OUR ‘NEW’ RESTAURANT
If you are in the building reading this, you will have noticed that we have refurbished the
main Restaurant – new floors, walls, windows, lights, ‘stations’, chairs, tables etc. It’s a huge
change and has had tremendous feedback. Please come and look for yourselves – and (we
hope) enjoy the experience. There are a couple of new ‘low’ tables opposite the coffee
machine and a couple more in the main restaurant, none of which we reserve. So if you don’t
have a booking don’t worry, just turn up and there should invariably be space for you.

SUNDAY STEAK MENUS
On Sunday evenings (and Bank Holiday Monday evenings) we offer two set menus.
One, at £19.95 per person, offers a choice of 2 starters, 2 steaks, 2 sweets.
The other is £29.95 per person and features a choice of two ‘premium’ steaks.
Other A La Carte options also available. Bookings taken 3.30-9pm. Ring 01480 424300.

OUR OTHER ‘NEW’ RESTAURANT –
THE THREE HORSESHOES AT MADINGLEY
In August 2016 we took back the lease of The Three Horseshoes at Madingley, near
Cambridge – which we used to run until 2007. It was always our most successful pubrestaurant, in the days when we had a group; we believe we can take it back to those days.
The whole building has been re-painted, the conservatory has been re-built. The kitchen
roof has been replaced and a new log-burner installed in the bar. It’s looking great!
We are offering a menu of fresh, seasonal, boldly flavoured dishes, (including a 2 course set
menu at £17, Monday-Friday), a list of exciting wines from Master of Wine and owner
John Hoskins and (of course) friendly service. We are serving lunch 12-2.15pm (2.30pm
Sunday) and dinner 6-9pm (9.30pm weekends, but closed Sunday evening and Monday).
To book just ring 01954 210221.
www.threehorseshoesmadingley.co.uk / Facebook / Instagram (madingley_3hs)

‘INTRODUCTION TO WINE’ TASTINGS
Introduction to wine tastings are themed around grape varieties or regions. The format is
informal, suitable for anyone with an interest in wine who might want to get a bit more
understanding of the subject. They are tutored by John Hoskins, Master of Wine and
owner of the hotel. We taste for about an hour and a half (8+ wines from the everyday to the
very best). Then there’s an informal supper – 2 courses, a couple of glasses of wine, coffee.
Monday 27th February 2017, 7.15pm – New World Cabernet Sauvignon
With all the hype about Pinot Noir and the trendiness of new, obscure grape varieties, we may
have forgotten about one of the classics. Cabernet is still the ‘aristocrat’ of red grapes,
making more serious and elegant reds than any other varieties. New World producers
have abandoned over-ripe styles and are now making wines to rival the best of Bordeaux.
Monday 3rd April 2017, 7.15pm – Roussanne
Time to widen our horizons. Roussanne is often a key blending component, and occasionally
a dominant player, in some of the best whites from the Rhône and the South of France.
It’s now becoming trendy in many new world regions too. This is a tasting for those of us
who love aromatic, interesting, flavourful white wines – Pinot Grigio fans beware!
Introduction tastings are £44 per person. To book ring the wine shop on
01480 458410. Please let us know of any dietary issues when booking. Payment in
full is required at time of booking and tickets are not refundable.
£40 discount on b&b rates if booked with wine events

SYRAH / SHIRAZ
Tasting and lunch at The Three Horseshoes
Saturday 4th March 2017, 12 noon, hosted by John Hoskins MW
We will taste blind 9 examples of this chameleon grape - from light, peppery Syrah (the
classic version being Crozes Hermitage), to the biggest, richest Aussie Shiraz. The gap
between old world and new is, however, no longer as wide as it was and telling the
difference is unlikely to be easy. However the tasting is not really competitive, it’s just a
great way of assessing the various styles, putting aside the prejudices that come with
looking at a label. We will include some top producers like Henschke and Chave.
Substantial nibbles during the tasting will be followed by Shoulder and leg of lamb with
‘turlu turlu’; pannacotta with rhubarb; and much needed coffee to finish
£69 per person
To book ring the Old Bridge wine shop (not the 3Hs) on 01480 458410 or email
office@huntsbridge.co.uk. Please let us know of any dietary issues when booking.
Payment in full is required at time of booking and tickets are not refundable.

MOTHER’S DAY LUNCH
Sunday 26th March 2017, The Old Bridge

£39.50 per person for three courses and coffee with chocolates.
Menu to include six options per course; with three classic roasts.
£19.50 for children up to 12 years old.
Bookings taken 12-3pm.
Also open in the evening for our Sunday Steak Night Menu from 4pm.
To book ring the hotel on 01480 424300 or book online.
Mother’s Day at The Three Horseshoes
A set lunch menu at £36 for 3 courses (6 choices per course) including coffee and petits
fours. (£18 for children under 12). Orders 12-3pm.
Please ring 01954 210221 for bookings. A credit card number will be required to confirm
the booking and any cancellations after 7th February will be billed in full.

Fine Wine Tasting with dinner
Mature California and Australia reds
Friday 7th April 2017, 7.15pm (The Old Bridge)
£95 per person – now sold out

GOOD FRIDAY FISH DINNER
14th April 2017
As well as the A La Carte Menu in the Restaurant we are offering a
special fish dinner in the Dining Room, limited to just 40 guests.
Fresh scallops with pancetta and pea leaf salad
Or: mussels in garlic, parsley and white wine
Provencal style fish soup with rouille and crouton
Fillets of lemon sole with crab croquettes, sea spinach and prawn & lemon butter
Rhubarb “Assiette"
Or: A selection of Neal’s Yard British cheeses with homemade biscuits and chutney
Coffee and chocolates
£47.50 per person
or: £79 with a glass of fine wine (selected by John Hoskins) with each of the 4 courses.
To book simply ring the hotel in the usual way – 01480 424300
The normal A La Carte menu will be available in the main restaurant.
Anyone staying can choose this or the A La Carte within their special rate.

EASTER FLOWER WORKSHOP
Thursday 13th April 2017 10am – 2.30pm
Make a centerpiece for your Easter table, with the help of our brilliant florist Dana Young.
Arrive at 10am for coffee and homemade biscuits and finish with a 2 course lunch with a
glass of wine, before heading home with your creations around 2.30pm.
£79 per person to include all flowers, materials, food and drink.
To book ring the wine shop, 01480 458410 or email office@huntsbridge.co.uk. Please let us
know of any dietary issues when booking. Payment in full is required at time of
booking and tickets are not refundable.

EASTER SUNDAY at The Old Bridge
16th April 2017
We will be offering our normal Sunday lunch menu from 12-3pm. There will be
complimentary chocolates for anyone eating from this menu.

EASTER MONDAY TEA at The Old Bridge
17th April 2017

On Bank Holiday Monday the Old Bridge will be open as normal for lunch and dinner.
We will be serving our Full Afternoon Tea – at £18 per person – in the Dining Room from
3-5pm. Normally this requires booking (and payment) in advance but today you can either
book or you can take your chance and just come on the day.
Our full afternoon tea includes:
English breakfast tea or Cafetière coffee (with re-fills as required)
Finger sandwiches (smoked salmon and cream cheese; coronation chicken;
Egg mayonnaise; Beef, watercress and horseradish)
Scone with rich Jersey cream and strawberry jam
Three mini cakes
£18 per person
For today only we also offer a special rate of £23 to include a glass of Prosecco
If you want to book please ring 01480 424300

EASTER and BANK HOLIDAY BREAKS 2017
Pay HALF PRICE (just £94) for a double room (including breakfast) if you have dinner with
us (minimum three courses per person).
Large Single £62.50, Small double £74, Large Four Poster £115.
A deposit of the room price is required to confirm the booking and is non-refundable under
any circumstances.
This rate applies Easter Sunday and Monday night (16th and 17th April) and also Friday 28th
April to Monday 1st May inclusive, and Friday 26th and Monday 29th May.
On all other weekend nights we have a normal excellent Dinner, Bed and Breakfast rates at
£240 for a double room with dinner, breakfast and tea and scones on arrival. On Good
Friday this includes our special fish dinner, on the page above.
To book just ring the hotel on 01480 424300

