A TL.a Carte

Small plates

House bread & chilli garlic olives /6

BBQ sardines on toast, mojo verde sauce /10
MFC thighs with wild garlic aioli /8
Octopus, new potatoes, paprika, fennel /12
Carrot bhaji fritters, zhoug yogurt /8
Salami, taleggio, shallots on flatbread /10
BBQ squid on nduja lentils, inky aioli /10

Crispy fried house sriracha chicken wings, pickles /9

Pub Classics
Smashed burger with cheese, chips & sweet mustard slaw /16
MFC burger, chips, house pickles, sweet mustard slaw /16
Beetroot & feta burger, chips & sweet mustard slaw /15

Ale battered haddock, pea puree, chip shop curry sauce,
chips & charred lemon /16

Tandoori cauliflower, saffron rice & flat bread /15

From The Grill

HORSESHOE

MILDENHALI

served with 2 sides of your choice and mojo verde sauce (DF and GF)

Spatchcock Poussin /24

Slow roasted lamb shoulder /22

Skate wing /22

French trim, bone-in pork chop /24
Hereford 40-day matured rump steak /22

Korean BBQ ribs, kimchi slaw /20

HORSFQSHOF



Sides / 5 each
Roasted beetroots, feta & mint
Confit chargrilled fennel, pickled rhubarb
Spring greens, house seasoning
Artichoke with lemon custard
Peas, mint, chilli & pecorino
Red pepper, lemon & zaatar chickpeas
Jersey royals, spring onion butter

Chips

Desserts / 8 each

Tonka bean panna cotta, pickled raisin
Sticky toffee pudding, caramel sauce, vanilla ice cream

Basque cheesecake, thyme and sherry macerated strawberries,
toasted pistachio

‘Smore’ bbg roasted banana marshmallow, gram cracker crumb miso caramel,
chocolate sauce

Raspberry and lemon sorbet

Selection of ice cream

Please let us know if you have a food allergy before ordering.

Some dishes can be made gluten/dairy free. Please ask a member of staff when
ordering. While every care is taken, it is not always possible to guarantee
our busy kitchen is 100% allergen free. Further information is available upon
request.



