
Bread & Butter 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

Perfect for sharing, snacking, or starting your meal.

Generous sharing boards, made for two to enjoy together.

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

Coastal Sharing Platter 24.95
A seafood sharing platter featuring crispy squid, classic prawn cocktail and golden fish 
fingers, served with triple-cooked chips and tartare sauce for dipping

Rosemary and Garlic Baked Camembert (V, GFO) 20.50
Warm baked Camembert infused with rosemary and garlic, served with toasted 
sourdough, red onion chutney, carrot and cucumber sticks

ALL DAY MENU

Prawn & Crayfish
Cocktail (GF) 11.25

Succulent 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

V – Vegetarian · VE – Vegan · GF – Gluten Free · GFO – Gluten Free Option Available · VEO – Vegan Option Available
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.
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Perfect sharing 
boards f� two!

Chicken Tenders 8.95
Golden crispy chicken tenders served 

with buffalo sauce and blue cheese dip

Pigs in Blankets 7.50
Classic chipolatas wrapped in smoked 

bacon, roasted until golden and finished 
with a honey mustard glaze

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

Marinated Olives (GF) 6.00 
Kalamata olives marinated with citrus, 

fresh herbs and aromatic spices

Houmous & Flatbread (GFO) 8.25
Smooth houmous topped with smoky 

charred peppers, served with warm flatbread

Halloumi Fries (GF) 8.50 
Lightly crisped halloumi served with harissa 

yoghurt and honey 

FEELING THIRSTY? 
Our 2 for £17 cocktails 

are waiting for you!

FOLLOW US ON SOCIALS!
���������thewhitehartwinkfield

���������@thewhitehart_winkfield

DISCOVER WHAT'S ON 
Discover upcoming events & more!

www.thewhitehartwinkfield.uk



V – Vegetarian · VE – Vegan · GF – Gluten Free · GFO – Gluten Free Option Available · VEO – Vegan Option Available
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.

Tasty, wholesome favourites! 
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 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

The White Hart Burger 18.50
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

ADD BACON +1.50

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

MAINS
Mac & Cheese 7.20

Creamy macaroni pasta with melted cheese
ADD CRISPY CHICKEN +4

Fish Fingers, Fries & Peas 8.00
Crispy fish fingers served with fries and peas

Crispy Chicken & Chips 8.00
Crispy chicken strips served with golden chips

Sausage & Mash 8.00
Sausages served with creamy mashed 

potato and gravy

DESSERT
Mini Nutella Donuts 5.00

Ice Cream (per scoop) 2.50
Please ask a member of staff for today’s selection

Each steak is served with onion rings, 
cherry tomatos and thick-cut chips

6OZ FILLET STEAK (GF) 34.95
TENDER 6OZ FILLET STEAK, GRILLED TO YOUR LIKING

8OZ RIB-EYE STEAK (GF) 28.50
JUICY 8OZ RIB-EYE STEAK, GRILLED TO YOUR LIKING

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

BURGERS

Skin-on Fries ...............................................5.25
Triple-Cooked Chips ................................5.25
Onion Rings..................................................5.50
French Beans & Broccoli .......................5.25
Mashed Potato ...........................................5.25 
Mini Caesar Salad .....................................5.95
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SIDES

SAUCE +1.50
PEPPERCORN SAUCE OR GARLIC BUTTER OR RED WINE JUS

Wild Mushroom Risotto (GF, VEO) 17.95
Creamy Arborio rice cooked with wild mushrooms, Parmesan 

and fresh herbs, finished with a touch of truffle oil

Traditional Fish & Chips 18.95
Beer-battered haddock served with thick-cut chips, garden 

peas, tartare sauce and fresh lemon

Chicken & Mushroom Pot Pie (GFO) 19.25 
Creamy chicken and mushroom filling topped with golden 

pastry, served with creamy mashed potatoes 
and seasonal greens

Crispy Chicken Schnitzel 19.95
Crispy chicken schnitzel served with skinny fries, baby gem 

lettuce, creamy Caesar dressing and garlic butter.

Roasted Pork Tenderloin (GF) 21.00
Tender roasted pork fillet served with Lyonnaise potatoes, 

roasted fennel, carrots and a rich mustard sauce

Braised Beef Cheek (GF) 21.50 
Slow-braised beef cheek served with creamy mash, sautéed 
green beans, crispy artichoke, crispy onion and fresh chives

Calf ’s Liver (GF) 19.95 
Pan-seared calf’s liver, creamy mash, roasted carrot, tenderstem 

broccoli, crispy bacon and rich jus

Tandoori Lamb Cutlets (GF) 24.50 
Chargrilled lamb cutlets marinated in warming tandoori spices, 
served with Bombay potatoes, wilted spinach, aromatic curry 

sauce and crisp curry leaves

SALADS

MAINS

KIDS MENUHearty and wholesome, our salads are made with the 
freshest seasonal ingredients 

OUR GRILL



