
WHIST YOU WAIT
Fresh Olives        2.50
Artisan Bread and Oils   3.50     

CAPRESE AVOCADO TOAST 8.50
Mouth watering Buffalo Mozzarella, fresh
tomato and basil served on a bed of Avocado
on Toast, drizzled with Balsamic.            

SALT & PEPPER SQUID 8.00
Crispy Salt & Pepper Battered Squid served
with a Fresh Lemon Aioli   

SOUP OF THE DAY 7.00
Hot Soup served with Crusty Fresh Bread 

  

CRISPY CHICKEN WINGS 6.50   
3 Boned Chicken Wings with your choice
between the below delicious sauces:

Garlic and Parmesan
Sunkist
Asian Spiced               

FARMHOUSE PATE 8.00       
Coarse Pate on Toasted Wholegrain Bread
served with Delicious Homemade Red Onion
Chutney       

SMOKED SALMON PARCEL 8.00   
Cream Cheese and Creme Fraiche with Lemon
and Dill wrapped in Fresh Scottish Oak
Smoked Salmon served with Wholegrain Bread   

GRILLED GAMMON, CHIPS AND PEAS
16.00    
Grilled Gammon, Chunky Chips, Peas and Fresh
Tomato served with your choice of Free Range
Egg or Grilled Pineapple                     

PIE OF THE DAY 16.00
Homemade Scrumptious Pie encased in Pastry,
served with Creamy Mash and Seasonal Veg     

STANSTED SAUSAGE AND MASH 17.00
Local Butchers Sausages, Creamy Mash &
Peas, served with an Ale Yorkshire Pudding,
topped with our Homemade Ale and Onion
Chutney                   

VEGAN LASAGNE 15.50   
Mediterranean Vegetable Lasagne served
with Garlic Bread and Fresh Salad         

 

TRADITIONAL FISH & CHIPS 16.00
Beer Battered Cod with Chunky Chips and
your choice of Garden or Mushy Peas       
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PRICES ARE SUBJECT TO A DISCRETIONARY 10% SERVICE CHARGE
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The Black Horse
S T A N S T E D

BLACK HORSE BURGER  SIGNATURE BEEF PATTY SERVED WITH LETTUCE, TOMATO, RED ONION
AND A CHOICE OF CHEDDAR, STILTON OR BRIE. 16.50

BLACK HORSE VEGAN BURGER BEYOND BURGER SERVED WITH LETTUCE, TOMATO, RED ONION AND
VEGAN CHEESE 16.50

BUFFALO CHICKEN BURGER BREADED CHICKEN BREAST COATED IN BUFFALO SAUCE AND TOPPED WITH
STILTON. 17

THE WORKS BURGER TWO SIGNATURE BEEF PATTIES TOPPED WITH HALLOUMI, CHEDDAR,
LETTUCE, TOMATO, RED ONION, ONION RINGS AND PICKLES. 20

STANSTED RAREBIT BURGER HOMEMADE 80Z BURGER TOPPED WITH WELSH RAREBIT AND CRISPY
ONIONS.18

CURRY OF DAY 16.00
Choose from Chicken, Vegetable or King Prawn
(2 surcharge) Served with Rice and Poppadom   

GRILLED CHICKEN CAPRESE 18.00
Crispy Skinned Chicken Supreme topped with
Melted Buffalo Mozzarella, tomatoes and Fresh
Basil, served on a Tomato and Onion Salad
with Skinny Fries                    



WINTER PLOUGHMANS 13.50
Gammon, Red Leicester & Homemade
Sausage Roll with a Cup of Soup, Salad
and Warm Crusty Bread   
      

PRAWN & NOODLE SALAD 15.00    
King Prawns served on a Bed of Fresh
Cucumber Ribbons with noodles and
Crispy Shallots. Complimented with a
Zesty Lime Dressing                     

SMOKED SALMON PASTA BAKE 14.00 
Oven Baked Cream Cheese Pasta with
Fresh Oak Smoked Salmon & a Crispy
Bread Crumb Topping                     

CHICKEN CAESAR SALAD 13.50
Traditional Caeser Salad served with
Crisp Iceburg Lettuce, Croutons and
Warm Chicken     13.50                  

THREE EGG OMELETTE 12.00 (50P
EXTRA TOPPINGS)      
Three Free Range Eggs and Vintage
Cheddar with your choice of 2 of the
following fillings: Pepper, Ham,
Mushroom, Tomato or Red Onion. Add
extra fillings 

WELSH RAREBIT 12.00
Traditional welsh rarebit with your
choice of chunky white or wholewheat
bread  

HAM AND RED LEICESTER PANNINI 8.00
Honey roasted ham and red Leicester 

PRAWN AND MARYROSE 8.50
Fresh Atlantic Prawns and Homemade Maryrose
sauce                                    

CHICKEN & BACON 8.50
Chicken and Bacon Mayo with fresh lettuce
and Red Onion                           

BUFFALO MOZZARELLA & PESTO
PANNINI 8.00
Buffalo Mozzarella, Fresh Tomato and
Pesto                               

SAUSAGE AND RED ONION CHUTNEY
9.00 
Local Sausages and Homemade Red Onion
Chutney. Add Cheese for 50p

FISH FINGERS 9.00  
Chunky Fish Fingers smothered in
Homemade Tartar sauce                   

CHOOSE FROM CRUSTY WHITE, BROWN
OR BAGUETTE

 ALL OUR SANDWICHES ARE SERVED
WITH FRESH SALAD AND CRISPS
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The Black Horse
S T A N S T E D

D E S S E R T S

SAUSAGE, MASH & GRAVY

CHICKEN BITES, CHIPS & PEAS OR
BEANS  

CHEESE BURGER & CHIPS
FISH FINGERS, CHIPS & PEAS OR

BEANS

A L L  K I D S  M E A L S  8 . 5 0  A N D  I N C L U D E S  A
S C O O P  O F  I C E  C R E A M

WARM COOKIES AND ICECREAM   
PINA COLADA TRIFLE  

WARM INDULGENT CHOCOLATE BROWNIE   
CHEESECAKE OF THE DAY  

A L L  6 . 5 0
A L L  O U R  D E S S E R T S  A R E  H O M E M A D E  O N  T H E  P R E M I S E S

CHEESE AND CRACKERS 

CRUMBLE OF THE DAY  

HAM, EGG & CHIPS



10% DISCRETIONARY  SERVICE  CHARGE AUTOMATICALLY  ADDED TO B ILL

AT BUSY TIME THERE MAY BE A WAIT FOR MEALS AS ALL FOOD IS FRESHLY PREPARED TO ORDER 

Our roast dinners are served  with pigs in blankets, stuffing balls,  rosemary roast
potatoes & rich homemade gravy. Vegan & gluten free can be catered for.

Sunday
M E N U

The Black Horse 
S T A N S T E D

ppetisers ub ClassicsA P

Leg of lamb   18.50
Mixed Roast 20.00

Roast Rump of Beef  18.00
Slow Roasted Pork Belly,  16.50

Garlic, & Lemon Roast Chicken 15.00

Why not add extra?
Stuffing Balls 2.00
Pigs in Blankets 2.00
Cauli Cheese 2.50
Yorkie 1.00

oast DinnerR
Vegan Garlic & Lemon  Roast  16.00

Homemade soup served with crusty
bread & butter.

Crispy Salt & Pepper Battered Squid
served with a Fresh Lemon Aioli

SOUP OF THE DAY 7.00

SALT & PEPPER SQUID    8.00

Coarse Pate on Toasted Wholegrain
Bread served with Delicious Homemade
Red Onion Chutney.

FARMHOUSE  PATÉ 8.50

Prawns in a homemade Mary Rose
sauce served on a bed of salad with
brown bread and butter

TRADITIONAL PRAWN COCKTAIL 8.00

Fresh bakery bread toasted and served
with oil & balsamic vinegar.

BREAD & OILS 3.50

Cream cheese and creme fraiche with lemon
and dill wrapped in fresh Scottish oak
smoked salmon serves with wholegrain
bread.

SMOKED SALMON PARCEL  8.00

STANSTED SAUSAGE & MASH  17.00
Local Butchers Sausages, Creamy Mash
and Peas served with an Ale infused
Yorkshire Pudding then topped with our
Homemade Ale and Onion  Chutney.

TRADITIONAL BEER BATTERED FISH & CHIPS 16.00
Served with gourmet chunky chips a
choice of garden or mushy peas and
homemade tartar sauce.

Homemade puff pastry pie, served
creamy mash & seasonal vegetables
Please ask for todays special. 

HOMEMADE PIE OF THE DAY 16.00

CURRY OF THE DAY  16.50
A choice of Chicken, King Prawn or
Vegetable served with fluffy rice and
mango chutney (surcharge of 2.00 for
prawns)

VEGAN LASAGNE AL FORNO (V) (VG) 15.50
Mediterranean vegetable lasagne served
with garlic olive oiled ciabatta & a rocket,
tomato & onion salad. 

CRISPY CHICKEN WINGS     6.50
3 Boned Chicken Wings with your choice
between the below sauces:

Garlic and Parmesan
Sunkist
Asian Spiced

Nut Roast 16.00



essertsD

10% DISCRETIONARY  SERVICE  CHARGE AUTOMATICALLY  ADDED TO B ILL

AT BUSY TIME THERE MAY BE A WAIT FOR MEALS AS ALL FOOD IS FRESHLY PREPARED TO ORDER 

B

ids MealsK

The Black Horse 
S T A N S T E D

ALL MEALS 8.00 AND INCLUDES A
SCOOP OF ICE CREAM 

SAUSAGE, MASH & GRAVY

FISH FINGERS, CHIPS & PEAS/BEANS

CHEESE BURGER & CHIPS

CHICKEN BITES, CHIPS,  PEAS/BEANS

Dessert

Vegan chicken burger served with
lettuce, tomato, red onion and Vegan
cheese

BLACK HORSE BURGER 16.50
Signature beef patty served
with lettuce, tomato, red onion.

BLACK HORSE VEGAN CHICKEN BURGER 16.50

Breaded chicken coated in buffalo
sauce and topped with stilton, fresh
salad leaves, tomato and red onion

BUFFALO CHICKEN BURGER  17.00

Two signature beef patties topped
with breaded halloumi sticks,
cheddar, lettuce, tomato, red onion,
onion rings and pickles.

“THE WORKS “ BURGER 20.00

Add to any burger;
Halloumi 1.50

Extra Patty 3.00
Mushroom 1.50

Bacon 1.00

urgers 
All our desserts are homemade

on the premises

All 6.50

CRUMBLE OF THE DAY

WARM COOKIES & ICE CREAM

PINA COLADA TRIFLE

WARM INDULGENT CHOCOLATE BROWNIE

CHEESECAKE OF THE WEEK

CHEESE & CRACKERS


