
Please	inform	a	member	of	staff	of	any	allergies	or	dietary	requirements	before	
placing	your	order.	Our	GF	options	are	produced	in	an	environment	where	gluten	
may	be	present.	
GF-	Suitable	for	gluten	free,	V	–	suitable	for	vegetarian,	S	–	contains	seafood	
	
	

Black Horse Gluten-Free & Vegetarian Menu 

Starters 
Nachos	(kiwi	style):	Gluten	Free	Corn	chips	topped	with	melted	cheese,	minced	beef,	
soured	cream,	and	guacamole.	£9.50	(GF)	

Garlic	Bread:	Toasted	ciabatta	slices	brushed	with	garlic	butter.	£5.50	(V)	

Olives	–	Garlic	&	Herbs:	A	bowl	of	warm	marinated	olives	with	garlic	and	herbs.		£4.50	
(GF),	(V)	

Homemade	Pâté:	Chicken	liver,	bacon,	and	bone	marrow	pâté	served	with	gluten	free	
crackers	and	chutney.		£8.00	(GF)	

Baked	Camembert:	Oven-baked	Camembert	topped	with	honey	and	chilli	flakes,	served	
with	gluten	free	cracker.		£9.00	(GF),	(V)	

Soup	of	the	Day:	Homemade	soup	served	with	bread	slices	and	butter.		£7.50	

Mains 
Halloumi	Salad:	Fresh	mixed	leaves,	cucumber,	tomato,	and	red	onion	topped	with	grilled	
halloumi	and	house	dressing.		£12.50	(GF),	(V)	

Whole	Tail	Scampi:	with	Chips	and	Mushy	Peas	£16.50	(GF),	(S)	

Thin	&	Crispy	Sourdough	Pizza:	with	Prosciutto	and	Mushroom,	served	with	Chips	£12.00	
(GF)	

Breaded	Chicken	Goujons:	with	Salad	and	Chips	£16.50	(GF)	

Peppered	Steak	Burger	(Meat-Free):	in	a	soft	bun	with	melted	cheese,	lettuce,	tomato,	
and	relish.	Served	with	chips.		£17.50	(V)	

Angus	Beef	Burger:	Angus	beef	patty	in	a	gluten	free	brioche	bun	with	melted	cheese,	
lettuce,	tomato,	and	relish.	Served	with	chips.		£17.50	(GF)	

Vegetarian	Lasagne:	Chunky	vegetables	in	a	tomato	and	red	wine	sauce.	£15.00	(V)	


