
S T A R T E R S

M A I N  C O U R S E

D E S S E R T

3  C o u r s e  £ 3 8 p / p
2  C o u r s e  £ 2 9  p / p  -  ( l u n c h t i m e  o n l y )

F r i d a y  &  S a t u r d a y  n i g h t s  i n  D e c e m b e r  -  c h r i s t m a s
p a r t y  n i g h t s  w i t h  e n t e r t a i n m e n t  i n c l u d e d  £ 4 5  p / p  

T H R E E  H O R S E S H O E S  B E N S O N

Smoked haddock  chowder  wi th  sof t  poached  egg  
Prawn &  crayf i sh  cockta i l ,  shredded le t tuce ,  mar ie  rose  sauce(GF)  
Three  cheese  s tuf fed  gar l ic  f ie ld  mushroom with  dressed  sa lad  (V )

Sesame soy  brocco l i ,  miso  sauce  &  cor iander  (GF ,  VG)
Duck  &  orange  pâté ,  on ion  marmalade  &  melba  toast

Pork  &  b lack  pudding  scotch  egg  wi th  tangy  bbq  sauce

Free  range  roast  turkey ,  pork  &  chestnut  s tu f f ing ,  honey  g lazed
roots ,  hogs  in  b lankets ,  seasona l  greens ,  roast  potatoes ,  cranberry

sauce  &  turkey  gravy  
Sp iced  root  vegetab le  p ie  wi th  a l l  the  t r immings  (VG)

S low cooked  beef  madras ,  basmat i  r ice ,  gar l ic  naan  &  mango
chutney  

Luxury  f i sh  p ie  topped  wi th  cheesy  mash  and  served  wi th  buttered
seasona l  greens  

Chicken  k iev ,  creamed leeks  &  sauté  lyonna ise
Lamb leg  s teak ,  crushed  mint  peas ,  fondant  potatoes

Trad i t iona l  chr is tmas  pudding ,  brandy  sauce  (GF)
Apple  tar t  tar t in ,  chant i l l y  cream

St icky  to f fee  pudding ,  to f fee  sauce ,  van i l l a  ice  cream (VG)
White  choco late  and  raspberry  cheesecake  

Cheese  board ,  chutney ,  crackers

C H R I S T M A S  P A R T Y  M E N U

e



2  O X F O R D  R O A D ,
B E N S O N ,  O X 1 0  6 L X

A l l  o u r  f o o d  i s  l o c a l l y  s o u r c e d  a n d  s u s t a i n a b l e
w h e r e  p o s s i b l e  a n d  i s  a l w a y s  f r e s h l y  p r e p a r e d  o n
s i t e .  P l e a s e  m a k e  o u r  t e a m  a w a r e  o f  a n y  a l l e r g i e s

o r  d i e t a r y  r e q u i r e m e n t s .  

O p t i o n a l  1 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  t h e  b i l l .

T H R E E  H O R S E S H O E S  B E N S O N

£10  depos i t  required  per  person  to  conf i rm booking
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i n f o@ t h r e e h o r s e s h o e s b e n s o n . c o . u k

@ t h e t h r e e h o r s e s h o e s b e n s o n

T h e  T h r e e h o r s e s h o e s  B e n s o n


