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STARTER

Jerusalem artichoke soup  £5.75
Chicken liver parfait, pear jelly, spiced bread  £5.50
Butternut squash & goats cheese risotto cake  £5.95
Beetroot cured salmon, celeriac remoulade  £6.25
Roast scallop, scallop roe & parmesan risotto  £8.50
Red leg partridge, bread sauce, beetroot, onion  £6.75
MAIN COURSE
White Hart steak & chips  £17.50
Braised beef brisket, carrot & swede, savoy cabbage, 

fondant potato  £14.95
Roast corn-fed chicken, sage & onion pearl barley, 

sprout leaves  £14.95
Poached skate, braised leek, caper, burnt butter  £14.50
Roast brill, squid, black pudding, salsify, kale  £16.50
Beetroot & chestnut open tart  £12.25
Roast pumpkin, braised cabbage, turnip, coffee, cocoa  £13.50
SIDE ORDERS
White Hart chips, market vegetables, new potatoes £2.50 Each

  *Although we take great care in the preparation of all our dishes, game dishes may contain traces of lead shot

DESSERT
Baked chocolate pudding, milk mousse  £5.75
Vanilla biscuit, orange, chocolate, passion fruit  £5.50
Seasonal trifle  £5.95
Mascapone pannacotta, maple jelly, sherry & raisin  £5.95
Chocolate caramel slice, peanut butter parfait,

gingerbread mousse  £5.95
British cheese selection  £7.95
DESSERT WINE

Muscat de St-Jean-Minervois, Vignerons de Septimanie

125ml gls  £4.65

½ bottle £13.95
COFFEE
Americano

Double Espresso

Latte

Cappuccino

Café Crème

Macchiato

Mocha

Hot Chocolate

All £2.50
LIQUEUR COFFEE
French Coffee (Brandy)

Highland Coffee (Drambuie)

Irish Coffee (Jamesons)

Calypso Coffee (Tia Maria)

Jamaican Coffee (White Rum)

Mexican Coffee (Tequilla)

White Hart Coffee (Merlyn Cream liqueur, topped with Marshmallows)

Baileys Latte (Baileys)

Monk’s Coffee (Benadictine)

Italian Coffee (Amaretto)

Russian Coffee (Vodka)

English Coffee (Gin)

All £4.50 ( 25 ml Measure )
TASTING MENU

(to be taken by the whole table)
Jerusalem artichoke soup

Red leg partridge, bread sauce, beetroot, onion
Roast Brill, squid, black pudding, salsify, kale

Braised beef brisket, carrot & swede, savoy cabbage, fondant potato

Baked chocolate pudding, milk mousse

Seasonal trifle

6 Course tasting menu £40 per person
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