
The Three Horseshoes Inn Abbots Ripton

Lunch Menu

Small Plates

Soup of the Day with BreaD.
4.50

GoatS CheeSe, walnut & Beetroot SalaD with Beetroot VinaiGrette.
5.95/10.95

DeVilleD CalVeS KiDney on toaSt.
6.50

DuCK liVer parfait on toaSteD BrioChe & SeVille oranGe &
GranD Marnier MarMalaDe.

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

6.50
MouleS Mariniere with Straw frieS.

7.50/11.50

Mains

plouGhMan’S lunCh:
inCluDinG loCal honey roaSt haM, Stilton, weStCoMBe SMoKeD CheDDar, freShly 

BaKeD BreaD, hoMeMaDe Chutney & SuCCulent piCKleD walnutS.
10.50

oMelette of riVer farM SMoKeD haDDoCK SerVeD with a Beetroot reliSh.
10.50

* warM SalaD of SautéeD potato GnoCChi, GraSMere farM SauSaGe,
 linColnShire GoatS CheeSe, reD pepper & roCKet.

10.95
* linGuine toSSeD with a hazelnut & roCKet peSto with riVer farM SMoKeD ChiCKen 

finiSheD with Beetroot CriSpS.
10.95

prawn, ManGo, anD aVoCaDo SalaD with freSh Chili & SprinG onion on freSh leaVeS.
10.50

(*Can alSo Be SerVeD aS a VeGetarian option)

SanDwiCheS   on BaGuette or Granary BreaD: £6.95 eaCh  
(all SerVeD with Straw frieS & SalaD Garni)

teriyaKi SteaK & reD pepper.
GraSMere farM SauSaGe with SautéeD onionS.

SMoKeD ChiCKen, eMMental & Sweet toMato reliSh.
GoatS CheeSe, reD pepper & roCKet.

thai prawn & SprinG onion.
CriSpy BaCon & aVoCaDo.

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


