
We regret we cannot guarantee our food products are totally allergen free. Some of our dishes contain nuts & other dishes may contain nuts or nut traces. If you have any 
allergies or special dietary requirements, please consult a member of staff & ask to see our allergen book detailing all the ingredients we use in our dishes. If you are in 

doubt, please select another dish from our menu. V=Vegetarian VE=Vegan GF=Gluten Free 

Restaurant Menu

Small plates

Local bread & oil    6
Toasted sourdough, focaccia, olive oil & aged balsamic 

Hummus pitta and crudites   8
Homemade hummus & toasted pitta

Garlic flat bread    6
Roasted garlic, garden herbs 

Wild mushrooms on toast   8
Wild mushroom fricassee on toast with sourdough, 
watercress and parmesan salad

Tempura prawns    8
Spicy mayo, Japanese 7 spice 

Buffalo chicken wing    8
Buffalo sauce & ranch dressing 

Soup of the day    6
Crusty bread roll & butter

Salads 

Warm Horsley Caesar salad   14
Gem lettuce, sourdough croutons, bacon lardons, shaved 
parmesan, sun blushed tomatoes, anchovies & Caesar 
dressing (add chargrilled chicken +3)

Pear & stilton salad    14 
Spiced poached pear, stilton, pickled walnut and 
watercress 

Mains 

Beer battered haddock   16
Tartare sauce, grilled lemon, mushy peas and chips

Roast salmon fillet    18
Dill mash potato & creamed leeks

Chicken Tikka Masala    16
Pilau rice, naan bread, mango chutney & lime pickle

Horsley burger    18
Smoked applewood cheese, bacon jam, house relish, 
pickles and fries (add truffle mayo +2)

Open steak sandwich    18
Caramelised onions, mustard mayonnaise, sun blushed 
tomatoes, rocket 

Cornfed chicken supreme   18
With thyme roasted new potatoes, chorizo & kale 
tarragon jus

Pie of the day     16
Choice of chips or creamy mash, seasonal vegetables or 
mushy peas and gravy

Roasted butternut squash, goats cheese 
& sage rigatoni     16

Grill - cooked over charcoal & served with grilled tomato, 
mushroom and chunky chips

6oz Flat iron steak    22  

10oz Ribeye     28 

Sauces      4
Peppercorn, stilton sauce, chimichurri butter    
    

Winter greens

Heritage baby carrots

Creamed Leeks

Pierre Koffmann fries
add truffle &mayo parmesan +2  

Mashed potatoes 
finished with 50/50 butter & cream

Roast herby root vegetables

Hand cut chunky chips 

All Sides £4

M E M B E R S  G E T  1 0 %  D I S C O U N T



We regret we cannot guarantee our food products are totally allergen free. Some of our dishes contain nuts & other dishes may contain nuts or nut traces. If you have any 
allergies or special dietary requirements, please consult a member of staff & ask to see our allergen book detailing all the ingredients we use in our dishes. If you are in 

doubt, please select another dish from our menu. V=Vegetarian VE=Vegan GF=Gluten Free 

Dessert Menu

Desserts

Autumn Berry & Apple Crumble 8
Vanilla Custard

 

Spiced Orange Crème Brûlée 9
Cinnamon shortbread biscuit 

White Chocolate & Cranberry Cheesecake 8
Bitter dark chocolate ice cream

Chocolate Brownie 8
Choice of Madagascan vanilla ice cream or cream

Trio of Local Cheeses 10
Membrillo, grape chutney & crackers


