
 

Please ask your server for allergen information For groups of 8 or more a 10% service charge will be applied 
V Vegetarian, GF Ingredients do not contain gluten,  
GFO GF Option 

 

 

   

While You Decide 

 

Chili & garlic marinated chaldikiki olives (V) – 3.00 © Focaccia, olive oil & balsamic vinegar (V) – 4.00 

 

Starters 

Chestnut mushroom & thyme soup with focaccia bread (V) (GFO) – 6.00 

Garlic breaded mushrooms with rosemary aioli (V) – 5.50 

Chicken wings with hot sauce or BBQ sauce – 6.00 

Prawn & crayfish, mixed leaf salad, bloody Marie Rose sauce & toast (GFO) – 6.50 

Panko breaded calamari with sweet chilli dipping sauce – 6.50 

 

Lite Bites   

(Available Monday to Saturday 12pm-3pm) 

 

Gammon steak, fried egg, chunky chips and pineapple chutney – 8.00 

Sausage and mash, pork & leek sausages, creamy mashed potato, onion gravy, onion rings – 8.00 

Wholetail scampi, chunky chips, crushed minted peas, tartare sauce –8.00 

Hand battered cod, chunky chips, crushed minted peas, tartare sauce – 8.00 

 

Sandwiches   

(Available Monday to Saturday 12pm-3pm) 

Fish finger, watercress, tartar sauce in white or brown bloomer – 7.00 

Grilled chicken club, mature cheddar cheese, tomato, Parma ham in ciabatta – 7.00 

Sirloin steak, horseradish mayonnaise, rocket (served pink) in ciabatta – 7.00 

Tomato, mozzarella, pesto in focaccia (V) – 6.50 

All freshly prepared & served with fries. 

 

Pizza 

  12” 8” 

Margherita (V) Tomato sauce, cherry tomato, Fior di Latte mozzarella & pesto 

 

10.00 7.00 

Smoked Chicken Smoked paprika, grilled chicken, Fior di Latte mozzarella & fresh chilies 

 

12.00 9.00 

Pizza Parma Fior di Latte mozzarella, Parma ham, wild rocket and balsamic glaze 14.00 10.00 

 

Truffle  Pizza Black truffle paste , Fior di Latte mozzarella, virgin olive oil & smokey 

speck ham 

14.00 10.00 

 
Our Pizzas are designed in partnership with Barrel & Stone 

 

 



 

Please ask your server for allergen information For groups of 8 or more a 10% service charge will be applied 
V Vegetarian, GF Ingredients do not contain gluten,  
GFO GF Option 

 

 

Mains 

 

Superfood salad with quinoa, tenderstem broccoli, avocado, pomegranate, beetroot hummus (GF) (V) – 9.00 

Add chicken breast – 4.00 

Add sirloin steak – 5.00 

Proper fish pie, scallops, cod loin, salmon, smoked haddock, prawns, braised cabbage – 15.00 

Sea Bass, pan fried with a herb & mascarpone risotto, roasted tomato – 16.00 

Lamb rump, potato fondant, heritage carrots, rosemary, red wine jus – 17.00 

Risotto with roasted butternut squash, pumpkin puree, tarragon, chervil (V) (GF) – 10.00  

Gammon steak, fried eggs, chunky chips, pineapple chutney – 10.00 

Sausage and mash, pork & leek sausages, creamy mashed potato, gravy, onion rings – 10.00 

Wholetail scampi, chunky chips, crushed minted peas, tartare sauce – 11.00 

Cod and chips, beer battered cod, chunky chips, crushed minted peas, tartare sauce – 12.50 

Sweet potato, spinach & chick pea curry, pilau rice, poppadum, mango chutney (V) (VE) (GFO) – 12.00 

8oz Ribeye steak, chunky chips, grilled tomato, field mushroom – 19.50 

With your choice of peppercorn sauce or garlic butter 

Cottage pie, twice-cooked 12 hour braised beef, topped with creamy mashed potato, braised greens -  12.00 

White Hart burger 100 % Wagyu beef, brioche bun, salad, chunky chips, pickled gherkin & coleslaw – 11.50 

Classic cheese & bacon – 14.00  

Falafel burger, mixed leaves, pitta bread, avocado, served with sweet potato fries  

Fancy another topping? Just ask. £1.50 Extra per topping 

 

Sides & Snacks 

 

Seasonal veg (V) – 4.00 © Wilted spinach (V) – 4.00 © Side salad (V) – 4.00 

Onion rings – 3.00 © Garlic bread (V) – 3.00 © Cheesy garlic bread – 4.00  

 

 

Chunky chips – 4.50 © Skinny fries – 3.50 © Sweet potato fries – 3.50 

Add cheese for £1 extra © Go large for £1.00 extra 


