THE

WHITE HORSE

ON PARSON'S GREEN

Trealy farm cured meats, ham hock terrine, sausage roll, piccalilli and bread £15.00
Smoked trout, eel, salmon and tuna, served with rye bread £15.00

Scotched hen's egg £4.00

Beetroot, apple and horseradish soup £6.00

Warm salad of pigeon, egg, lentil and endive £ 9.00
Fuller's 1845 Celebration Ale, 6.3% (50cl) £4.35

Ham hock and broad beans terrine £7.50

Anchor Bock, 5.6% (33.5cl) £4.40

Potted brown shrimp and sourdough bread £7.50
Goose Island 312 Urban Wheat Ale, 4.2% (35.5cl) £4.10

Roasted squash, endive, slow roasted tomato and thyme salad with pine nuts £8.00 / £12.00
Achel Brune, 8.0% (33cl) £4.65

21 day dry aged ribeye of beef with Yorkshire pudding £16.50

Roast pork belly with apples and confit shallot £15.00

Free range roast chicken with bread sauce £14.00

Roast field mushrooms, thyme & soy polenta, truffle dressing £13.00
Wing rib of beef with Yorkshire puddings share £55.00

Free-range Gloucester old spot sausages, mash potatoes and cider gravy £11.50
Adnams Broadside, 4.7% abv (pint), £3.55

North Atlantic cod, giant cous cous and whelks in a tomato bisque £18.00
Chapel Down Curious Brew, 4.7% (Pint) £4.60

Gnocchi with spinach, mushrooms & fresh chestnuts £12.00

Dark Horse Amber Ale, 6.0% (35.5cl) £5.30

Ox cheek, ox tail and stout pie, green beans and mashed potatoes £14.00

Beer battered line caught haddock, mushy peas, tartare sauce and chips £13.00
Harveys Sussex Best Bitter, 4.0% (Pint) £3.30

Potted custard caramel with lavender short bread £6.00

Anchor Porter, 5.6% (35.5cl) £3.90

Caramelised banana split £6.50

Meantime Chocolate Porter, 6.5% (33cl) £4.65

Brandy bread and butter pudding with buttermilk ice cream £7.00
Tripel Karmeliet, 8.0% abv (33cl), £4.25

Apple and winter berry, pistachio and thyme crumble £7.00
Blanche de Bruxelles, 4.5% (Pint) £5.15

British cheese board £8.50

Gales Prize Old Ale, 9.0% abv, (50cl), £4.15

Winter greens, mixed leaves, mash, chips and honey roast squash. All priced at £4.00 each
Bread & butter £3.50

All our food is prepared in a kitchen where nuts, gluten & other allergens are present & our menu descriptions do not include all ingredients
- if you have a food allergy, please let us know before ordering. Full allergen information is available.



