CHRISTMAS
Fayre

At the Black Horse Inn Blyton

STARTERS

Tomato & basil soup (v/vg)*

Served with warm ciabatta

Prawn & smoked salmon*
Served with a side salad and wholemeal toast

Chicken liver pate*
Laced with Scotch whisky

& served with wholemeal toast

MAIN COURSES

Roast turkey & stuffing*
Served with roasties, mash, pig in
blanket, seasonal vegetables and gravy

Beef & Yorkshire pudding*®
Served with mash, roasties, seasonal
vegetables and gravy

Salmon in a white wine & dill sauce
Served with new potatoes and

seasonal vegetables

Steak & ale pie

Served with mash & mushy or

garden peas

Vegan nut roast
Served with mash, roasties, seasonal

veg and gravy

2 COURSES £22:95
3 COURSES £27:95

DESSERTS

Homemade Baileys cheesecake (v)*
Served with pouring cream

Traditional Boozy Trifle (v/vg)
Individually & freshly made

Apple Strudel crumble (v/vg)*

Served with custard

Traditional Christmas pudding (v)

Served with homemade brandy sauce

Vegan Christmas pudding (v/vg)

Served with vegan custard (v/vg)

Profiteroles
Served with chocolate sauce

Available Monday-Saturday
3-7:30pm

1-23 December 2025

Pre-order required

£5 deposit per person required
upon booking

*Gluten free available



