Restaurant Menu
Starters
Soup of the day with a mini tin loaf £4.95
Asparagus, Parma ham and poached duck’s egg £6.25
Chicken liver pate with toasted sourdough and chutney £5.95
Greek salad(v) £5.75
Breaded whitebait with homemade mayonnaise £5.65
Artisan breads with balsamic vinegar, olive oil and sundried tomatoes £3.95|£6.95

Mains
8oz Rump steak with roasted tomato, flat mushroom, home cut chips and a salad garnish £15.95
Grilled fillets of sea bass with sautéed potatoes, roasted Mediterranean vegetables and pesto
£11.95 | £15.95
Pan-fried chicken breast in a cream and white wine sauce with crushed new potatoes and
vegetables £13.95
Beer battered fish of the day with home cut chips, peas and tartare sauce £11.95
Spring vegetable tagliatelle with lemon and chive sauce and garlic bread (v) £9.95
Pancetta, wild mushroom, spinach and tagliatelle carbonara with garlic bread £11.95
Hunters chicken served with home cut chips and salad garnish £11.95
Mediterranean vegetable, sautéed potato, heritage tomato and warm goats cheese salad £10.95

The White Horse Burger - Served in a brioche bun with cucumber relish, tomato chutney, home
cut chips, onion rings and a salad garnish
Beef £10.95 | Chicken £9.95 | Cajun vegetable (V) £8.95
Add – Cheese £1.00 | Bacon £1.00 |Fried Egg £1.00

Desserts
Eton mess £5.65
New York cheesecake with macerated strawberries £5.75
Sticky toffee pudding with toffee sauce served with vanilla ice cream £5.95
Apple and rhubarb crumble served with custard £5.85
Blackberry parfait with apple sticks, honeycomb and lemon sorbet £5.95
A selection of ice-creams and sorbets £4.50
A selection of cheese served with chutney and biscuits £6.95|£9.95
Head Chef: David Arnott
(Gratuities at your discretion)

Please advise staff if you have any food allergies or intolerances. We will do all we can to accommodate your dietary
requirements, however cannot guarantee that foods do not contain traces of any allergens.

