
Extras £1.00
2 slices of toast,  Sausage

2 slices of fried bread, Bacon
English muffin, 2 hash browns

1 slice of eggy bread  
poached, scrambled or fried egg

Pot of beans, Mushrooms
Smashed avocado, Black Pudding

LUNCH MENU - £8.50
Goats cheese, caramelised onion chutney and hazelnut tart 

served with chunky chips and salad (V)  

Roast Mediterranean vegetable tart, served with chips and salad (VG)

Mackerel fillet, served with new potato cake, salad and lemon and caper butter (GF)  

Ham, egg, chunky chips and garden peas 

Beer battered cod, chunky chips and garden peas 

Breaded wholetail scamp, chunky chips and garden peas 

   Lasagne, served with a warm crusty roll  

Sausages, creamed mash, served with garden peas and gravy

White Hart cheeseburger, 5oz locally sourced beef burger, mature cheddar and salad  
served in a brioche burger bun, with slaw, chunky chips and beer battered onion rings

4oz 21 day matured rump, served with beer battered onion rings, grilled tomato,  
mushrooms, peas and chunky chips

3 Egg omelette, served with chunky chips and garden peas  
choosing any 2 of the following ingredients: ham, cheese, mushrooms, onion, tomato 

add any additional filling for 1.50 Per filling

Filled baguettes

Bacon, brie & redcurrant jelly, ham & cheese, halloumi & roasted vegetable 
steak & onion (cooked medium),  prawn mayonnaise, fish goujon & tartare sauce 

all served with chunky chips and a salad 

Filled jacket potatoes with a selection of filling

Tuna mayonnaise, chilli con carne, vegan chilli, baked beans & cheese, prawn mayonnaise 

all served with salad

Please see our main menu for our dessert selection

V, VG GF, Vegetarian, Vegan and Gluten Free
All our food is prepared in a kitchen where nuts, gluten and other allergens are present. Our menu descriptions do not  

include all ingredients – if you have a food allergy, please let us know before ordering. Full allergen information is available.



Extras £1.00
2 slices of toast,  Sausage

2 slices of fried bread, Bacon
English muffin, 2 hash browns

1 slice of eggy bread  
poached, scrambled or fried egg

Pot of beans, Mushrooms
Smashed avocado, Black Pudding

LUNCH MENU

LUNCH MENU

Goats cheese, caramelised onion chutney and hazelnut tart, served with chunky chips and salad (V) £7.50

Fresh mackerel fillet, served with new potato cake, herb salad and lemon and caper butter (GF) £7.50

Ham, egg, chunky chips and garden peas £7.50

Fresh beer battered cod, chunky chips and garden peas £7.50

Breaded wholetail scampi, chunky chips and garden peas £7.50

Lasagne served with a warm crusty roll £7.50

White Hart cheeseburger 5oz locally sourced beef burger, mature cheddar, salad served in a 
brioche burger bun served with slaw, chunky chips and beer battered onion rings £7.50

4oz 21 day matured rump served with beer battered onion rings, grilled tomato, 
mushrooms, peas and chunky chips. £7.50

3 egg omelette – choosing any 2 of the following ingredients:£7.50
Ham, Cheese, Mushrooms, Onion, Tomato

Add any additional filling for £1.50 per filling

TOASTED CIABATTAS – served with herb salad and chunky chips

 Bacon and Brie £7.50     Tuna melt £7.50

 Ham and cheese £7.50      Halloumi and roasted veg (V) £7.50

DESSERTS
Sticky toffee pudding served with butterscotch sauce (GF) £5.95

S’mores chocolate pot served with caramel sauce, biscuit crumb and toasted marshmallow £6.95

Vanilla panna cotta served with winterberry compote and a nutmeg and pistachio biscuit £6.95

Apple, rhubarb & cinnamon crumble served with custard £6.95

Blood orange posset served with charred orange, meringue pieces and candied orange peel £6.95

Cheese & biscuits local cheese selection and biscuits. 3 cheeses £7.25 4 cheeses £8.95
Choose any combination of Smoked Applewood Cheddar, White Stilton & Apricot, Blue Vinny or After Burn Cheddar.

Ice cream sundae £5.95

Ice cream scoop £1.50 per scoop
Ice Cream Selection – clotted cream vanilla, succulent strawberry, chocolate fudge brownie, 

salted caramel, honey & stem ginger, gin & tonic sorbet, blackcurrant sorbet

PLEASE SEE THE CHALKBOARD FOR THIS WEEKS ‘BURGER OF THE WEEK’ 

All our food is prepared in a kitchen where nuts, gluten and other allergens are present.  Our menu descriptions do not 
include all ingredients – if you have a food allergy, please let us know before ordering.  Full allergen information is available.


