THE

Horse&Groom

MENU

WhatsApp: 07418 610 653 Tel. 01725 510 739
horseandgroomwoodgreen@gmail.com

Starting Line

Bread & Olives with Balsamic Oil GFo/vGo £9.50
Toasted ciabatta with mixed olives, balsamic oil and
salted, chilli & anchovy butter. Perfect for sharing
Crispy-fried Beaded Whitebait £8.95
With tartare sauce or chilli lime mayo and bread

& butter

Stornaway Black Pudding Scotch Egg £9.95

Hen’s egg wrapped in Stornaway black pudding and
coated in breadcrumbs with mushroom ketchup &
rocket

Sumptuous Soup of the Day Vv/GrFo £8.95
With artisan bread roll & salted butter
Battered French Brie V/GFo £9.95

With apple & celeriac salad, pine nuts and chilli jam

Bang Bang Cauliflower V/GF/VG £8.95

Tempura cauliflower coated in a spiced peanut
& sweet chilli sauce with sesame seed garnish

Sides

Onion Rings GFo £3.50
Triple-cooked Chips or Fries GF £4.00
Cheesy Triple-cooked Chips or Fries GF £4.50
Garlic Bread £4.00
Cheesy Garlic Bread £4.50

£6.00

Luxury Truffle Fries GF

Chef Specials & Trials Board

Crafted each week by our Hd Chef and Team
drawing on inspiration from the forest, the seasons
and, of course, feedback from you to deliver that
extra special dining experience! See our Specials
Boards for details.

Not available on Sundays

Small/Child Portions*

A portion for a smaller appetite and for children is
available on main menu items marked with * £8.00

Mane Event

Pie of the Day* £16.95
A truly awesome short-crust pastry pie with toasted
almond coated broccoli, a choice of creamy mash
potato, triple-cooked chips or fries and rich gravy

Beer-battered Catch of the Day* cro  £16.95
Fresh fish from the market with triple-cooked chips
or fries and mushy or garden peas, tartare sauce &
wedge of lemon

3% hour Roasted BBQ Pork Ribs* GF £16.95
Glazed in deluxe BBQ sauce with garlic fries &
creamy coleslaw

Roasted Cauliflower & Leek £15.95
Mac-n-Cheese* Vv ’
Macaroni pasta, roasted cauliflower in a creamy
leek & cheese sauce. Served with garlic bread

& rocket

New Forest Sausage* Vo £16.95
Made exclusively for us by ‘New Pastures’ served
with buttery mash potato, orange & tarragon
chantenay carrots and rich onion gravy

Horse & Groom Hand-made Burger £17.95
Unique recipe in a toasted pretzel bun with crisp cos
lettuce, gherkin, tomato salsaq, fried onions, crispy
bacon. Sides of onion rings, creamy coleslaw, triple-
cooked chips or fries

Choice of mature cheddar cheese, Brie, Monterey
Jack or Stilton

Moving Mountains Burger V/VG/GFo £15.95
As above but with a meat-free burger, no bacon
and smoked vegan cheese

Roasted Butternut Squash & Pine Nut  £16.95

Linguine* V
In a Parmesan cheese sauce with rocket &
sundried tomato

Chicken & Bacon Caesar Salad* GFo £15.95

With crisp cos lettuce, Parmesan shavings,
anchovies & croutons

Saddleback Chicken GFo £15.95
Tender chicken breast stuffed with cheese, wrapped
in bacon, served with rocket and triple-cooked chips
or fries

Choice of BBQ, Bordelaise or Peppercorn sauce

28 day aged Steaks, New Forest Prime Beef Gfo

With roasted vine tomatoes, garlic roasted
portobello mushroom, rocket, onion rings &
triple-cooked chips or fries

8oz Ribeye Steak
8oz Sirloin Steak

£22.00
£22.00

Choice of Béarnaise, Bordelaise, Café de Paris
butter or Peppercorn sauce

add sauce £3.50

Please let your server know if you have any intolerances or allergies. Menu key: GF - Gluten Free GFo - Gluten Free option available
V - Vegetarian Vo - Vegetarian option available VG - Vegan VGo - Vegan option available



