
 

V – Vegetarian | VG – Vegan | VGA – Vegan Alternative | GF – Gluten free | GFA-Gluten free alternative | N – Contains nuts | DF – Dairy free 

 

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. 

 

White Horse Menu 
 
Starters 
Breaded Mushrooms – £8.00   

Breaded mushroom served with lemon mayo and side salad. 
Prawn & Crayfish Cocktail – £9.50 
Juicy prawns and crayfish in Marie Rose sauce on a bed of Mix Leaf Salad. 
Whitebait – £8.50 
whitebait served with lemon mayonnaise and a dressed salad. 
Bread & Dips – £8.00 
Mix Bread Served with tzatziki, Houmous & Taramosalata Dip with Balsamic glaze and extra virgin oil. 
Buffalo Chicken Wings – £9.00 
Buffalo Chicken Wings, Hot ‘N’ Spicy or Garlic Mayo. 
 

Mains 
Beer-Battered Haddock & Chips (DF/GFA) – £18.50 
Classic beer-battered Haddock fillet served with home-cut chips, Crushed Minted Peas, Tartar Sauce, and a 
lemon wedge. 

Homemade Pie of the Day – £17.00 

Served with buttery mash potatoes and fresh vegetables. (Ask your server for today’s choice!) 

Vegetable Lasagne (V) – £16.50 

Mediterranean vegetables in a rich tomato and oregano sauce, layered with pasta sheets and white sauce, 
served with garlic bread and salad. 

Chicken Gyro – £17.50  

Greek style marinated chicken served in a warm flat bread, with tzatziki, tomato and onion, skin on French 
fries and dressed salad. 

Gammon Steak –£18.00 
Grilled gammon served with two fried eggs, chips, and garden peas – a timeless favorite. 

Sausage and Mash–£17.50 
Butcher’s sausages served with buttery mashed potatoes and garden Peas. 

Chicken Supreme & Garlic King Prawns (DFA/GF) – £22.00  

Oven roasted chicken supreme with garlic butter shell-on king prawns, served with creamy mash potato 
and seasonal vegetables. 

 
White Horse Burger  
(Served in a glazed bun with homemade burger sauce or mayonnaise, tomato, lettuce, pickle, and skin on 
French fries.) 

Aberdeen Angus Beef Burger (DF) – £18.00 
Moving Mountain Vegan Burger (VG) – £17.50 
Southern Fried Chicken Burger (DF) - £18.50 

Extras: Add bacon £1.50 | Add cheese £1.50 | Add mushroom £1.50 | Add Stilton £1.50 
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Lunch Menu 

Baguettes & Wraps Served in a white or malted wheat baguette or wrap with  

Chips & salad garnish (GFA) 

Ham, Lettuce & Tomato – £11.50                        Tuna Mayo & Cucumber– £10.00 

Prawn Marie-Rose with Salad – £11.50             Brie & Cranberry (V) – £10.50 (Add bacon +£1.50)        
Ham & cheese -£11.00                                           Sweet Potato Falafel & Mango Chutney (VG) – £10.50   

 

 
Light Bites 
Prawn Salad –£15.50 

Juicy prawns served on a bed of crisp mixed salad, drizzled with classic Marie Rose sauce for 
a light and refreshing dish. 
Ham & Cheese Salad –£15.50 

Crispy Mix Leaves, Cucumber, Tomato, Red Onion, Sweet Peppers Served with Warm Bread 
Greek Salad –£15.50 

Olives, Feta Cheese, Cucumber, Tomato, Red Onion, Dressed Balsamic Glaze, Extra Vergin 
Oil & Oregano. 
Ham, Egg & Chips – £16.50 

Slices of honey-roast ham served with two fried eggs, crispy home-cut chips, and garden 
peas. 
 
 

Desserts 

Sticky Toffee Sponge Pudding – £9.00 

Warm sticky toffee sponge served with toffee sauce and pistachio ice cream. 

Lemon Drizzle Tray cake – £9.00 
Light and moist lemon sponge topped with a zesty glaze, served warm or chilled. 

Kataifi – £9.00 
Flaky pastry with chopped nuts and a rich honey syrup, served with fresh berries and pouring cream. 

Cherry Bakewell Cheesecake– £9.00 
A smooth almond-flavoured cheesecake on a crisp biscuit base, topped with freeze -dried cherry pieces and finished 
with a white chocolate and cherry-flavoured glaze — a modern twist on the classic Bakewell. 
 
 

Selection of Ice Creams & Sorbets (GFA/VGA) – £7.50 
Ice creams: vanilla, strawberry, chunky chocolate, caramelized biscuit, coconut, Rum & Rasin 

Sorbets: lemon, passion fruit, raspberry (VG) 

Dairy-free ice creams: vanilla, strawberry, chocolate (GF/VG) 

Selection of cheese (V) – £13 | large £15.50 

served with red chutney and biscuits. 
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Children’s menu 
Smaller portions of our main menu dishes, especially for children under 12. 

 
Starters 
Breaded Mushroom with Lemon Mayo– £5.00   
Garlic Bread with Cheese – £5.00 
 

Mains 
Fish Goujons & Chips with Peas – £9.00 
Kids Ham & Cheese Salad– £9.00 
 Vegetable Lasagne with Garlic Bread & Salad (VGA) – £9.00 
       (Salad for Kid’s are also available for £9.00) 
 

Desserts 
Sticky Toffee Pudding with Toffee Sauce & Chocolate Ice Cream – £6.00 
Ice Cream – Vanilla, Chocolate, or Strawberry with Sauce & Sprinkles – £4.00 

 

 

 

 

 

 
 


