EVENING MENU

The Horse kitchen is open Tuesdays to Saturday from 6 - 8.30pm

STARTERS

Antipasto — perfect for 2 to share | 15.95
Selection of speciality cured meats: our delicious home cured Bresaola, Parma ham and fennel salami. With buffalo
mozzarella, chargrilled vegetables, olives, leaf and grilled ciabatta.

Our Bresaola is made from locally reared Dartmoor beef topside. It is cured for 21 days in red wine,
fresh citrus fruits, spices and lightly smoked Cornish sea salt before being hung to air cure for a
further 3-5 weeks depending on the humidity. Some things are just worth waiting for.

Crab Arancini | 7.95
Crispy rice arancini of Dartmouth Bay crab, lemon grass and chilli
With zingy lime/coriander/fennel salad and homemade chilli jam
Contains sesame seeds

Tricolore Salad | 7.95
Fresh tomatoes and our rich, succulent oven dried cherry tomatoes with buffalo mozzarella,
pesto and rocket. Finished with our own black tomato relish

Pissaladiere | 7.95
French style pizza bread with garlic, roast onions, anchovies, sun blush tomatoes and olives

Pizza al Aglio — to share! | 9.50
Our classic roasted garlic pizza with rocket and parmesan

Chilli Flat Bread | 4.00
Flat bread from the pizza oven with lots of chilli and sea salt

Skinny Potato Fries | 3.50

Herb Leaf Salad | 3.75
Mustard & honey dressing

Mixed Olives | 3.95



WINTER SPICE MENU

Butter Chicken Coconut Masala | 11.00
A firm favourite. Somewhere in between a Korma and a Tikka Masala. Tomato based creamy
curry with fragrant Indian spices, grilled peppers and onions with lots and lots of coconut
Fairly mild with a bit of warmth

King Prawn Laksa | 13.50
Malaysian inspired lemon grass yellow curry with tiger prawns and charred green beans
Medium spiced

Lemon Chickpea Chana Masala | 11.00
Fragrant fresh tomato, confit lemon and chickpea curry, with mint yoghurt and coriander
Available as VEGAN option without the yoghurt
Medium spiced

Black Urid Daal | 11.00
This daal differs from our old red lentil daal, in that it is made with tiny black urid beans instead
of lentils. With fresh tomatoes, cinnamon, turmeric, cumin, fresh ginger and coriander. Finished
with homemade paneer cheese and mint yoghurt
Available as VEGAN option without the panner and yoghurt
It’s got a bit of heat to it, but nothing drastic!

SIDES

Spiced basmati rice | 3.00
Chilli flat bread | 4.00
Home-made peshwari naan | 5.00
Fresh coconut, almond and sultana baked flat bread

Poppadom | 0.50 each

Mango chutney | 0.75
Lime pickle | 0.75

Onion/coriander salad | 0.75

Mint raita | 0.75
Skinny fries | 3.50

Sweet potato fries | 4.50



PIZZA MENU

All pizzas come with tomato passata and mozzarella unless otherwise stated
Gluten free bases and bases made from spelt flour are available at 24-hour notice

NEW!
Finocchio | 12.95
Fresh Italian finocchio (fennel) sausage meat and pepperoni, with buffalo mozzarella,
fresh onions and sweet chilli

Margarita (V) | 10.95
Classic pizza with just tomato passata, mozzarella, oregano, parmesan and fresh basil pesto

Funghi (V) | 11.95
Butter cooked mushrooms, parmesan shavings and truffle oil

Salsicce Tuscana | 12.95
Fresh Tuscan sausage meat, smoked pancetta, onions, capers and rocket

The Italian | 12.95
Classic flavours of Parma ham, artichokes, onions, fresh chilli, chilli flakes and pesto

Prosciutto, Funghi e Tartufo | 13.95
Parma ham, mushrooms, truffle oil and parmesan shavings

Nicoise | 12.95
Tuna fish, anchovies, olives, capers, onions, red peppers and soft (or hard) egg

Puttanesca (SPICY!) | 12.95
Garlic paste, tuna fish, anchovies, onions, olives, capers and chilli

Capra (V) | 12.95
Goats cheese, toasted pine kernels, balsamic onions, tomato chutney, red peppers, fresh rocket
and a drizzle of chilli oil

Cappricciosa | 12.95
Smoked gammon, courgettes, aubergines, red peppers, capers, olives, balsamic onions and egg. Chilli oil

Diavolo (SPICY!) | 12.95
Chorizo, sweet red chilli and hot chilli

Quattro Formaggio (V) | 11.95
Raw onions, oregano and four cheeses — Grana Padano, mozzarella, dolcelatte and goat’s cheese

Mediterraneo (V) | 12.95
Grilled aubergines and courgettes, red peppers, balsamic onions, olives, capers, artichokes and basil pesto
VEGAN OPTION: cheese replaced with garlic paste and pesto replaced with fresh rocket



Marinara | 11.95
NO MOZZARELLA! Garlic paste, anchovies, chilli, parmesan and fresh herbs

The Don | 13.95
Homemade meatballs, chorizo, Parma ham, mushrooms, onions, artichokes, fresh and dry chilli

The Eastern | 13.95
Our take on the Turkish Pidé
With spiced lamb mince, red and yellow peppers, cumin roasted red onions, mozzarella and
tomato. Chilli flakes, green chillies and feta cheese. Finished with cooling tahini dressing,
spicy harissa and rocket

Vesuvio (VERY SPICY!) | 13.95
Nduja sausage, fresh onions, confit potatoes, buffalo mozzarella and oregano. Rocket and parmesan

Calzone Bada Bing | 13.95
Classic closed pizza with homemade meatballs, mozzarella and tomato sauce. Served with salad garnish



