
Olives

Mixed Mediterranean olives in oil (ve) 3.5

Bread

A warm bread roll with oil & balsamic (ve) 1.5

Soup of the Day

We always have a variety of soups available. 

Ask your server for today’s selection. 7

Fried Halloumi 

Deep fried halloumi sticks, fried till golden, 

with a fresh tomato & pepper salsa (v) 7.5 

Falafels *NEW*

Crispy, Middle-Eastern inspired bites made 

from chickpeas, fresh herbs and spices, 

served with a tomato salsa (ve) 7.5

Buffalo Cauliflower Wings 

Spiced and deep-fried cauli florets served 

with our famous Good Evans BBQ sauce (ve) 

7.5 

Root veg and Blue Cheese Croquettes  *NEW*

Cheesy veg in a crisp, golden crumb, served 

with spiced plum & port chutney (v) 7.5 

Chicken Strips

Golden, crumbed strips of chicken fillet 

served with  Good Evans BBQ sauce 7.5

Calamari 

Salt & pepper spiced squid  with a garlic & 

lemon mayo 8.5

Chicken Wings

Succulent wings served with our delicious 

secret recipe, Good Evans BBQ Sauce. 7.5

Whitebait

Deep fried till crisp and golden and served 

with homemade tartare sauce 8

Mini Pork Sausages

Grilled till golden and served with a mustard 

mayo dip. 7.5

Prawns 

Crisp tempura prawns with a sweet chilli 

dipping sauce 9.5

Mini Lamb Kebabs *NEW*

Skewers of tender, harissa spiced, grilled 

lamb served with a spicy mayo dip 9.5

N I B B L E S  |  S TA RT E R S

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide 

this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, foods may be 

prepared in the presence of ingredients which do contain allergens. (v) vegetarian (veg) vegan

Please note that menus and prices are subject to change. All prices include VAT. Unfortunately, we cannot split bills. Mineral Water is 

charged at £3.70 a bottle. If you’d prefer tap water, please let us know. A service charge is included on all tabs & is shared amongst 

the entire team. If, for some reason, you were less than delighted with our service, please let us know! 
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Beef Tagliata *NEW*

Thin slices of tender, juicy grilled steak on a 

bed of salad leaves with red onion, blue 

cheese, beetroot and walnuts. Finished with 

walnut oil and a balsamic glaze. 18

Smoked Mackerel and Wild Rice *NEW*

Fillets of smoked mackerel served on a bed 

of wild rice with grilled plums, spring onions, 

sun-blushed tomatoes and sesame seeds. 

Finished with a ginger and soy dressing. 17

Halloumi Salad 

Salad greens topped with deep fried 

halloumi cheese, pine nuts, olives, tomatoes 

& roasted peppers. Finished with a balsamic 

dressing. (For a nut free option, hold the pine 

nuts) (v) 15

Chicken Caesar Salad 

A succulent, sliced chicken breast with 

boiled egg, crisp bacon, shaved parmesan 

cheese & herby croutons on a bed of salad 

greens. Finished with a traditional Caesar 

dressing. 15

S A L A D S

(Perfect for sharing! Or the very hungry. We don’t judge!)

B A S K E T S  &  B O A R D S

Whole Baked Camembert

Served with a red onion chutney & warm, 

freshly baked bread (v) 15

Cheesy Garlic Bread

Italian flatbread with garlic infused olive oil, 

mozzarella & balsamic glaze (v) 12

Cheese Board

Brie, Stilton, Mature Cheddar and Red 

Leicester served with a selection of crackers 

and chutney.(v)  For 1 or to share 10/18

Build-your-own Snack Basket

Choose any three, served with chips & dips 

24.5 - Mini Porkies | Halloumi Fries | Calamari  

White Bait | Croquettes | Prawns | Falafels 

Chicken Wings | Chicken Strips | Cauli Wings 



Roast Chicken 

Hand carved, succulent, free-range, roast 

chicken breast 17.5

Roast Pork 

Hampshire pork, flavoured with home-grown 

herbs, served with crackling 18

Roast Beef Sirloin

Succulent slices of 28-day, dry-aged sirloin 23

Roast Lamb 

Succulent and tender with a hint of rosemary 

and thyme 22

Roast Venison *IN SEASON*

Fresh, local venison, gently roasted and 

hand carved 18

Veggie Roast | Nut or Vegan Chicken

Veggie Roast with onion gravy, roast 

potatoes and vegetables (Veg) 18

Small Adult Roasts

For smaller appetites - your choice of lamb, 

beef, pork or chicken, served with roast 

potatoes, a Yorkie and smaller portions of 

veg.  15

The Famous Three Horseshoes Roast Combo

Can’t choose? No problem! Enjoy a combo of your favourite meats – chicken, pork, beef or lamb - 

with all the trimmings. 

Duo (2 meats) – 24 | Trio (3 meats) – 25 | The Quadfather (4 meats) - 26

P U B  F AV O U R I T E S

Fish Cakes

Golden, crisp fishcakes served on a bed of 

creamed greens 14 

Casserole

Slow cooked, tender meat in a rich gravy 

served with mash and veg 15

Beef & Ale | Venison

Cottage Pie

A rich, minced beef filling with a creamy 

mashed potato top, baked till golden & 

served with a side portion of veg. 14

Shepherdless Pie (V)

A rich lentil, bean & vegetable filling with 

mashed potato top, baked till golden & 

served with a portion of veg 14

R O A S T S

All regular meat roasts served with roast potatoes, stuffing, pig in blanket, Yorkshire pudding and 

sharing bowls of cauli & broccoli cheese, creamed greens and roasted carrots, butternut and 

parsnips for the table.  Gravy is served separately in jugs.  GF available on request.

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide 

this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, foods may be 

prepared in the presence of ingredients which do contain allergens. (v) vegetarian (veg) vegan

All prices include VAT. Unfortunately, we cannot split bills. Mineral Water is charged at £3.70 a bottle. If you’d prefer tap water, please 

let us know. A service charge is included on all tabs & is shared amongst the entire team. If, for some reason, you were less than 

delighted with our service, please let us know!  
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