE & 
gran marniEr marmaladE

Warm salad of BlacK Pudding With curEd strEaKy Bacon,
toPPEd With a PoachEd Egg.

mains
roast sirloin of lincolnshirE rEd BEEf sErvEd With yorKshirE Pudding, 

roast PotatoEs, sEasonal vEgEtaBlEs & gravy

grasmErE farm loin of PorK stuffEd With stilton sausagE mEat sErvEd 
With yorKshirE Pudding, roast PotatoEs, sEasonal vEgEtaBlEs & gravy

hErB crustEd BEst End of sPring lamB on a tomato & roastEd ButtErnut 
squash ragout sErvEd With fondant PotatoEs.

rivEr farm smoKEd chicKEn on a crEamy sPring onion risotto finishEd With 
a ParmEsan & chivE touillE

BaKEd WholE sEa trout marinatEd and cooKEd in rosEmary & lEmon sErvEd 
on a BEd of garlic tossEd samPhirE 

sPinach, goats chEEsE & caramElizEd rEd onion PithiviEr on a crEamy Wild 
mushroom fricassEE finishEd With WatEr crEss 

dEssErts
WhitE chocolatE & straWBErry moussE With almond shortBrEad

hot chocolatE fondant sErvEd With rEd BErry confit & vanilla icE crEam.
lEmon ganach tartE sErvEd With lEmon syruP & honEy snaP Biscuits

hot cross Bun & ButtEr Pudding With cinnamon icE crEam
sElEction of rEgional chEEsEs With homEmadE chutnEys (suPP £2.25)

Head Chef: Daniel Walker
£24.95 for 3 Courses

(N.B.Parties of 6 & Over Service is Not Included)


