
M A I N S C H A R G R I L L E DS T A R T E R S

S I D E S

Fries — 5.00
Cheesy Fries — 7.00
Garlic Bread — 5.00

Cheesy Garlic Bread — 7.00
Tenderstem Broccoli & Stilton 6.50

Onion Rings — 5.00
Coleslaw — 4.50

New Potatoes — 4.50
Crisp Salad — 4.50

Dauphinoise Potatoes — 6.50
Pepper Sauce  3.50

Tomato Salmon Pappardelle 
Salmon fillet, pappardelle pasta in tomato

basil sauce — 19.00

Sticky Duck Breast 
Fillet of duck, cooked medium with rice &
tenderstem broccoli sticky orange sauce

— 24.50

P I E  S P E C I A L S

Handmade pie of the day, with
buttered mash, tenderstem

broccoli, boozy gravy
 — 18.00

Soup of the day
Fresh, homemade with bread & butter 

 — 8.00

Cheddar & Chorizo Arancini
Arancini packed with smoky chorizo &

mature cheddar, finished with a spoon of
fresh basil pesto — 9.50

Smoky Corn Ribs
Sweetcorn ribs topped with smoky

seasoning — 8.00

Salt & Pepper Squid
Squid chunks in a light salt & pepper
coating, drizzled siracha mayo — 9.50

Sticky Belly Pork Bites
Boneless  belly pork bites, coated in a

maple chilli glaze — 10.50

Flat Iron Steak
Flat iron cooked medium, topped with

garlic butter & fries — 18.50

10oz Sirloin Steak
Dauphinoise, new potatoes or fries with

Pepper sauce & crisp salad  — 27.50

White Hart Burger
Beef patty, smoked bacon, Monterey Jack

cheese, tomato, leaves, relish & fries  
— 17.50

Gammon Steak
Chargrilled, fresh pineapple or

 2 fried eggs, peas & fries — 17.50

Buttermilk Chicken Burger
Buttermilk chicken, Monterey Jack

cheese, tomato, leaves, relish & fries 
— 17.00

Walnut, Courgette Bean Burger
Topped with Halloumi in a flat bread with

tomato, relish, leaves & fries — 17.00

Scampi & Chips
10 pieces of wholetail scampi, fries, salad,

tartare sauce — 18.00

Stuffed Chicken
Breast of chicken,  filled with mushroom &

chestnuts, mushroom & madeira sauce,
dauphinoise potatoes  — 21.50

Butternut & Spinach Lasagne
Roasted butternut squash & spinach

lasagne with Salad — 17.00

Lentil Stuffed Courgette
Roasted courgette stuffed with lentils,

tomato, pepper, with crushed new
potatoes, tomato basil sauce— 17.50

S A L A D S

Sticky Chicken & Cashew
Maple dressing, chicken, roasted cashew,

crisp leaves, tomatoes, cucumber,
coleslaw, croutons — 17.50

Halloumi, Pepper & Cashew
Hot honey, halloumi, roasted cashew &

peppers, crisp leaves, tomatoes,
cucumber, coleslaw, croutons — 17.00

Prawn & Avocado
Pineapple lemon grass dressing, prawns,

avocado, crisp leaves, tomatoes,
cucumber, coleslaw, croutons — 18.50

T H E  W H I T E  H A R T

Garlic Prawns
Tiger prawns in garlic , butter & lime with

bloomer — 10.50

Our dishes may contain allergens. If you suffer from an allergy, please let us know before ordering.
 Gluten free(gf) Where not indicated some dishes can be adopted to be made gf * 

Vegan (v)Where not indicated some dishes can be adopted to be made vegan *

 * 
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H A N D R O L L E D  P I Z Z A

Meat Feast 
Hand rolled and topped with roasted

ham, pepperoni, meatballs, herbs — 17.00

Margherita
Hand rolled and topped with tomato,

mozzarella, herbs  — 15.00

S I D E S S P E C I A L S

Don’t miss this week’s specials,
take a look at our Specials Board

by the bar.


