V.

WHITE HORSE

INN & RESTAURANT

Lunch & Dinner
Noon to 8:30pm

Salads
Hot chicken, avocado, crispy smoked back bacon salad, bed of leaves, mustard dressing (gf)
50z Rump steak salad, crumbled blue cheese, balsamic onions, buttered new potatoes (gf)

Grilled chicken Caesar salad, anchovies, garlic sourdough croutons, aged parmesan

Classics

Slow roasted cider pork belly, hispi cabbage, potato terrine, crispy bacon crumb,
apple & honey gel, red wine jus (gf)

Garlic butter chicken breast, Parma ham, fondant potato, wild mushroom & truffle cassoulet (gf)

Chef’s steak & ale pie, whole roasted carrots & hispi cabbage, pomme puree, rich gravy
Pan fried Hake, buttered kale, Stornoway white pudding, new potatoes, garlic velouté
Our popular beef lasagne, garlic bread and crisp salad

Beer battered cod, chunky chips, mushy peas, chip shop curry sauce, tartare sauce, lemon
Crispy chilli garlic tofu, sticky rice, soy & chilli roasted broccoli (vn)

Rich mushroom ragu pappardelle, wild mushroom & parmesan (v)(vno)

Grill

Juicy prime 100z steak burger, brioche bun, bacon jam, applewood smoked cheddar,

fried onions, skin-on fries, crisp salad, coleslaw (gfo)

100z Rump steak, chunky chips, roasted tomato, field mushroom, beer battered onion rings, salad (gfo)

100z Gammon steak, free range fried egg, grilled pineapple, chunky chips, salad (gf)

7oz Fillet steak, chunky chips, roasted tomato, field mushroom, beer battered onion rings, salad (gfo)
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Sides
Skin on fries / chunky chips (gf) 5 Market vegetables 5
Rocket, parmesan & truffle oil salad (gf) 5 Beer battered onion rings 5
Truffle & parmesan fries 6 Garlic bread with cheddar or Stilton (v) 5
Cheddar chips or fries (gf) 6 Garlic bread 4
Stilton chips or fries (gf) 6 Stilton sauce (v) / Peppercorn 4

Our Chefs will adapt dishes to suit your dietary requirements where possible
(v) vegetarian  (vo) vegetarian option  (vn) vegan  (gf) gluten free  (gfo) gluten free option



