
(V) Vegetarian (VE) Vegan (Please specify when ordering) (FP) Dish available on the Fixed price offer (GF) Gluten free option available

Gluten Free Diners - All dishes marked with a GF can be served gluten free. All our dishes are cooked from fresh, so please state you want it GF 
at the time of ordering so we can substitute the ingredients. Where GF dishes require bread, there will be a 50p supplement.

 

 

B R E A K F A S T  M E N U
(Available Saturday & Sunday 9am till 11.30am only)

 

The White Horse Breakfast £7.50
2 x bacon, 2 x sausage, beans, grilled tomato, 
mushrooms, hash brown, toast & choice of eggs 
(scrambled/poached/fried) (GF)

The Gut Buster Breakfast £10.95
4 x Bacon, 3 x Sausage, beans, grilled tomato, 
mushrooms, 2 x hash browns, black pudding, toast and 
2 x eggs (scrambled/poached/fried) (GF)

The Quorndon Breakfast £7.50
2 x veggie sausages, mushrooms, grilled tomato, hash 
brown, avocado, toast & choice of egg (scrambled/
poached/fried) (GF)

Eggs Benedict £7.50

sauce & bacon (GF)

Bacon & Eggs Pancakes £7.50
5 sweet pancakes topped with streaky bacon, 
scrambled eggs & maple syrup

American Style Pancakes £7.50
5 x Sweet pancakes topped with blueberries, banana 
slices & maple syrup 

 £7.50
Crushed avocado, poached eggs & spinach on toasted 

(GF)

Sausage/Bacon Cob £3.50
(Served in a toasted brioche bun)

Toast & Jam £2.00

Mini Breakfast  £3.50
Hash brown, beans, sausage & scrambled eggs

Mini Pancakes  £3.50 
Pancakes topped with banana slices & maple syrup

(All of the above are served with a choice 
of hot drink or juice)

W I N T E R  M E N U
2 0 1 9

Homemade Fish Fingers 
Served in farmhouse white bread with a side of fries

Steak, Blue Cheese & Caramelised Onion
Served in farmhouse white bread with a side of fries (GF)

Croque Monsieur 
A traditional French sandwich with ham, gruyere cheese, 
beschamel sauce and dijon mustard

Prawn & Chilli Mayo
Served on granary bread with mixed leaves (GF)

Brie & Cranberry 
Served on toasted white bread (Add bacon for £1) (GF)

Local Produce List 
Where possible, we try to use local produce from reputable 
and trustworthy sources. 

We use the following local suppliers:

Meat - Glenn Lewin Butchers, Sileby
Fruit & Vegetables - Field Supplies, Etwall, Derbyshire
Fish - Neil Taylor Seawave Fish - Fish direct from Grimsby
Breads - Julias Bakery, Ashby
Cheese & Dairy - Field Supplies, Etwall, Derbyshire

S A N D W I C H E S  
All £8.50

(Served Monday to Saturday 12pm till 3pm)
All served with a side of soup

Chocolate brownie

vanilla ice cream (GF) (FP)

Sticky Toffee Pudding
Served with toffee sauce & caramel ice cream (FP)

Black Forest Pizza
Pizza topped with winter berry puree, cherrys,

 (GF) (FP) 

Spiced Apple & Cherry Crumble 
Served with vanilla custard (FP)

Chocolate & Coconut Tart
Served with raspberry vegan ice cream (GF) (FP) (VE)

Tiramisu
Served with vanilla ice cream (FP)

D E S S E R T S
A l l  £ 6 . 5 0

C H I L D R E N ’ S 
B R E A K F A S T



P I Z Z A S
All our pizzas can be made gluten free & vegan, but must be 

The Santa Maria £9.95
Tomato base & mozzarella 
(V) (VE) (FP) (GF)

The Brinks £11.25
Tomato base, mozzarella, chorizo, peppers,

(GF)

The Selvester  £10.95
BBQ base, mozzarella, chicken, 
bacon & cheddar (GF)

The Coppice  £10.95
Tomato base, feta cheese, Prosciutto ham, 
olives & peppers (GF)

 £10.50
Tomato base, feta cheese, butternut squash, 
caramelised onion & creamy pesto sauce 
(V) (VE) (GF) (FP)

The Freehold  £11.00
Tomato base, vegan cheese, wild mushrooms, 
spinach & balsamic glaze (V) (VE) (GF)

The Ferrari £11.95
Calzone pizza, tomato base, mozzarella, chicken, 
bacon & Prosciutto ham

The Dockray £11.95
Tomato base, mozzarella, garlic prawns, 

(GF)

S I D E S
A l l  £ 3 . 0 0

• Hand cut chips (add cheese for 50p) 
• Fries (add cheese for 50p) 

• Homemade onion rings
• Mixed leaf & parmesan salad

• Side of vegetables
• Coleslaw

• Peppercorn or blue cheese sauce

A l l  £ 4 . 0 0
• Sweet potato fries

B U R G E R S
All burgers served with skinny fries & coleslaw

The White Horse Burger £11.95
8oz beef burger topped with caramelised 
onion, melted cheddar, lettuce & tomato 
(GF) (FP) 

The Quorndon Burger £11.95
Chickpea & black bean burger topped with
mango & chilli puree, lettuce & tomato 
(V) (VE) (GF)

The Iberian Burger  £12.95
8oz Pork & chorizo burger topped with 
streaky bacon, red pepper cheesy mayo, 
lettuce & tomato (GF)

The Casablanca Burger  £12.95
Moroccan spiced, buttermilk fried chicken 
burger topped with harissa mayo, cheddar, 
lettuce & tomato (GF)

The Boothby Burger  £12.95

sauce & melted cheddar (GF)

The Gut Buster Burger  £13.95
2 x 8oz beef burgers topped with streaky bacon, melted 
cheddar, onion rings & BBQ sauce (GF)

K I D S  M E A L  D E A L
2 courses £6.95

Includes a free Cawston Press carton of apple & 
mango, apple & pear or apple & summer berries 

M A I N
• Margarita pizza or Ham & cheese pizza 

(GF)
• Tomato, basil & cheese penne pasta (GF)

• Chicken nuggets, fries & tomato dip
• Sausage, mash, peas & gravy

D E S S E R T S
• Vanilla gelato ice cream (GF)

• Mini choc brownie & ice cream (GF)

Double Camembert Board  £17.95
Garlic & rosemary Camembert & a 
cranberry & caramelised onion Camembert.
Served with crudités & ciabatta slices (GF)

The Pub Platter  £19.95
Pork & chorizo scotch egg, chilli prawns, 
mackerel pate, beetroot hummus, vegetable pakora, 
ciabatta slices & wholegrain mustard mayo (GF)

S H A R I N G  P L A T T E R
Serves 3 to 4 as a starter

M A I N S
Pie Of The Day £11.95
Homemade Shortcrust pie served with creamy mash, 
Winter vegetables & gravy (FP) 
(Vegetarian option available)

Fish ‘N’ Chips £12.50
Beer battered haddock & hand cut chips, 
mushy peas & tartare sauce (GF) (FP)

Moroccan Spiced Chicken Skewers £12.50
Served with pitta breads, salad, sweet potato fries 
& a hummus dip (FP)  
 
Beef Bourguignon  £11.95
Served on a bed of creamy mash with Winter vegtables 
(FP)

Butternut Squash Parcel £12.50
Filo parcel stuffed with Feta, caramelised onion & 
butternut squash. Served with braised red cabbage, 
wilted kale & spinach & creamy pesto sauce (FP) (V)

Moules ’N’ Frites £12.50
Mussels (ask for todays recipe) served with 
fries & farmhouse bread (GF)

Thai Style Vegetable Curry  £11.95
(V) (VE) (FP)

(Add King Prawns for £3)

Herb Crusted Cod Loin   £13.95
Served on a mixed vegetable risotto (GF)

Cider & Fennel Roasted Pork Belly  £14.95
Served with apple puree, fondant potato, 
braised red cabbage & a rich Madeira jus (GF)

Orange & Maple Braised Lamb Shank £16.95
Served with parsnip mash, Winter vegetables 
& minted lamb gravy (GF)

The Caveman Board  £18.95
Full rack of BBQ baby back ribs, Coca Cola chicken 
wings & a Moroccan chicken skewer. Served with 
coleslaw & hand cut chips (GF)

Fillet of Beef  £23.95

wrapped in parma ham & a wild mushroom & Madeira 
sauce (GF)

S T A R T E R S
Soup Of The Day £5.95
Homemade soup served with fresh bread (GF) (FP)

Chilli Nachos  £6.50
Nachos topped with mozzarella, Texan style chilli 
con carne & sour cream (GF) (FP)

Smoked Mackerel Pate   £6.50
Served with farmhouse toast & a horseradish cream 
dip (GF) (FP)

Sticky Coca Cola Chicken Wings  £6.50
Served with a lemon mayo dip (GF) (FP)

Vegetable Pakoras  £6.50
Served with a mango & chilli puree 
(V) (VE) (FP) (GF)

Homemade Beetroot Hummus £5.95
Served with olives & pitta bread slices 
(V) (VE) (FP) (GF)

Pan Seared Chilli Prawns £7.50
Served with parsnip puree, bacon crumb & 
parmesan shavings (GF)

Pork & Chorizo Scotch Egg  £6.95
Served with wholegrain mustard mayo & coleslaw 

Caramelised Onion & 
Goats Cheese Tart  £6.95
Served on a bed of leaves with balsamic glaze
(V)

Baked Brie & Proscuitto Ham Filo 
Parcel  £7.95
Served with a redcurrant jelly dip

 

44OZ RIB OF BEEF (Serves 2)
& a Bottle of Wine £50
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