
MAIN COURSE

£25BEEF SHORT RIB
Horserad ish  mash ,  g lazed her i tage  car ro t ,  cavo lo
nero ,  jus

(GF )

SIDES £4.50
ROCKET & PARMESAN SALAD

SEAWEED FRIES,  CHARRED HISPI ,

HONEY MISO,  CRISPY ONIONS

BEER BATTERED ONION RINGS

PARMESAN FRIES

BUTTERED NEW POTATOES

BROCCOLI ,  AIOLI ,  PARMESAN

£13PAN FRIED SCALLOPS
Pea puree ,  b lack  pudd ing ,  bacon

(GF )

STARTERS
£9.50CHICKEN LIVER PARFAIT

Spiced p lum chutney ,  toas ted  br ioche ,  dressed
leaves

£9BEETROOT & GOATS CHEESE
Cand ied  wa lnu t ,  ba lsamic  g laze

(V)

£7 .50BUTTERNUT SQUASH SOUP

Toas ted  haze lnu t  &  brown but ter ,  c r i spy  sage ,
sourdough

(V)

BOARDS & SALADS
CAESAR SALAD £10
Baby gem le t tuce ,  parmesan ,  c routons ,  anchov ies

(add ch icken +  £4)  (add prawns  +  £4)

£21FISH BOARD
Smoked cha lk  s t ream t rou t ,  p rawn & cray f i sh
cock ta i l ,  smoked mackere l  pa te ,  c reve t tes ,
mar ina ted  anchov ies ,  sourdough ,  bu t ter

PLEASE NOTE -  OUR DISHES ARE SERVED AS DESCRIBED.  WE CANNOT SUBSTITUTE OR SWAP INGREDIENTS

DIETARY:  V  VEGETARIAN |  VE  VEGAN |  GF GLUTEN FREE |  GFA GLUTEN FREE AVAILABLE
 ALLERGENS:  G GLUTEN |  CR CRUSTACEANS |  E  EGG |  F  F ISH |  P  PEANUTS |  S  SOYA |  N  NUTS |  CE CELERY |  MU MUSTARD |  SE  SESAME |  SU

SULPHITES |  MO MOLLUSCS|  L  LUPIN |D  DAIRY

NIBBLES
GORDAL OLIVES £4.50(VE/GF )

Rosemary ,  o range

£6DELLA’S  BREADS

Cornbread ,  warm sourdough ,  ba lsamic  g laze ,  o l i ve
o i l ,  smoked Ma ldon & da te  bu t ter

(V)

£7HASH BROWN

wi th  Normandy but ter  and ba lsamic  g laze

(V /GF )

£7 .50MARINATED ANCHOVIES

Capers ,  ch i l l i  pangra t ta to

ROAST TURKEY CROWN £24

Sage & on ion  s tu f f ing ,  roas t  po ta toes ,  p igs  in
b lankets ,  seasona l  vegetab les ,  tu rkey  gravy

£23SUFFOLK WOODLAND VENISON
Smoked chesnut  puree ,  w i ld  mushrooms,  p ick led
crab  app le ,  toas ted  haze lnu ts ,  s loe  jus

(GF )

MUSHROOM & CHESNUT
WELLINGTON

£19

Roast  po ta toes ,  seasona l  vegetab les ,
c ranberry ,  mushroom gravy

(VE)

IPA BATTERED HADDOCK £18
Kof fman ch ips ,  ta r ta re ,  pea  puree

(GF )

(GF ) £23MEGRIM SOLE
Caper  &  sha l lo t  bu t te r ,  char red  spr ing  on ion ,
crushed new pota toes ,  w i l ted  sp inach

FESTIVE MENU

WHITE HART BURGER £18
Br ioche bun ,  gem le t tuce ,  bee f  tomato ,  smoky
house  sauce ,  Ko f fman f r ies


