
T H E  T H R E E  H O R S E S H O E S
P U B  A N D  K I T C H E N

B U R T O N  B R A D S T O C K

S T A R T E R S

VENISON CARPACCIO 9
parsnip puree, parsnip crisps, watercress, parmesan crisps 

OUR KITCHEN SOUP 6
wobbly cottage sourdough 

CRISPY SMOKED MACKEREL SALAD 8.5
mango, carrot, cucumber, peanuts, sweet & sour dressing, coriander, crispy onions 

RED PEPPER & GOATS CHEESE RAVIOLONI 8
cep & roasted onion broth, butternut squash, samphire 

PAN-FRIED SHETLAND KING SCALLOPS 10.5
chorizo, watercress puree, parmesan crisps

SAUTEED LOCAL WILD MUSHROOMS 9
garlic toasted sourdough, cream, watercress salad, parmesan cheese

CLASSIC PRAWN COCKTAIL  8.5
black cow bloody marie rose sauce, gem lettuce, celery, granary bread

FRITTO MISTO 9/16
lightly fried sea bass, king scallop, tiger prawns, courgette, spring onion, chilli & garlic mayonnaise

M A I N S

ROASTED LAMB RUMP 17
roasted sweet potato, beetroot, butternut squash, salsa verde, red wine glaze 

CHAR-GRILLED FOSSIL FARM 28-DAY AGED ABERDEENSIRLOIN STEAK 8oz 19
watercress puree, salt & vinegar onion rings, chunky chips, peppercorn sauce, cheese maker salad 

INDONESIAN SEAFOOD COCONUT CURRY 16
sea bass, tiger prawns, mussels, soy steamed greens, pilau rice 

PAN-FRIED FILLET STEAK 6oz 21
sautéed potatoes, spinach, celeriac puree, duck foie royale, red wine jus

HOME-MADE POTATO GNOCCHI 13
cep mushrooms, olives, tomato & basil sauce, spinach, tomato, red onion & pomegranate salad 

PAN-FRIED CREEDY CARVER DUCK BREAST 17
new potatoes, beetroot, cavolo nero, red wine jus 

FISH OF THE DAY 
please see our blackboard

S I D E S
buttered new potatoes  3 garden salad 3 buttered hispy cabbage  3
baby spinach, nutmeg   4 chunky chips or fries          3                                          garlic baguette              3

K I T C H E N  M E N U



T H E  T H R E E  H O R S E S H O E S
P U B  A N D  K I T C H E N

B U R T O N  B R A D S T O C K

F O R  T H E  T A B L E
WOBBLY COTTAGE ARTISAN SOURDOUGH, tomato tapenade, garlic butter, dorset extra virgin rapeseed oil    4 

B A R  S N A C K S  &  S H A R I N G

BEEF CROQUETTES “DUTCH BITTERBALLEN” 5
dijon mustard 

HUMMUS & PITTA BREAD 5
carrot, cucumber 

SEA SALT & SZECHUAN PEPPER CALAMARI  6
sriracha mayonnaise, lime, spring onion, red chilli

BATTERED AMRITSARI HAKE BITES 6
chat masala, green chutney, kachumber salsa

WHITEBAIT 5
tartare sauce, lemon

BUFFALO CHICKEN WINGS 5
blue cheese dip, celery

VEGETABLE SPRING ROLLS OR DUCK SPRING ROLLS 5
sweet chilli sauce 

DIRTY CHIPS 5
bbq pulled pork, spring onion, & coastal cheddar & dorset red smoked cheese

P U B  C L A S S I C S

ALE BATTERED FISH & CHIPS 13
hake, chunky chips, minted mushy peas, tartare sauce, lemon

SLOW-COOKED PORK BELLY 14
mash potato, hispi cabbage, apple puree, shallot & ale jus, crackling 

RIVER FOWEY MUSSELS MARINIERE 8.5/15
white wine, shallots, leeks, cream, garlic, sourdough, fries with mains

HOME-MADE VEAL BURGER 12
smoked bacon & smoked red dorset cheese OR blue vinny & mushroom, lettuce, mayonnaise, gherkin, 
pretzel bun, fries 

CORNFED CHICKEN BURGER 11
bbq pulled pork & smoked red dorset cheese, lettuce, mayonnaise, gherkin, pretzel bun, fries 

VEGGIE BEAN BURGER 10
smoked red dorset cheese, lettuce, mayonnaise, gherkin, tomato, avocado, pretzel bun, fries 

P U B  M E N U


