
The Three Horseshoes Inn Abbots Ripton

EvEning MEnu

To STarT
Soup of ThE Day wiTh hoMEMaDE BrEaD.

4.50
pan friED LocaL aSparaguS wiTh a SofT BoiLED Duck Egg,

DrESSED waTErcrESS & frESh pEa SaLaD.
5.95

BriTiSh MuSSELS in a fEnnEL, garLic & whiTE winE SaucE SErvED wiTh frESh BrEaD.
6.95/11.95

pan-SEarED wooD pigEon BrEaST wiTh a SaLaD of SEaSonaL BErriES
anD a gooSEBErry DrESSing.

6.95
roaST BEETrooT & LincoLnShirE goaTS chEESE BruSchETTa

6.50

MainS
hErB cruSTED BEST EnD of Spring LaMB SErvED wiTh

caponaTa & frESh hErB couS couS.
14.50

char-griLLED LincoLnShirE rED SirLoin STEak, BéarnaiSE SaucE,
hanD cuT chipS & a BakED fiELD MuShrooM.

17.50
pan friED fiLLET STEak SErvED wiTh SauTéED JErSEy royaLS, aSparaguS & Banana 

ShaLLoTS, finiShED wiTh a LighT horSEraDiSh SaucE.
19.50

pan-friED ayLESBury Duck BrEaST on a BED of garLic Spinach, SErvED wiTh fonDanT 
poTaTo finiShED wiTh a raSpBErry & ELDErfLowEr SaucE.

13.95
char-griLLED chickEn SuprEME on SauTéED JErSEy royaLS,

confiT fEnnEL & LocaL BEETS.
12.95

garLic & hErB MarinaTED haLouMi pan friED & SErvED on a BaLSaMic roaSTED 
ToMaTo, rED onion & Spinach SaLaD.

11.50

SiDE orDErS

SELEcTion of SEaSonaL vEgETaBLES…………2.25
SauTéED BroaD BEanS, courgETTES, ShaLLoTS………..2.75
SauTéED aSparaguS ToppED wiTh parMESan………..2.50

TripLE cookED chipS or BuTTErED JErSEy royaLS poTaTo………...2.25
onion ringS………2.50
houSE SaLaD……..2.50

Head Chef: Daniel Walker
Parties of 6 or more will be charged a discretionary 10% service charge.


