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Here you can find the menu of The Black Horse Inn in Maidstone. At the moment, there are 46 menus and
drinks on the menu. You can inquire about changing offers via phone. What Brandon Wilkinson likes about The

Black Horse Inn:
Very busy lovely old pub. Food was good. Staff didn’t engage with us at all. We were pretty much left alone. Did

have a vegan pudding option which I appreciated. read more. What Hortense Weber doesn't like about The
Black Horse Inn:

a cold windy day our table was right by an open window causing the table and seating to be covered in mess
from the overhead hops.we shut the window and cleared the table ourselves.at least 3 of our party wanted to

order the steak pudding but it wasn't available.No ambiance in that area of The black Horse.I have eaten there
before but in a different area and had a better experience read more. The Black Horse Inn from Maidstone is a

good place for a bar to a cocktail after work and be able to sit with friends or alone, Lovers of the English cuisine
are impressed by the extensive selection of traditional meals and enjoy the taste of England.
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Sandwiche�
PLOUGHMAN'S

Seafoo�
FISH PLATTER

Desser�
DUO OF CHOCOLATE

Starter�
BRIE AND CRANBERRY

Starter
CHARCUTERIE

Bar snack�
MIXED MARINATED OLIVES

Drink�
DRINKS

Jacket�, ciabatta� an� salad�
FISH FINGER AND TARTAR SAUCE

Sandwiche� & jacke� potatoe�
CHEDDAR CHEESE AND TOMATO

Restauran� categor�
VEGAN

Uncategor�e�
LEMON MERINGUE TART WITH LEMON
SORBET AND LEMON JELLY

FRENCH TRIMMED PORK LOIN WITH
PIGS CHEEK CROQUETTE, CHUNKY
APPLE AND SAGE COMPOTE AND
SAUTEED PAK CHOI

HOT SMOKED BREAST OF
GRESSINGHAM DUCK WITH, POMMES
ANNA, WARM FIGS, WILTED SPINACH,
PLUM SAUCE AND A FRIED DUCK EGG

PAN FRIED FILLET OF HAKE WITH A
FRICASSEE OF NEW POTATOES,
CRAYFISH, CHERRY TOMATOES, SPRING
ONION AND GARLIC BUTTER

THE BLACK HORSE INN BEEF BURGER
SERVED IN A TOASTED BUN WITH
GHERKIN, LETTUCE, BEEF TOMATO,
RED ONION, CHEDDAR CHEESE, CRISPY
BACON, CHIPS AND TOMATO RELISH

STEAK AND ALE SUET PUDDING WITH
TRIPLE ONION RED WINE GRAVY,
CREAMED MASHED POTATOES AND
CHEFS SELECTION OF VEGETABLES

FILLET OF WHITSTABLE BAY COD
BATTERED IN WESTERHAM
GRASSHOPPER ALE WITH CHUNKY
CHIPS, MUSHY PEAS AND TARTARE
SAUCE

WHOLETAIL SCAMPI WITH CHUNKY
CHIPS, SALAD AND TARTARE SAUCE

MOULES MARINIERES; MUSSELS WITH
SHALLOTS, GARLIC, WHITE WINE AND
CREAM WITH CRUSTY BREAD

NORMAN GUNNE'S FINEST PORK
SAUSAGES WITH CREAMED MASHED
POTATOES, BAKED APPLE, CIDER
GRAVY AND CRISPY ONIONS

BREAD SERVED WITH BUTTER, AND
BALSAMIC WITH OLIVE OIL

STICKY TOFFEE PUDDING WITH
BUTTERSCOTCH SAUCE, TOFFEE
POPCORN AND VANILLA ICE CREAM

STEAMED TREACLE SPONGE PUDDING
WITH CUSTARD

PASSIONFRUIT CHEESECAKE WITH
FRESH RASPBERRIES AND RASPBERRY
SORBET
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BAKED ALASKA WITH KUMQUATS AND
RASPBERRY PUREE

A CHOICE OF HANDMADE ICE CREAMS
AND SORBETS

A SELECTION OF CHEESE AND BISCUITS
SERVED WITH CHUTNEY, CELERY AND
GRAPES

PEPPERED BEEF AND HORSERADISH

SMOKED CHICKEN AND BACON WITH
LETTUCE, TOMATO AND MAYONNAISE

CUMBERLANDSAUSAGE AND GRAIN
MUSTARD

GOATS CHEESE AND THYME TERRINE
WITH CARPACCIO OF BEETROOT AND
PICKLED RADISH

CHEFS SOUP OF THE DAY WITH HOME
BAKED BREAD

CLASSIC CRAYFISH AND PRAWN
COCKTAIL WITH MARIE ROSE SAUCE,
ICEBERG LETTUCE AND BROWN BREAD

CRISPY HAM HOCK BALLENTINE WITH
PICCALILLI

SMOKED SALMON WITH CRAB
CROQUETTE AND A ROCKET AND
CAPER SALAD

CHICKEN LIVER PATE WITH ONION
CHUTNEY AND WARM WHOLEMEAL
LOAF

PAN SEARED SCALLOPS WITH PEA
PUREE AND CRISPY HAM HOCK

ROASTED, CARAMELISED MIXED ONION
TART TATIN WITH ROCKET SALAD AND
CRUSHED NEW POTATOES

BREADED BOCCOCCINI (BABY
MOZZARELLA) WITH HERITAGE
TOMATOES AND BASIL OIL

QUEEN OLIVES STUFFED WITH FETA

FILLET OF BEEF POACHED IN RED WINE
ACCOMPANIED WITH DAUPHINOISE
POTATOES, WATERCRESS PUREE,
BROAD BEANS AND BABY CARROTS

PAN ROASTED RUMP OF ROMNEY
MARSH LAMB, CRISPY LAMB BELLY
AND FONDANT POTATO SERVED WITH
PEAS ‘A LA FRANCAIS’

BEETROOT RISOTTO TOPPED WITH
CRUMBLED GOATS CHEESE AND A
ROCKET SALAD

ROASTED CHICKEN BREAST STUFFED
WITH TOULOUSE SAUSAGE ON A WHITE
BEAN CHORIZO RAGOUT

PAN SEARED CALVES LIVER WITH
BALSAMIC CARAMELISED ONIONS,
PARSLEY MASHED POTATOES WITH
CRISPY BACON AND A SAGE AND
REDCURRANT JUS

THE BLACK HORSE STEAK: 28 DAY
MATURED ENGLISH STEAKS FROM
HEREFORDSHIRE – SERVED WITH
ROASTED TOMATO, GRILLED FIELD
MUSHROOM, BEER BATTERED ONION
RINGS AND CHUNKY CHIPS
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Made with menulist.menu

Opening Hours:
Monday 07:30 - 19:00
Tuesday 07:30 - 19:00
Wednesday 07:30 - 19:00
Thursday 07:30 - 19:00
Friday 07:30 - 19:00
Saturday 09:00 - 19:00
Sunday 09:00 - 19:00
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