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Desserts 

chocolate orange posset      £5.60 

 topped with an orange and raisin snap 

freshly made baileys cheesecake     £5.60 

 served with honeycomb and vanilla ice-cream 

sticky toffee pudding       £5.60 

 with butterscotch sauce and custard    

warm poached pear with walnut syrup    £5.60 

 served with cream or vanilla ice-cream (G) 

eton mess         £5.60 

 of raspberry, pistachio and white chocolate  (G) 

crumble of the week       £5.60 

selection of ice-creams  

 2 scoops for £2.95, or 3 scoops for £3.95 

english cheese platter          +£1    £5.95 

Side Dishes 

sweet potato wedges       £3.00 

cheesy chips         £3.00 

chip s          £2.60 

corn on the cob        £2.00 

seasonal vegetables       £2.00 

mixed salad         £2.00 

crusty bread & butter      £2.00 

 Steak Sauces - all £1.50 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Snacks 

bowl of olives        £  2.00 

bread & hummus        £  2.50  

 

 Starters 

tart of cornish brie,        £  5.85 

 fig, and caramelised red onion  (V) 

whitebait           £  5.50 

 with crunchy tartar sauce & granary bread  

chicken liver parfait         +£1      £  6.45 

 with crisp melba toast and plum chutney (G) 

crayfish, prawn & avocado stack         +£1  £  5.95 

 with brandy marie rose  (G) 

chilli spiced calamari         +£1     £  6.75 

 with garlic, honey & sticky ginger  

 beansprouts  (L) (G) 

soup of the day         £  4.95 

 served with crusty bread (G) (V)      

white horse smörgåsbord              £10.95 

 a selection of grilled halloumi, chicken liver parfait, 

 pork & leek sausage, roasted chestnuts, olives,  

 hummus, beetroot and crusty bread& butter (G) 

Pub Classics 

line caught, beer-battered haddock   £10.50 

 with chips, garden peas and chunky tartar sauce   

pork & leek sausages       £ 9.80 

 with bubble & squeak, a rich red wine  

 gravy and red onion marmalade (G) 

pie of the week         +£1       £10.50 

 served with seasonal vegetables, mash, and gravy  

(V) - suitable for vegetarians, (G) - can be made gluten free, (L) - lactose free 

 

 

 

 

 

 

 

 

Winter Warmers 

ale-braised shin of beef          +£1    £11.95 

 on a wholegrain mustard mash with a red wine  

 and redcurrant jus (G) 

pan-fried calves liver & smoky bacon      +£1 £10.95 

 with creamy mash and winter greens  (G) 

wild mushroom, cornish  

brie, and cranberry wellington         +£1  £10.95 

 spinach and potato gratin, creamy shallot, thyme  

 and white wine reduction.   (V) 

crisp thyme-glazed chicken breast    £12.95 

 pan-fried and served with roasted chestnut  

 mash, winter greens, and a tarragon cream sauce.  (G) 

beetroot-soaked salmon fillet     £13.50 

 with spinach & potato gratin, sautéed beansprouts,  

 and a lemon & honey-butter sauce  (G) 

warm winter salad of mixed leaves,     £  8.45 

 sautéed red cabbage, beansprouts, carrot &  halloumi, 

 topped with poached egg and parsnip crisps.  (V) (G) 

 Add Chicken and Bacon Lardons for £1.50 

 Add Flaked Beetroot-soaked Salmon for £2.50 

From the Grill 

28 day aged 10oz sirloin steak    £17.50 

 with chips, roasted tomato and baby leaves. (G) (L) 

white horse angus steak burger         +£1  £  9.95 

 glazed bun, gherkins, lettuce, tomato, and chilli relish,  

 with your choice of sweet potato wedges or chips  (L) 

 add cheese & bacon £1.00 

 add blue cheese and mushroom £1.50 

cajun chicken burger         +£1     £  9.95 

 glazed bun, lettuce, beef tomato and gherkins, served  

 with  your choice of sweet potato wedges or chips. (L) 

whole rack of BBQ ribs         +£2    £11.95 

 with mixed leaves, butter-roasted corn on the cob and 

 your choice of sweet potato wedges or chips. (G) (L) 

 
 

 

Meal Deal 

Select two courses marked with an             

and pay as little as £9.95, or  choose one for 

as little as £7.50. Offer available Monday to 

Thursday, lunchtimes and evenings 

Our Specials 

Can’t decide? Just ask for the specials board 

shallot  

& tarragon cream 

redcurrant & red wine 

creamy stilton 

garlic butter 

peppercorn 

If you have any dietary requirements  or allergies, 

please let our staff know. Lactose or Gluten  

free indications are options only; please state your 

requirements when you order. Nuts and  

Legumes are used in our kitchen 

 

A discretionary service charge of 12.5% will 

be added to the bill of parties of 6 or more 


