White Horse Inn

December Specials
From 3rd - 20th Dec

Please make the staft aware of any food allergies

Starters

Soup: Cream of Cauliflower & Truffle Oil,
Crusty Bread & Netherend Farm Butter £9.50

Goat’s Cheese Beignets, Tomato Chutney, Parmesan Crisp (V) £8.50
Crispy Coated Anchovies, Tomato Ragout, Roquette £8.50

Ham Hock Croquette, Stornaway Black Pudding,
Mature Cheddar & Chive Cream, Piccalilli £9.50

Mains
Slow Cooked Shoulder of Raglan Lamb, Champ Potato, Buttered Vegetables,
Rosemary & Garlic Jus £27.50

Confit Duck Leg, Dauphinoise Potato, Buttered Vegetables,
Peppered Cranberry & Port Jus £25.00

Line Caught, Home Smoked Trout (Caught By The Chef), Chive Butter Sauce,
Crispy Kale, Chips £25.00

Brie & Beetroot Chutney Tart in Kale Pastry, Roquette & Chips £22.00

Desserts

Peanut Butter Brownie Served with Rees’s Peanut Butter Ice Cream £9.50

Spiced Apple & Almond Tart Served with Creme Anglaise £9.50

Cheese Board: Little Hereford, Stilton, Crackers,
Nethernend Farm Butter, Crab Apple Jelly, Celery £9.50



