Restaurant Menu
Starters
Soup of the day with a mini tin loaf £5.70
Duck and orange pate with fig chutney and toasted focaccia £5.95
Twice baked cheese soufflé with a beetroot escabeche £5.85
Smoked salmon with an avocado and cucumber salad with a dill mayonnaise £6.50
Ham hock, beetroot and horseradish terrine with pickled vegetables and sourdough £6.50
Crayfish cocktail with brown bread and butter £6.25

Mains
8oz rump steak with roasted tomato, flat mushroom, home cut chips, and a salad garnish £16.95
Pan fried salmon fillet with baby leeks, crispy new potatoes and a fondue of onions and sour
cream £14.95
Chicken saltimbocca with wilted greens and buttered spaghetti £13.95
Bangers and mash with vegetables and red onion gravy £11.95
Walnut and stilton risotto with butternut squash and a port sauce £11.95
Beer battered fish of the day served with home cut chips, peas and tartare sauce £12.50
Garlic roasted pork loin, artichoke and butter bean ragu, carrot puree and braised red cabbage
£13.95
Mozzarella, pesto, olive, tomato and spinach spaghetti with cheesy garlic bread £10.95 (v)

The White Horse burger – Served in a brioche bun with, red onion and star anise chutney, home
cut chips, onion rings and a salad garnish
Chicken £10.95 | Cajun vegetable (v) £9.95 |Beef £11.95
Add – Cheese £1.00 | Bacon £1.00 | Fried egg £1.00 | Brie £1.00 | Stilton £1.00

Desserts
Lemon and lime posset with shortbread biscuit £5.75
Chocolate and peanut butter brownie with raspberry sorbet £6.25
Crumble of the day with custard £5.95
Honeycomb cheesecake with mascarpone and fig ice cream £6.35
Double chocolate tart with fresh berries, strawberry powder and an apricot couli £6.25
Caramelized banana with chocolate crumble, toffee sauce, vanilla ice cream and custard £5.85
A selection of ice-creams and sorbets £4.65
A selection of cheese served with chutney and biscuits £7.50 | £10.50
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.

