
The Grill 

Starters Mains 

Classics 

Visit our website 
www.blackhorsebeamish.co.uk 

 (V) = VEGETARIAN (VE) = VEGAN (GF) = GLUTEN FREE - (GFA) = GLUTEN FREE AVAILABLE UPON REQUEST (N) = NUTS 

Available 5pm-9pm

SOUP OF THE DAY (AG) £6 
fresh bread 

FETA AND WATERMELON SALAD (V) £8 
cucumber, fresh mint

CHICKEN YAKATORI LOLIPOPS £8 
Asian slaw, peanut satay

QUINOA FALAFEL (GF) (VE) £8 
avocado, tahini dressing

CHEDDAR CHEESE AND SPINACH SOUFFLÉ (V) £10
parmesan cream

SMOKED HADDOCK CROQUETTES £8 
smoky tomato sauce

LAMB SCRUMPETS £8 
slow cooked breaded lamb breast, anchovy mayonnaise

BLACK PUDDING SCOTCH EGG £9 
nduja mayonnaise

THAI FISHCAKES £9 
Asian slaw, jeow som dipping sauce

PARMESAN AND SAGE PORK CUTLETS £15 
spiced tomato relish, garlic potatoes

PENANG CHICKEN AND KING PRAWN CURRY (N) £16 
steamed jasmine rice, prawn crackers 

FISH PIE TOPPED WITH CHEDDAR MASH (GFA) £16 
creamed peas, crusty bread 

MEXICAN ROAST FILLET OF BEEF £15
pico di gallo, guacamole, sweet potatoes  

SALMON NICOISE SALAD £17 
green beans, egg, potato, tomato, olives 

SUMMER TAGLIATELLE PRIMAVERA (V) £14 
basil and almond pesto, broken potatoes, green vegetables

TOULOUSE SAUSAGE BOLOGNESE (GFA) £15 
penne pasta, spinach, parmesan

STEAK AND BOMBARDIER ALE PIE £16 
mash, buttered greens

MOROCCAN LAMB TAGINE £17
bulgur wheat, flatbread, mint yoghurt

BLACK HORSE FISH AND CHIPS £16 
tartar sauce & mushy peas – available in half portion £12.50 

SCAMPI AND CHIPS £14 
Mushy peas, tartar sauce, lemon 

BLACK HORSE BEAMISH BURGER (GFA) £16 
two 4oz patties, cheddar, streaky bacon, brioche bun, onion rings, fries 

CAJUN CHICKEN BURGER (GFA) £16 
Cajun spices, pickled vegetables, onion rings, fries 

HOUSE LENTIL AND NUT BURGER (VE) (N) £13 
Vegan cheese, mayonnaise, onion rings, fries

All served with steak garnish 

MIDDLE EASTERN MIXED GRILL (AG) for (1 or 2 to share) 
£25 / £45 

kofta, chicken thigh, lamb cutlet, lamb ribs, rice, flat bread,
cucumber, tomato salad 

12oz BISTRO CUT RUMP (GF) £19 

10oz RIBEYE (GF) £27 

8oz FILLET (GF) £35 

MARINATED CHICKEN SKEWERS (AG) £16 
flatbread, cucumber, tomato salad 

STEAK SAUCES £3 
peppercorn, diane, béarnaise

Summer Evening Menu

Food Allergies, Intolerances and Special Dietary Requirements - Due to the presence of allergens in

some dishes, we cannot guarantee the absence of allergen traces in our menus. Before ordering your

food and drinks, if you would like to know about our ingredients, please ask a member of our staff. 

Please enquire for our children’s menu 



2024
CHRISTMAS

Our Christmas 2024 brochure will be
available and bookings can be made from

18th March for all Christmas Events. 
Please call our team on 01207 232 569. 

Lazy Sunday Stay

Countryside Retreat 

Package  

£129
from
only £189

For more information email
stay@blackhorsebeamish.co.uk

call us on 01207 232 569 
or visit our website.

Curry Club

Every Thursday from
6pm. 

Call us on 01207 232
569 or book a table on

our website. 

Sides 
ONION RINGS (V) (GFA) £4

SKINNY FRIES (VE) £4

CHUNKY CHIPS (VE) £4

SIDE SALAD (VE) £4

BUTTERED SUMMER GREENS (VE) £4

SWEET POTATO WEDGES (VE) £4

BRAISED RED CABBAGE (VE) £4

CREAMY MASH (VE) £4

GUNPOWDER CHIPS (VE) £5 

TRUFFLE AND PARMESAN FRIES (V) £5

Desserts 

Tea & Coffee 

Gift Vouchers & Events 

For the Diary...

Visit our website 
www.blackhorsebeamish.co.uk 

AMERICANO £2.60

LATTE £3.25

CAPPUCCINO £2.95 

FLAT WHITE £2.95

ESPRESSO £1.95

DOUBLE ESPRESSO £2.70

DECAF COFFEE £2.75 

DECAF TEA £2.75

TEA £2.25

DOUBLE CHOCOLATE BROWNIE (GF, V) £8 
black cherry ice cream 

RED ROW ORCHARD CRUMBLE (V) £8 
with warm custard 

PASSION FRUIT CHEESECAKE (V) £8 
fresh berries 

STICKY TOFFEE PUDDING (V) £8 
toffee sauce, vanilla ice cream and a honeycomb crumb 

LEMON & PISTACHIO POSSET (V) (N) £6 
Pistachio crumb and cinnamon shortbreads 

TRIO OF BECKLEBERRY ICE CREAMS & SORBETS £6 
Please ask your server for today’s flavours 

CHEESE BOARD (V) £10 
A selection of local, national and international Artisan

cheeses served with oatcakes and chutney

There is a 10% discretionary gratuity added onto each bill.

100% of all gratuities are distributed evenly amongst all staff 

 Summer Evening Menu
Available 5pm-9pm

All of the ingredients used to create our lovely food are fresh and your meals are cooked to order
with love. We know that sometimes our approach can take a little longer, but we hope you think it

is worth waiting for. There may also be a delay if you are part of a large table; again we prepare
your food as fast as we can whilst ensuring it is the best it can be.


