Freehouse www.TheHorseShepshed.co.uk Pub & Restaurant
01509 507006

Sunday Lunch @ The Horse Shepshed

2 Course for £25.95/ 3 Courses £31.95

Starters
Black pudding & chorizo sausage roll, apple chutney, rocket

Moules mariniere, white wine, lemon & garlic sauce, charred focaccia
Tomato, red onion, mozzarella & basil bruschetta, toasted sour dough
Classic prawn cocktail, baby gem lettuce, Marie Rose sauce, cherry tomatoes, cucumber

Panko breaded brie, orange & cranberry compote, sun blushed tomato, pine nuts, rocket, balsamic

Mains

Roast sitloin of beef, (served pink) roast potatoes, mini toad in the hole, roasted carrot, red wine gravy

Pan roast chicken breast, creamed potatoes, garlic herb stuffing, roasted carrot, red wine gravy

Honey mustard roasted gammon, cabbage & bacon, creamed potatoes, roasted carrot, red wine gravy

Trio of roast meats, sirloin of beef, gammon & chicken, roast & mash potatoes, mini toad In the hole & all the
trimmings (£€3.00 supplement)

Pan seared seabass, sautéed new potatoes, garlic green beans, lemon & white wine sauce

Roasted Mediterranean vegetable tagliatelle, spiced tomato sauce, green salad

All main courses come with seasonal veq & cauliflower cheese

Pub Classics
Scampi & Fries, breaded scampi, skin on fries, crushed peas, roast lemon, tartar sauce

Fish & chips, beer battered haddock, triple cooked chips, crushed peas, tartar sauce, roast lemon

Desserts

Homemade tiramisu, espresso-soaked sponge, amaretto cream, chocolate
Glazed lemon tart, cherry ice cream

Sticky toffee pudding, toffee sauce, honeycomb ice cream

Double chocolate brownie, vanilla ice cream, salted caramel

Lemon cheesecake, blueberry switl ice cream

All items are subject to availability. Dishes may contain nut/nut derivatives. Fish dishes may contain small bones. Olives may contain stones. All our
food is freshly prepared and cooked to order, if you have any allergens please inform/ask a member of waiting staff who will advise of all ingredients
used.



