
MAINS 

Lamb shoulder stew, 
 mash, dumplings 17 

Cockles and mussels 
sourdough 14.5 

Black Angus sirloin, 
mushrooms and tomatoes, chips, 

Béarnaise sauce 21 
 

Gammon, egg and chips 14 

Toad in a hole, crispy shallots 11 

White Bear burger and fries 12.5 

Ale battered cod, chips, 
 mushy peas, tartare sauce 13 

Roasted pumpkin cobbler,  
purple sprouting broccoli 12 

Queenie and monkfish scampi, 
chips, peas 16.5 

Rainbow chard, pine nut  
and blue cheese quiche 13 

Roasted roots 

Purple sprouting broccoli, almonds 

Tomato and shallot salad 

Mashed potato 

Bubble and squeak 

Rosemary fries 

Rainbow chard 

Chips 

 Before you order your food and drink, please inform a member of staff if you have a food allergy or intolerance. 
Tables of 8 or more are subject to a discretionary service charge of 12.5%. 

SIDES – ALL AT 4

STARTERS 

WHAT WE ARE FAMOUS FOR

Butternut squash and fennel soup, 
toasted seeds, sage 5 

Bubble and Squeak Nutbourne tomato salsa 5.5 

Prawn cocktail, Marie Rose hollandaise 7.5 

Ham hock terrine, crispy egg, piccalilli 7.5 

Chicken Kiev, garlic butter 6.5 

Smoked salmon and cucumber, sourdough toast 7 

TO SHARE 

Ploughman’s  
Scotch egg, ham terrine, piccalilli, 
 cured ham, apple and cheddar 13 

Smoked salmon pate,  
pickled cockles, whitebait, 
cucumber, garlic mayo 13 

Baked Somerset camembert, 
chutney, toasted sourdough 10 

The nostalgia of your favourite pub classics. Each dish on this menu has been sourced and created using only the 
freshest and local ingredients, giving a new meaning to what great British pub food should be. 

WHITE BEAR 

Steak and kidney suet pudding, 
 calcannon 20 

Beef Wellington, black cabbage 
 and chestnuts 21 

Apple and berry crumble, 
custard 5.5 

Cheeseboard, crackers, chutney 10 

Jam sponge pudding, 
clotted cream 5.5 

Burnt cream, shortbread 6 

Chocolate tart 6.5 

DESSERTS 



WHITE WINES 
AROMATIC & SPICY

White Rabbit Riesling
Germany / Fresh-Grassy-Lime

B 26.50

Les Amis Grenache Blanc Viognier
France / Gentle-Floral-Spicy

M 5.25  L 6.90  B 19.50

Peter Schweiger Grüner Veltliner 
Austria / Peach-White Pepper-Mineral

B 28.50

Quercus Pinot Bianco
Slovenia / Lemon-Ginger-Supple

M 6.40  L 8.75  B 25.50

CRISP & FRUITY

Viña Torcida Rioja Blanco
Spain / Apple-Pear-Blossom

M 5.55  L 7.25  B 20.50

Castel Pietra Pinot Grigio delle Dolomiti
Italy / Elegant-Clean-Floral

M 5.80  L 7.90  B 22.50

Colección Privada Reserva Sauvignon Blanc
Chile / Crisp-Grapefruit-Tropical

M 5.55  L 7.55  B 21.50

Esprit Marin Picpoul de Pinet
France / Pear-Mineral-Crisp

M 6.15  L 8.40  B 24.50

Bolney Estate Lychgate White
England / Crisp-Floral-Orchard Fruit

B 29.50

Angelo Cataratto Chardonnay
Sicily / Tropical-Citrus-Crisp

M 5.00  L 6.55  B 18.50

MINERAL & COMPLEX

Chablis Domaines Brocard 
France / Flinty-White Peach-Grassy

B 29.50

Sancerre Hauts Chaillots
France / Elegant-Slate-Gooseberry

B 29.50

Gavi Cá di Mezzo
Italy / Green Almond-Citrus-Crisp

M 6.65  L 9.10  B 26.50

RIPE & ROUNDED

Deakin Estate Viognier
Australia / Honeysuckle-Apricot-Opulent

B 26.00

Valdemoreda Viura
Spain / Soft Stone Fruit-Floral

M 4.75  L 6.30  B 17.50

Featherdrop Bay Sauvignon Blanc
New Zealand

Green Pepper-Gooseberry-Passion Fruit

M 6.80  L 9.25  B 27.00

WINES BY CARAFE
WHITE WINES

Sancerre Hauts Chaillots
France / Elegant-Slate-Gooseberry

C 19.90
Chablis Domaines Brocard 

France / Flinty-White Peach-Grassy
C 19.90

RED WINES

Cloof Very Sexy Shiraz
South Africa / Rustic-Weighty-Blackberries

C 18.30

Lost Angel Pinot Noir
USA / Silky-Strawberry-Spice

C 18.65

ROSÉ WINES

Whispering Angel
Côtes de Provence Rosé

France / Stone Fruit-Herbal-Delicate
C 19.30

CHAMPAGNE 
& SPARKLING 

WINES

HIGHLY RECOMMENDED

Corte Della Calli 
Prosecco di Valdobbiadene 

Superiore
Italy

S 6.40  B 30.50

Champagne Testulat 
Blanc de Noirs

France
S 8.60  B 40.50

Laurent-Perrier Brut NV
France
B 55.50

Corte Della Calli Prosecco
Italy

S 5.55  B 26.50

Deakin Estate Brut  
Chardonnay Pinot Noir

Australia
B 30.50

Corte Della Calli Raboso Rosato
Italy

S 5.55  B 26.50

Laurent-Perrier Cuvée Rosé
France
B 69.50

Bolney Estate Eighteen Acre 
Rose Brut NV

England
B 34.50

RED WINES 
RICH & SPICY

Bodega Norton Porteño Malbec
Argentina / Bold-Pepper-Damson

M 5.95  L 8.05  B 23.00

Deakin Estate Artisan’s Blend 
Shiraz Viognier

Australia / Blackberry-Pepper-Floral
M 6.15  L 8.40  B 24.50

Cloof Very Sexy Shiraz
South Africa / Rustic-Weighty-Blackberries

B 27.00

RIPE & JUICY

Roccalanna Montepulciano d’Abruzzo
Italy / Earthy-Cherry-Juicy

M 5.55  L 7.25  B 20.50

Valdemoreda Tempranillo
Spain / Blackberries-Clove-Juicy

M 4.75  L 6.30  B 17.50

Viña Torcida Rioja
Spain / Cranberry-Violet
M 6.05  L 8.25  B 23.50

SAVOURY & COMPLEX

Château Grand Pascaud Bordeaux
France / Earthy-Blackcurrant-Herbal

M 6.20  L 8.40  B 24.00

Côtes du Rhône St-Esprit Delas
France / Elegant-Black Pepper-Violet

M 6.40  L 8.75 B 25.50

Château St.Pierre Lussac Saint Emilion
France / Smokey-Earthy-Blackcurrant

B 28.50

Pèppoli Chianti Classico 
Italy / Savoury-Herbal-Sour Cherry

B 29.50

SOFT & FRUITY

Colección Privada Reserva Merlot
Chile / Soft-Vanilla-Blackberries

M 5.55  L 7.55  B 21.50

Lost Angel Pinot Noir
USA / Silky-Strawberry-Spice

B 27.50

Le Pinada Carignan Merlot
France / Smooth-Plum-Pepper

M 5.25  L 6.90  B 19.50

ROSÉ WINES 
PALE & DELICATE

Whispering Angel  
Côtes de Provence Rosé

France / Stone Fruit-Herbal-Delicate
B 28.50

Côtes de Provence Rosé Carte Noire
France / Lavender-Elegant-Redcurrant

M 6.20  L 8.40  B 24.00

BOLD & FRUITY

Valdemoreda Garnacha Rosado
Spain / Fresh Summer Berries-Floral

M 4.75  L 6.30  B 17.50

Sessola Pinot Grigio Rosé
Italy / Acacia-Zesty-Clementine

M 5.55  L 7.55  B 21.50

MEASURES

Glass Sizes:  S 125ml  M 175ml  L 250ml  
Carafe:  C 500ml  Bottle:  B 750ml

125ml glasses of wine available on request. Vintages are subject to availability. All prices are inclusive of V.A.T.


