THE

CHESTNUT
HORSE

BAR SNACKS

Olives v £4 Pork Crackling, Apple Sauce £6
Nuts £4 Scotch Egg £6
Crispy Oyster Mushroom, Hot Mustard Honey £5 Truffle & Polenta Chips, Aioli £7

STARTERS

Leek & Potato Soup, Warm Baguette £7 Caesar Salad, Anchovy, Croutons £q
Ham Hock Terrine, Piccalilli £7 Treacle Cured Avington Trout, Cucumber, Rye Bread £9
Ale Welsh Rarebit £8 Salt Baked Beetroot, Crispy Kale, Whipped Vegan Feta £10
Garlic Mushrooms on Toast £8 Duck Liver Parfait, Brioche £1

Prawn Cocktail, Avocado, Pink Grapefruit, Little Gem £12

MAINS

Guinness Braised Feather Blade, Bacon, Onion, Mash £16
Pan Roasted Gnocchi, Wild Mushrooms, Savoy Cabbage £16
Gammon, Egg, Chunky Chips £16
Udon Noodles, Miso Broth, Bok Choy, Chilli, Ginger, Cashew £16
Double Cheeseburger, Fries £17
Cumberland Sausage Ring, Mash, Onion Gravy £17
Ale Battered Haddock, Chunky Chips, Peas, Tartar Sauce £18
Chicken, Ham & Leek Pie, Mash, Greens, Gravy £18
Shepherd’s Pie, Cheese Glazed Mash £18 / £32 (for two)
Mussels, White Wine, Garlic, Baguette £18
Avington Trout Thai Red Curry, Rice £19
Sirloin Steak, Chunky Chips, Confit Tomato, Peppercorn Sauce £27

SIDES £5

Chunky Chips Tenderstem Broccoli

Seasonal Greens Green Leaf Salad Mash Potato

Some of our vegetarian dishes can be made plant based on request. Please notify a member of our team if you have any allergies or ask for
further allergen information. A discretionary 12.5% service charge is added to the bill. All prices are inclusive of VAT.



