
relax, unwind, enjoy

Terrace evening menu 
Table service from 5 - 9pm

The White Horse
BRANCASTER STAITHE
NORFOLK PE31 8BY
T 01485 210262  F 01485 210930
reception@whitehorsebrancaster.co.uk
www.whitehorsebrancaster.co.uk

at the end of the day

Tapas and a 
sundowner 



THE WHITE HORSE TAPAS 3.95 each

Local tempura mackerel fillets, 
horseradish mayo

Spiced potted Norfolk brown shrimp, 
sun dried tomato croûte

Letzer’s smoked salmon kedgeree balls

Seared tuna, 
citrus salad, Brancaster honey & mustard dressing

Mrs Temple’s sundried tomato cheese, 
salami & cornichons

Lemon thyme chicken, chorizo & black pudding Kilner jar

Crushed peas & broad beans on toast, 
egg yolk dressing

Tomato, baby mozzarella, balsamic pearls, crispy basil

Crumbed Norfolk pork, 
tomato compote, smoked Dapple

Top Farm duck eggs & pumpkin seed toast stack 

3 tapas selection platter, of your choice 10.95

5 tapas selection platter, of your choice 17.95
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Recommended Wines 125ml 175ml btl 1/2 btl
Rosé £3.80 £5.20 £22.00
Bin 61 Domaine Coste 2010 cotes de Thongue, France

A clean fresh easy drinking wine, flavours of berry fruits

White £3.60 £4.90 £20.50
Bin 3 Rioja Blanco, Bodegas Tobia 2008, Spain

Aromas of pineapple, passion fruit & citrus. Great mouth feel

& balance with refreshing acidity, lovely persistent finish

Red £4.75 £6.30 25.50 17.50
Bin 31 Bodegas LAN Rioja Crianza 2006 Rioja, Spain

Cherry red in colour with hints of new leather & tobacco on

the bouquet, quite spicy with soft berry fruit flavours


