
 

 
 
 
 
 
 
 
 
 

STARTERS 
Soup of the day with crusty bread (v)           £5.50 

House smoked duck breast salad, Applewood cheddar, pomegranate, aged balsamic       £6.95 

Pan-fried black tiger prawns, mango salsa, lemon, garlic & butter dressing        £7.95 

Breaded president camembert, chutney, salad garnish & crusty baguette (v)       £6.95 

Mushroom & ricotta ravioli, wilted spinach, basil pesto & parmesan cheese (v)       £7.95 

Chicken Liver Parfait, red onion chutney, toasted brioche         £6.95 
 

MAINS 
10oz rib-eye steak, grilled tomato, portobello mushroom, hand-cut chips, onion rings, peppercorn sauce    £24.95 

Pan-fried lamb fillet, dauphinoise potato, roasted carrots, sautéed curly kale, mint & thyme jus &                                     £21.95 

Homemade chicken, leek & tarragon pie, creamy mash, summer greens, red wine reduction                     £12.95 

Chalcroft farm beef burger, hand-cut chips, smoked bacon, mild cheddar, tomato salsa, coleslaw     £11.95 

Frontier battered hake fillet, hand-cut chips, minted peas, house tartare sauce       £11.50 

Sausages of the day, creamy mash, caramelised onion, parsnip crisps, Madeira jus                       £10.95 

Goat’s cheese, mushroom & creamy leek wellington, new potato, spinach & creamy white wine sauce (v)    £11.95 

Poached chicken salad, beetroots, roasted peppers, radish, cherry tomatoes & mustard dressing     £12.95 

Grilled whole sea bass, parmentier sweet potato, fine beans, cherry tomatoes & salsa verde       £14.95 

Fresh linguine pasta, sun-dried tomatoes, black olives, feta cheese, spinach, parmesan & creamy pesto sauce (v)   £12.95 

 

SIDES 
Focaccia bread, garlic butter, melted cheese           £3.00 

Hand cut chips, aioli             £3.00 

Seasonal greens              £3.00 

Mixed leaf salad              £3.00 

Onion rings, chive crème fraiche            £3.00 

 

PUDDINGS 
Baked vanilla & baileys cheesecake, fruit coulis                                          £5.95 

Apple & berry crumble, homemade vanilla custard                                                      £5.95 

Chocolate brownie, salted caramel ice cream, dark  chocolate sauce                                 £5.95 

Sticky toffee & ginger pudding, toffee sauce, honeycomb ice cream        £5.95 

Selection of British cheese, onion chutney, grapes, crackers         £7.95 

 

 

For our Autumn menu, we searched far and wide for the country’s best food suppliers. From the 

fields of Hampshire to the banks of the River Wye, we’ve found seasonal produce bursting with 

flavours for you to enjoy in the dishes below. 

 

THE WHITE HART HOTEL 
 

Available Monday to Saturday 12 -10pm 
 

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide this 

information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, food may be at risk of cross 

contamination by other ingredients 


