
Bread board - warm sourdough boule with butter £4.25
Lemon & thyme infused olives £3.50 

Starters
Spiced carrot soup, crème fraiche, sourdough & butter £6.25
Scotch egg w/ HP sauce £4.50
Harveys Best Bitter 4.0% (Pint) £4.55 
Devon crab on toasted sourdough with avocado & cappers £7.75 / £13.00
Rogue Honey Kolsch, 5% (35.5cl) £5.40  - Jean-Marc Brocard Chablis, £8.10 (175ml)

Wild mushroom & Cornish blue cheese on toasted sourdough £6.25
Schlosser Alt, 4.8% (50cl) £5.40
Pork, chicken and pistachio terrine sloe gin jelly & toast £6.25
Fruh Kolsch 4.8% abv, (50cl) £4.90 - Yealand's Pinot Noir, £7.65 (175ml)

Salads and Sharers
Continental board - baked Camembert in sourdough, cured Calabrian meats,
carved ham, lemon & thyme infused olives & N'duja £28.00
Chimay Cinq Cents, 8.0% (75cl) £19.00  - Vietti Nebbiolo Perbacco, £32.00 (bottle)
Rosemary & garlic baked Camembert in warm sourdough with celery (v) £14.00
Brooklyn Brown Ale, 5.6% (35.5cl) £5.90 - Domaine de l'Hospitalet Pinot Noir, £25.00 (bottle)
Caesar salad with olives, baby gem, anchovies, sourdough, streaky bacon & shaved Moravia cheese £8.75
Dupont Saison, 6.5% (33cl) £5.90 - Little Yering Chardonnay, £7.00 (175ml)
Add Halloumi (£2.00) - Add Chicken (£2.00)

Mains
Cote de Bœuf (to share) with triple cooked chips, mixed leaves and horseradish butter £44.00
Chimay Grand Reserve 9% (75cl) £19 - Truchard Napa Valley Cabernet Sauvignon, £50 (bottle)
28 day aged ribeye steak, triple cooked chips, watercress salad and Béarnaise sauce £22.00
Grottenbier Dubbel, 6.5% (33cl) £5.40  -  Aguaribay Malbec, £29.00 (bottle)
Cherry Orchard farm sausages & creamy mash with crispy onions and a red wine jus £13.50
Tiny Rebel Stop Out, 5% (33cl) £4.90- Charles Smith Velvet Devil Merlot, £7.65 (175ml)
Pan Fried Atlantic Sea Trout with leeks, parsnip crisps, heritage potatoes and a sage & onion pesto £17.00
Kona Hanalei IPA, 4.5% (33cl) £4.90 - Picpoul De Pinet, £6.45 (175ml)
Herb crusted lamb rump on green beans, potato terrine and a red wine jus £17.00
Brooklyn Brown Ale, 5.6% (33cl) £6.40  - Cave de Fleurie, £7.35 (175ml)
Venison steak with butternut squash, braised red cabbage and a red wine jus £17.50
Westmalle Dubbel, 7.0% (33cl) £5.40 - Velvet Devil Merlot, £7.65 (175ml)
Line-caught cod, ale-battered, served with triple-cooked chips, mushy peas & tartare sauce £14.95
JHB 3.8% (Pint) £4.25  - Little Yering Chardonnay, £7.00 (175ml)
Vegan shakshuka with spiced tofu, mint & coriander £13.00
Firestone x Beavertown West Side Beavo, 6.5% (33cl) £6.40 - Yealand's Pinot Noir, £7.65 (175ml)
British beef burger, brioche bun & cheese, served with fries £14.50
 - add extra patty (£3.00) avocado (£1)  fried egg (£1)
Ask our staff for a guest pale ale or IPA - Chateau des Laurets St Émilion, £7.60 (175ml)

Sides
Sweet potato fries £4.00                 Side salad £4.00                      Grilled aubergine £4.00    
Creamed leeks £3.25                        Stem broccoli £4.00

Allergy advice: All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu

descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know before ordering.

Full allergen information for food and drink is available, upon request. Thank you



 

Desserts
Sticky toffee pudding and vanilla ice cream £6.50

Pauwel Kwak, 8.4% (33cl) £5.50

Chantilly cream profiteroles with caramel sauce £6.50
Left Hand Milk Stout, 6% (33cl) £5.00           

Belgian chocolate and caramel mousse with berries, cream and chocolate sauce £6.75
Wild Beer Company Millionaire 4.7% (33cl) £5.90

 British cheese board – Kirkham's Cheddar, Garstang blue,
 celery, nut, mixed seed biscuit & onion chutney  £8.50

De Molen Bommen & Granaten, 11.9% (33cl) £9.00

Ice cream selection - Vanilla/Hazelnut/Chocolate/Gin&tonic/Ginger/Coconut £4.00

Dessert Wine
Chateau Levant de Sauternes - France £10.75 (125ml) / £28.00 (bottle)

Royal Tokaji - Hungary £47.00 (bottle)

We would love to hear your feedback. Scan this QR code to fill out a short survey

  
Alternatively, please follow the link from our website www.whitehorsesw6.com

  

Allergy advice: All our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present and our menu

descriptions do not include all ingredients. If you have a food allergy or intolerance, please let us know before ordering.

Full allergen information for food and drink is available, upon request. Thank you


	Evening

