
 

 

SUNDAY ROASTS

DESSERTS
CHOCOLATE & CHERRY BROWNIE 
Served with chocolate sauce & vanilla ice cream

HOMEMADE SHORTCRUST APPLE PIE
Served with vanilla pod custard  

TREACLE SPONGE  
Served with vanilla pod custard

RICE PUDDING CREME BRULEE
Served with shortbread biscuits

STICKY TOFFEE PUDDING

           
CHEESE BOARD
Served with crackers, grapes & caramelised onion puree

£5.95

£5.95

£5.95

£5.95

£5.95

£7.95

(GF) - Gluten free option available
(V) - Vegetarian
       
 
Gluten Free Diners - All dishes marked with a GF 
symbol can be cooked or prepared gluten free. We 
cook all our dishes from fresh, so please state you 
want GF at the time of ordering so we can substitute                       
the ingredients.

FP

STARTERS

SIDES
HAND CUT CHIPS (add Cheese for 50p) • FRIES (add Cheese for 50p) •

MIXED LEAF AND PARMESAN SALAD • HOMEMADE COLESLAW •
PEPPERCORN, BLUE CHEESE OR MUSHROOM SAUCE -  All £3.00

SWEET POTATO FRIES • GARLIC CIABATTA (add Cheese for 50p)  - £3.50

All burgers served in a toasted brioche bun, with hand cut chips & coleslaw

        

  
   

THE WHITE HORSE BURGER
 

THE QUORNDON BURGER
Moroccan spiced falafel burger topped with harissa mayo, feta cheese, lettuce & tomato (V)         

THE GUT BUSTER BURGER 

 

                      

£10.95

£10.95

£12.95

MAINS

HOMEMADE PIE OF THE DAY
Served with creamy mash, Winter root vegetables and gravy

£11.95

BEETROOT & SHALLOT TART TARTIN 
Served with sweet potato fries and Winter root veg (V)

£11.50

MOROCCAN SPICED LAMB SHANK
Served on a Moroccan spiced butternut squash & chickpea terrine with cous cous

£15.95

On a Sunday for tables of 20 or more people, we ask that your party take up the
‘Host a Roast”option. You will have the function room to yourself and we will
serve your choice of home cooked roast dinner to your guests. Simply choose your

roast option, and we serve the joint to the table complete with apron, chef’s
hat & knife for your host to carve.

SOUP OF THE DAY
Served with fresh farmhouse bread (GF)

 

 

MAPLE & MUSTARD WINGS 
Served with a mustard mayo (GF)

£4.95

£5.95

GAME TERRINE
Served with caramelised onion puree & ciabatta slices (GF)

? ? ?

THAI RED PRAWNS 
Served with ciabatta slices (GF)

£6.50

LOADED NACHOS 
Topped with salsa, guacomole, sour cream & melted cheese (V) (GF)
(Add chilli pulled pork for £2 extra)

£5.50

ICE CREAM SUNDAE WITH POPPING CANDY 
& JELLIED SWEETS (GF) 

CHOCOLATE BROWNIE & VANILLA ICE CREAM (GF)

KIDS MEAL DEAL

KIDS ROAST LAMB

 KIDS ROAST BEEF

KIDS ROAST CHICKEN

 KIDS SANTA MARIA PIZZA & FRIES

Choose a Main + Dessert + Simply Fruity Drink
(Choice Of  Orange Or Blackcurrant Drink) All For £8.95

2 RUMP STEAKS
& a Bottle of  Wine £30

2 SIRLOIN STEAKS
& a Bottle of  Wine £34

Every Thursday
4pm till 9pm

STEAK
NIGHT

Thursday

FISH, CHIPS
& MUSHY PEAS

Eat In £7.95

Takeaway £6.95

Every Friday
12pm till 7pm

FISH
FRIDAY

1 COURSE
£8.50

2 COURSES
£9.50

Mon - Fri
12pm till 3pm

LUNCH
CLUB

OPEN FOR
BREAKFAST

Every Weekend
9am - 11.30am

BREAKFAST

CLUB
Sat & Sun

2 COURSES
£12.95 per person

3 COURSES
£16.00 per person

Every Mon - Fri
5pm till 9pm (Fri till 7pm)

FP
FIXED PRICE

menu

GOATS CHEESE, WALNUT & ONION TART 
Served on a mixed leaf salad (V)

£6.25

OPEN ROOT VEG SHORTCRUST PIE
Beetroot, carrot, parsnip & butternut squash filled pie with a béchamel sauce and a blue cheese crust.
Served with sweet potato fries & rocket (V)

£11.95

10oz SIRLOIN STEAK
 

Steaks served with hand-cut chips, grilled tomato, field mushroom, onion rings
& a choice of peppercorn, blue cheese or mushroom sauce (GF)

£19.95

 

WILD MUSHROOMS ON TOAST £5.95
Cooked in garlic & parsley & served on sourdough bread (V) (GF)

SHARING PLATTER
BOXED BAKED CAMEMBERTS
A cranberry & walnut crusted camembert and a rosemary &
caramelised onion topped camembert. Served with ciabatta slices
and flatbreads

£12.95

2 x 8oz beef  burgers topped with streaky bacon, onion rings, melted cheddar & BBQ sauce (GF)

ROAST SHOULDER OF LAMB 
(GF)

BRAISED TOPSIDE OF BEEF 
(GF)

BRAISED TOPSIDE OF BEEF  

ROAST CHICKEN BREAST & SAUSAGE MEAT STUFFING 
(GF)

£11.50

£11.50

£11.50

£11.50
(GF)

8oz beef  burger topped with tomato, lettuce, melted cheddar & caramelised onion (GF)

VEGETARIAN ROAST OF THE DAY 
(GF)

£11.50

PAN SEARED HAKE
Served on a olive, caper, cherry tomato & mint Paccheri pasta

£12.95

Host a Roast

For tables of 20 or more you can choose up to two roasts.

All roasts are served with bowls of roast potatoes, a selection of fresh
seasonal vegetables, giant yorkshire puddings, and jugs of gravy.

ROASTED SHOULDER OF LAMB COOKED ON THE BONE

SLOW ROASTED GAMMON HAM

BRAISED TOPSIDE OF BEEF

ROAST LOIN OF PORK

You can then choose two of the following desserts:

APPLE CRUMBLE & CUSTARD

STICKY TOFFEE PUDDING & TOFFEE SAUCE

SELECTION OF CHEESE & BISCUITS

ADULTS .................... £16.95 pp 

CHILDREN .............. £8.95pp

SUNDAY ROAST MIX 
A mix of lamb, ham & beef with sausage meat stuffing (GF)

£12.95

All served with honey roasted carrots & parsnips, cauliflower & broccoli cheese, roast potatoes, mashed potato, peas & Yorkshire pudding

 

                      


