THE »pWHITE HART
HOLYBOURNE

APERITIF
White Hart G&T Tanqgueray No.10, elderflower, Fever Tree tonic, cucumber - 9.95
Local Bubbles Hattingley Classic Reserve, Hampshire sparkling wine 125ml — 11

NIBBLES
Garlic stone-baked ciabatta (v) — 4.95 | Cheesy garlic stone-baked ciabatta (v)- 5.95
Halloumi bites lemon mayo (v) — 5.5 | Sticky chicken wings winter slaw (gf] — 7.5

Home marinated olives (pb)(gf] —4.75 | Biltong (South African air-dried beef (gf] — 5.95

STARTERS

Soup of the day wasted soun/oug/z (gfo) (pbo) —6.95

Warm Greek pitta hummus (v) -

Sautéed mushrooms on sourdou%h toast creamy cheese sauce (pbo) (gfo) — 8
Half rack of ‘baby back’ pork ribs pickles (gfo) — 8.5

Chilli and garlic Tiger prawns with soura'oug/z to mop — 12

MAINS

Katsu curry prawns (+£2) OR panko chicken, fragrant rice, home pickled onions, Naan (gfo) — 16.95
Dill battered hake fillet chunky chips, mushy peas and tartare sauce — 16.95

8oz Surrey Farm rump burger cheddar & bacon, chips (gfo) — 16.5

Moving Mountains plant-based burger ‘cheese,” onion marmalade and chips (pb) — 15.95

Full rack ‘baby back’ pork short ribs c/ips (gfo) — 19.95
100z Surrey Farm Rump steak served with chunky chips and salad (gfo) —23.95

Add a sauce - £1.95 Creamy peppercorn | Blue cheese | Rich gravy | Chimichurr

SUNDAY ROASTS served until they run out!

Our roasts are served with roasties, Yorkie, honey parsnips, glazed carrots, hispi cabbage, proper gravy (gfo)
Roast Rump cap of Surrey beef served medium-rare — 18
Roast pork belly crackling — 16
Half roast chicken swuffing — 15.5
Butternut and beetroot wellington (pb) — 15
Add cauliflower cheese (¢) — 4

SIDES

Tender-stem broccoli toasted sesame seeds, chilli (pb) —4.95 | Chimichurri fries (pb/gfo)- 5
Buttered new potatoes (gf] — 4.5 | Dressed Garden salad (gf] (pb) — 3.5

Chunky chips (gfo) — 4 | Fries (gfo) — 4| ‘Posh’ chips truffle oil and parmesan (gfo) — 5

DESSERTS

Coffee and cake ask your server for today’s cakes! — 6.45

Invisible cookie — donate your ‘pud to this month’s local charity, Andrews Primary Schoo! 2
Spiced apple crumble vanilla custard (pbo) — 8

Boozy affogato vanilla ice cream, espresso and your choice of liqueur (gf/pbo) - 8
Sticky toffee pud’ sticky sauce and caramelita ice cream (gf) — 7.5
Warm Belgian waffle toasted almonds, toffee sauce and vanilla ice cream — 7.5

British cheese board artisan crackers and home-made chutney — 8.5
Lee cream/sorbet selection ask your server for today’s flavours (gf] — 6.5

HAVE YOU SEEN OUR SPECIALS BOARD?

If you have an allergy, please talk 1o a member of our team. While a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, foods may be
prepared in the presence of ingredients which do contain allergens. (v) vegetarian (pb) plant-based (gf) gluten free (gfo) gluten free option (pbo) plant-based option.
We add a discretionary 10% service charge for parties of 8 or more — please ask if you wish for this to be removed.



