
Warm Pecan Pie, clotted cream ice cream & pecan praline.

Cherry Bakewell Creme Brûlée, baked shortbread biscuit & Swiss cherry ice cream. (GF)

Blackberry Mille Feuille, vanilla chantil ly cream & blackberry coulis. (VE)

White Chocolate & Baileys Cheesecake, raspberry sorbet & raspberry compote.

d e s s e r t S

s a n d w i c h e s

Autumn Menu
The Santa Maria £9 Tomato & basil base with mozzarella cheese. (GF)

The Deepway £11 Garlic butter base, mozzarella, chicken, chorizo, & onion marmalade. (GF)

The Dockray £12 Bianco base, mozzarella, smoked salmon, chill i  prawns, calamari & spinach. (GF)

The Stafford £11 Tomato base, mozzarella cheese, nduja sausage, salami, fresh chill ies & rocket. (GF)

The Kelcey £11 Tomato base, mozzarella cheese, roasted butternut squash, stilton & pine nuts. (GF)

The Calzone Platter £16 12 inch Calzone Pizza with BBQ base, mozzarella cheese, chicken, pepperoni
& smoked bacon. Served with onion rings, coleslaw & skinny fries.

p i z z a S

Serrano Ham, mozzarella cheese & fire roasted red peppers on white organic bloomer. (GF)

Feta Cheese, sunblushed tomato, pesto & baby gem lettuce on white organic bloomer. (GF)

Smoked Salmon, rocket & chive creme fraiche ciabatta.(GF)

Home Made Fish Fingers, home made tartare sauce & gem lettuce on white organic bloomer.
(GF)

A l l  o u r  p i z z a s  c a n  b e  m a d e  w i t h  v e g a n  c h e e s e  &  g l u t e n  f r e e  b a s e s ,  b u t
m u s t  b e  s t a t e d  a t  t h e  t i m e  o f  o r d e r i n g .

A l l  d i s h e s  m a r k e d  ( G F )  o r  ( V E )  c a n  b e  m a d e  g l u t e n  f r e e  o r  v e g a n ,
b u t  m u s t  b e  s t a t e d  w h e n  o r d e r i n g .

T H E  W H I T E  H O R S E
Q U O R N

All £8.95

All served with skinny fries & coleslaw. 
Available Monday to Saturday 12pm til l  3pm.

All £6.50



M A I N S

Homemade Loaded Nachos £7 Served with tomato salsa, sour cream & melted cheese. (VE)

Prawn & Crab Arancini  £8 Served with lemon & dill  mayo with raw fennel slaw.

Smoked Salmon Tartare £8 Served with lemon & caper dressing & a ciabatta crostini.  (GF)

S T A R T E R S

Autumn Menu

Courgette & Onion Bhajis £7 Served with beetroot raita & garlic flatbread. (GF) (VE)

Pork & Black Pudding Sausage Roll £7 Served with baconnaise & rocket salad.

Butter Bean & Chorizo Stew £7 Served with warm crusty sour dough bread. (GF)

s i d e S

Pizza Fries - Skinny fries topped with pizza sauce, pepperoni & mozzarella £5 
Cheesy Garlic Flatbread £5 - Rocket & Parmesan Salad £4 

Skinny Fries £3 - Chunky Chips £4 - Onion Rings £4

T H E  W H I T E  H O R S E
Q U O R N

Vegetarian/Vegan Roast of the Day £13 Served with roast & mashed potatoes, broccoli & cauliflower cheese, roasted
carrots & parsnips, French green beans & Yorkshire pudding. Served with vegan gravy.

The Quorndon Burger £12 Meat plant based burger, vegan cheese, tomato relish, baby gem, gherkins, & onion ring. Served
with skinny fries. (GF) (VE)

The White Horse Burger £12 8oz beef burger with homemade tomato relish, gherkin & baby gem lettuce. skinny fries &
onion rings. (GF)
(Add cheese £1 - Add cheese & sweet cured bacon £1.75 - Add stilton £1.25 - Add extra burger for £2)

Fish & Chips  £13 Battered haddock, chunky chips, homemade tartare sauce, pea puree & a charred lemon wedge. (GF)

Cornflake Chicken Burger £13 Served with Alabama sauce, crispy onions, baby gem, onion rings & skinny fries. (GF)
 
Slow Braised Lamb Fritter £16 Served with crispy potatoes, buttered Savoy cabbage & mushroom fricassee sauce.

Pie Of The Day £13 Ask your server about our daily special.  (GF)

Pan Fried Sea Bass £17 Served with saute potatoes, chorizo, king prawns & butternut squash puree. (GF)

Honey & Mustard Pork Chop £15 Served with chunky chips, raw salad & mustard cream. (GF)

Roast Topside of Beef £14 Served with roast & mashed potatoes, broccoli & cauliflower cheese, honey roasted carrots &
parsnips, French green beans, sausage meat stuffing & Yorkshire pudding. 

Slow Roasted Cider & Fennel Pork Belly  £13 Served with roast & mashed potatoes, broccoli & cauliflower cheese, honey
roasted carrots & parsnips, French green beans & Yorkshire pudding. 


