
The Three Horseshoes Inn Abbots Ripton

Evening Menu

To Start
Soup of the Day with homemaDe BreaD.

4.50
a GoatS CheeSe, walnut & Beetroot SalaD finiSheD with Beetroot VinaiGrette.

5.95/10.95
DeVilleD CalVeS KiDney on toaSt.

6.50
freSh BritiSh muSSelS in a Saffron & white wine SauCe SerVeD with freSh BreaD.

6.95/11.95
DuCK liVer parfait on toaSteD BrioChe with SeVille oranGe &

GranD marnier marmalaDe.
6.50

a warm SalaD of loCal Quail eGGS, poaCheD aSparaGuS & toaSteD pine nutS.
6.50

Mains
herB CruSteD BeSt enD of SprinG lamB on a tomato & roaSteD

Butternut SQuaSh raGout SerVeD with fonDant potatoeS.
13.50

Char-GrilleD linColnShire Sirloin SteaK, Green pepperCorn SauCe,
hanD Cut ChipS & a BaKeD fielD muShroom.

16.95
GrilleD Salmon fillet with SautéeD JerSey royalS, Beetroot & aSparaGuS

12.95
pan frieD CalVeS liVer & Dry CureD BaCon SerVeD with Curly Kale & wilD GarliC 

maSh then finiSheD with pan JuS.
12.95

linGuine toSSeD with a hazelnut & roCKet peSto with riVer farm SmoKeD ChiCKen 
finiSheD with Beetroot CriSpS.

12.50
whole rainBow trout marinateD in roSemary & lemon, oVen-BaKeD & SerVeD

on a BeD of GarliC toSSeD SprinG GreenS finiSheD with fennel Butter
12.95

SpinaCh, GoatS CheeSe & CarameliSeD reD onion pithiVier on a CreameD wilD
muShroom friCaSSee finiSheD with DreSSeD roCKet SalaD

11.50
Side orders

SeleCtion of SeaSonal VeGetaBleS
2.25

SautéeD BroaD BeanS, Banana ShallotS & BaCon
2.75

SautéeD CourGetteS toppeD with parmeSan
2.50

triple CooKeD ChipS or maSh potato
2.25

houSe SalaD
2.50

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


