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Bread & Buller 5.50
Fresh bread served with
creamy butter for the table

Padron Peppers (GF) 5.25
Blistered Padron peppers finished with sea
salt, chilli flakes and a squeeze of fresh lemon

STARTERS

Spiced Crispy
Cauliflower (V,VE,GF) 8.25

Indo-Chinese Manchurian sauce,
spring onion and coriander

Truffle Ricotta Bruschetta 9.25

Crisp toasted sourdough, creamy whipped
ricotta, roasted cherry tomatoes, basil, truffle
and balsamic glaze

Crispy Squid 9.25
Crispy squid seasoned with sea salt and
cracked black pepper, served with garlic mayo,
coriander, and lemon

Prawn & Crayfish
Cocktail (GF) 11.25

Prawns and crayfish served on crisp baby gem
lettuce with creamy Marie Rose sauce,
avocado, fresh chives and a touch of lemon

Monkfish, Nduja
& Samphire (GFO)10.50

Pan-seared monkfish, spicy nduja, chilli, garlic
and samphire, finished with lemon and served
with toasted sourdough

Crispy Duck Pancakes 11.50
Tender shredded duck served with soft
pancakes, cucumber, spring onion, hoisin,
pickled ginger and toasted sesame

Chorizo & Chicken
Croquettes 9.75
Crisp golden croquettes filled with smoky
chorizo and melted cheddar, served with a rich
paprika mayonnaise
Crispy Teriyaki

Lamb Belly (GF) 10.95
Tender lamb belly glazed with sticky teriyaki,
served with chilli-pickled ginger, coriander,
toasted sesame and crisp prawn crackers

SIDES

Skin-on Fries
Triple-Cooked Chips....5.25
Onion Rings.........ccceees.. 5.50

Cheesy Cauliflower ......5.50
With Gruyeére

Extra Roast Potatoes...5.25

Mini Caesar Salad.........5.95
(Baby gem, Caesar dressing)

NIBBLES 5

Marinated Olives (GF) 6.00
Kalamata olives marinated with citrus,
fresh herbs and aromatic spices

Houmous & Flatbread (GFO) 8.25

Houmous topped with charred peppers,
served with warm flatbread

Halloumi Fries (GF) 8.50
Crisped halloumi served with
harissa yoghurt and honey

Chicken Tenders 8.95
Golden crispy chicken tenders with
buffalo sauce and blue cheese dip

Pigs in Blankets 7.50
Classic chipolatas wrapped in smoked bacon,
and finished with a honey mustard glaze

> OUR ROASTS §

All roasts are served with beef-dripping potatoes, roasted carrots, broccoli,
seasonal greens and braised red cabbage, with Yorkshire pudding and gravy
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BUTTERNUT SQUASH, SAGE &
CHESTNUT WELLINGTON (V, VEO) 17.00

ROAST SIRLOIN OF BEEF 22.95
ROAST LEG OF LAMB 23.50
ROAST PORK BELLY 21.50
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Chickpea & Quinoa Salad (VE, GF) 14.95
Quinoa with chickpeas, baby spinach, roasted peppers, beetroot, cherry tomatoes
and pickled red onions, served with creamy hummus and a lemon herb dressing

Classic Caesar Salad (V, GFO) 13.95
Crisp baby gem lettuce tossed with creamy Caesar dressing, Parmesan, anchovies,
garlic croutons, bacon and cracked black pepper

ADD GRILLED CHICKEN +4.50 OR SMOKED SALMON +4.50
Crispy Thai Beef Salad (GF) 18.95

Golden fried beef strips with garden greens, cucumber, cherry tomatoes, fried
shallots, peanuts, chillies and our signature Thai dressing

BURGERS 3

All burgers are served with fries \ Gluten Free buns are available

The White Hart Burger 18.50 ADD BACON +1.50
A juicy beef patty topped with smoked Applewood cheddar, pickles, tomato and
baby gem lettuce, finished with house burger sauce in a toasted brioche bun

Crispy Chicken Nduja Burger 18.25
Crispy chicken topped with spicy nduja mayonnaise, melted cheddar, roasted
red peppers and hot honey, served in a toasted brioche bun
Beetroot & Quinoa Burger (VE) 16.25

Beetroot and quinoa patty, avocado, baby gem lettuce and garlic aioli

A discretionary service charge of 11% will be added to your bill. Please inform our staff of any allergies or dietary requirements before placing your order. Our kitchen handles a variety of ingredients
including gluten, nuts, dairy, eggs, soy, sesame, and shellfish. While every effort is made to reduce the risk of cross-contamination, we cannot guarantee any dish is completely allergen-free.





