Nibbles While You Wait
Olives
Crusty bread with flavoured Butter
Baked camembert, roasted garlic toasted focaccia
Parmesan & rosemary straws
Breaded whitebait & tartare Sauce

£3.50
£3.50
£8.95
£2.95
£6.95

Starters
Soup of the day, homemade bread
Charlie’s cold smoked trout roulade, pickled cucumber, candied lemon
South coast fish cake, sweet chilli jam, baby leaf salad
Caramelised onion tart, grilled goat’s cheese, tomato salsa
Rother Valley salt beef hash, salsa verde, fried hen’s egg
Pork & pistachio terrine, toasted nut & raisin bread, apple chutney

£5.50
£8.95
£7.95
£7.50
£7.95
£6.95

Mains
Twice-baked cheese soufflé, walnut & pear salad
Pan-fried sea bream, potato terrine, saffron mussel sauce
Heritage tomato ragu, fresh pasta, Parmesan & herbs
Smoked chicken, Brighton Blue cheese, chicory & pear salad
Local ale battered fish & chips, tartare sauce, minted garden peas
Pie of the day, creamy mashed potato, buttered seasonal vegetables
The White Horse beef burger, caramelised onions, cheddar, red cabbage slaw, fries
(add a slice of Brighton Blue, chorizo, smoked bacon or a fried hen’s egg for £1.50 each)

£13.95
£16.95
£11.95
£15.95
£14.95
£16.95
£15.95

Roasts
Rother Valley beef rump
Sussex Pork Loin
Local roasted wood pigeon breast

All our roasts are served with roasted potatoes, Yorkshire puddings, seasonal vegetables, gravy

£18.95
£15.95
£14.95

Sides
Dauphinoise potatoes | roasted curried root vegetables | buttered seasonal vegetables | fries
Hand-cut chips | chicory, pear & Brighton Blue salad | tomato & pesto salad

£3.95

A discretionary service charge of 10% will be added to your bill.
Please be aware that all our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present. If you have
any food allergy or intolerance query, please speak to a team member who will be happy to help.
Like us on Facebook at /thewhitehorseuk and follow us on Instagram at /thewhitehorsechilgrove

