STARTERS

OLIVES & HUMMUS FOR ONE
mixed olives, red pepper hummus, sundried tomatoes & toasted ciabatta 7.95 VG DF GFO

SOUTHERN FRIED STYLE CHICKEN STRIPS
choice of satay , franks hot GF or bbq sauce GF 7.95

KFC STYLE BATTERED HALLOUMI
& sweet chilli mayo 7.95 GF V

LOCAL HONEY PEACH SALAD
roasted honey peaches, toasted pine nuts 7.25 GF DF
ADD goat cheese beignet 2.95

CRISPY CHILLI SQUID
homemade chilli oil, spring onions and chillies 7.25 GF DF

MAINS

10 OZ ROASTED HANGER STEAK
best served medium-rare, celeriac puree, wholegrain mustard mash, seasonal vegetables & rich jus 23.95

GF

80Z CHARGRILLED SIRLION STEAK
parmesan truffle fries, roasted flat mushroom, balsamic roasted tomato & peppercorn sauce or stilton sauce

26.95 GF

SLOW ROASTED PORK BELLY
fondant potato, seasonal vegetables, carrot puree, crispy black pudding & rich jus 20.95 GFO DF

SAUSAGE AND MASH
seasonal vegetables, crispy onions & rich jus 15.45 GFO

HANDMADE STEAK & ALE PIE
creamy mash or thick cut chips with seasonal vegetables & rich jus 16.95

CRAB SALAD
sundried tomato salad and paprika fries 17.95 GF DF

CHICKEN SUPREME SALAD
rosemary roasted chicken, shredded baby gem lettuce, crispy croutons, streaky bacon & homemade caesar
dressing 16.95 GFO (20minutes)

SWANNINGTON LAMB STEAK
minted lamb, seasonal vegetables, roasted new potatoes, & rich jus 24.95 GF DF



BURGERS

BURGERS SERVED IN A BRIOCHE BUN, LETTUCE, TOMATO, SKINNY FRIES & COLESLAW
DOUBLE UP? JUST AN EXTRA 3.50

THE WHITE HORSE BURGER
6oz swannington beef burger, burger sauce & gherkins 13.95 GFO DF

BUTTERFLY SOUTHERN FRIED CHICKEN BURGER
choice of satay, franks hot GF or bbq sauce GF 14.75 GFO

ADD BACON 1.50 | BLUE CHEESE 1.95 | SMOKED CHEDDAR 1.95

FISH

CATCH OF THE DAY
roasted new potatoes, samphire, crayfish & lemon butter, green beans GF(20 minutes)

PAN ROASTED SEABASS
crushed potatoes, samphire, green beans, chive hollandaise & herb oil 18.95 GF

BREADED WHOLETAIL SCAMPI
skinny fries, garden peas, homemade tartare & lemon wedge 16.95

BEER BATTERED HADDOCK
thick cut chips, garden peas, homemade tartare & lemon wedge 17.95 GF

VEGETARIAN/VEGAN

‘SAUSAGE’ AND MASH
seasonal vegetables, crispy onions & rich jus 16.45 VG

PESTO GNOCCHI
roasted beetroot and a split herb emulsion 16.95 V

GOAT CHEESE BEIGNET SALAD
sun-dried tomato and roasted beetroot salad, croutons & balsamic dressing 15.95 GFO V

ROASTED MEDITERRANEAN VEGETABLE LINGUINE
spicy arrabbiata sauce & garlic bread 14.95 VGO

VEGAN MIAMI ‘CHICKEN’ BURGER
whey ‘chicken’ burger, skinny fries, sweet chilli mayo & vegan cheese 14.95 VG



