THE

WHITE
HORSE

PUB FAVOURITES
Homemade Beef Lasagne

slow-cooked mince in a rich tomato sauce, layered
with pasta and cheese sauce, with your choice of
chips or garlic bread and salad 10.95

Mediterranean Vegetable Lasagne V
mixed vegetables in a rich tomato sauce,
layered with pasta and cheese sauce,
with your choice of chips or garlic bread
and salad 9.95

EVENING MENU
We welcome everyone here at the White Horse and
aim to ensure that there is something for all to enjoy.
If you follow a special diet, please ask for information
on how our dishes can be adapted to make
something delicious for you. We have a number of
dishes which can be adapted for a vegan diet,
please inform us if you would like these adjustments
when placing your order.
Please note, we use fresh ingredients where possible
and the below menu is subject to availability

STARTERS
Chef’s Homemade Soup of the Day V VG*

please ask for today’s flavour, served with
bread and butter 5.50

The White Horse Black
Pudding Scotch Egg

BURGERS

All our burgers are served in a brioche bun VG*
with fries, lettuce, tomato, red onion, gherkin
and burger sauce. Please ask if you would
prefer not to have salad and/or sauce

The White Horse Burger
6oz beef burger 10.95

Chicken Schnitzel Burger

crispy breadcrumbed chicken burger
with garlic aioli 11.50

Liver and Bacon

Moving Mountains Burger VG

Hunter’s Chicken

Add cheese 1.50 / vegan cheese VG 1.00
bacon 2.00 / caramelised onions V 1.50

pan fried lambs’ liver with smoked bacon, in onion
gravy, with creamy mashed potato and peas 10.95
succulent chicken, wrapped in bacon, smothered
in smoky BBQ sauce, topped with melted Cheddar,
served with chips and coleslaw 11.50

Traditional Fish and Chips

fish, in our signature beer batter, with chips,
minted mushy peas, homemade tartare sauce
and lemon 10.95

Pie of the Day V*

shortcrust pastry pie, please ask for today’s flavour,
with your choice of creamy mashed potato
or chips, seasonal vegetables and gravy 12.50

SALAD, PASTA AND RISOTTO
Linguine Carbonara

smoked bacon with linguine and a rich carbonara
sauce 13.50

Seafood Linguine

revolutionary plant based burger 11.50

SIDES
Chips VG 3.00
Cheesy Chips V VG* 4.00
Sweet Potato Fries VG 3.50
Truffle Fries with Parmesan 4.50
Onion Rings V 3.00
Garlic Bread V 2.50
Cheesy Garlic Bread V 3.50

SWEETS
Chef’s Crumble of the Day

please ask for today’s seasonal crumble,
with custard, cream or ice cream 6.95

Honeycomb Cheesecake

soft boiled egg encased in black pudding flavoured
sausagemeat, served with redcurrant sauce 7.50

linguine with king prawns, cherry tomatoes, spring
onions and homemade shellfish sauce 15.95

classic cheesecake with sweet and crunchy
honeycomb pieces, caramel sauce and
cream or ice cream 6.95

Smoked Salmon Blinis

Chicken Caesar Salad

Sticky Toffee Pudding

quality smoked salmon on blinis with
dill crème fraîche and chives 7.50

Tandoori-style Chicken Wings

spiced oven-baked chicken wings with
homemade raita and salad 6.50

Garlic Tiger Prawns

juicy king prawns, pan fried in garlic butter,
with Marie Rose sauce and a salad garnish 8.95

Bang Bang Cauliflower

VG

crispy spiced cauliflower with bang bang sauce 6.50

NIBBLES AND SHARERS
Halloumi Fries

V

grilled chicken with cos lettuce, bacon, croutons,
anchovies and Parmesan with a classic
Caesar dressing 12.50

Mediterranean Falafel Salad VG

sweet potato falafels with cos lettuce, peppers,
olives and cherry tomatoes with a lemon
fennel dressing 13.50

Mushroom Risotto V VG*

with lemon fennel dip 8.00

Mixed Olives

VG

a selection of Mediterranean olives 4.50

Pigs in Blankets

miniature sausages wrapped in streaky bacon
with a honey-mustard glaze 8.00

Garlic Mushrooms V VG*

Goats’ Cheese and Asparagus Risotto V
creamy risotto with asparagus and goats’
cheese 14.50
Add chicken, bacon or chorizo to any of the
above for 2.00 each

MEAT DISHES
Chicken

succulent chicken supreme, stuffed with melting Brie,
wrapped in bacon, served with fondant potatoes,
seasonal greens and wild mushroom purée 16.50

Pork

crispy pulled pork croquettes with homemade
smoky BBQ sauce and salad 14.50

sautéed garlic mushrooms with herb toasts 6.50

FROM THE GRILL

FISH DISHES

All our steaks are cooked to your preference and
served with chips, roasted cherry vine tomatoes,
portobello mushroom and dressed leaves

Mussels

freshly steamed mussels with your choice of
chorizo Provençal or marinière sauce and
chips or crusty bread and butter 12.95

Thai-style Fish Cakes

homemade Thai spiced breaded fish cakes
with sweet chilli sauce and salad 11.95

Fish of the Day

please ask for our chef’s daily fish special Market Price

Chocolate Brownie

rich chocolate brownie with homemade chocolate
sauce and cream or ice cream 6.95

Chocolate and Salted Caramel Cake VG
served warm with plant based ice cream 6.95

creamy wild mushroom risotto with
a hint of truffle 13.50

deep fried halloumi with sweet chilli sauce 6.00

Sweet Potato Falafels VG

irresistibly sweet British classic with toffee sauce
and custard, cream or ice cream 6.95

Ribeye 19.95
Sirloin 17.50
Bang Bang Cauliflower Steak
with bang bang sauce 12.95

Add Diane and/or Peppercorn sauce for 3.00 each

TEAS AND COFFEES
Espresso | Black Coffee
Latte Macchiato | Cafe Au Lait
Cappuccino | Mocaccino
Hot Chocolate
Selection of Teas
All 2.50 each

CHILDREN
Please ask for our children’s menu

Stay in touch - follow us on social media to stay
up to date with our offers and events

Vegetarian V*Adaptable for vegetarians
VG
Vegan VG*Adaptable for vegans
All our food is prepared in a kitchen where nuts, gluten
and other food allergens are present.
Our menu descriptions do not include all ingredients.
If you have a food allergy or intolerance,
please let us know in advance
Fish dishes may contain bones.
All weights are approximate when uncooked.
Written allergy information is available on request
V

THE WHITE H O R S E
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