
EAT, DRINK & BE MERRY

MENUSTARTERS

DESSERTS

Rhubarb panna cotta, macerated raspberry, rhubarb jelly, pistachios 1  |  Vg

Christmas pudding, spiced rum chocolate sauce, clotted cream 2,5,7

Chocolate delice, chocolate tuille, honeycomb ice cream, strawberry 2,5,7*

Cheeseboard  -  selection of south west cheeses, grapes, celery, crackers 2,4,11

MAINS
all main courses are accompanied by roast potatoes and seasonal vegetables

Roast beef, yorkshire pudding, redcurrant marinade, thyme butter, caramelised shallots, madeira gravy 2,5,7

Roast turkey, cranberry purée, apricot & sage stuffi ng, citrus glazed bacon crisp, gravy 2,7

Pan roasted duck, rhubarb purée, roasted game jus, maple roasted fi g, hazelnut granola 1,7

Baked hake, crab fritter, pea & mint purée, edible flowers 2,4,11

Smoked baked aubergine, sweet pepper purée, tamarind & walnut sauce, crispy kale 1  |  Vg

Butternut squash & rosemary terrine, vegan ricotta, roasted pecans, sweet pickled chestnut mushroom 1  |  Vg

Mackerel rillette, sweet rhubarb, orange segments, samphire, toasted sourdough 5,7,8,11

Chestnut mushroom velouté, chestnut mushrooms, truffle oil, hazelnut, toasted sourdough 1,2,7*,10

Salt baked beetroot, whipped vegan ricotta, apple, hazelnut 1  |  Vg

Chicken liver paté, spiced fi g chutney, pecan crush, watercress, toasted brioche 2,5,7,12

V  -  Vegetarian  |  Va  - Vegetarian option available  |  Vg  - Vegan  |  Vga  - Vegan option available
1  -  Nuts  |  2  -  Dairy  |  2*  -  Dairy free available  |  3  -  Celery  |  3*  -  Celery free available  |  4  -  Crustaceans  |  5  -  Eggs  |  6  -  Peanuts

7  -  Gluten  |  7*  -  Gluten free available  |  8  -  Mustard  |  9  -  Sesame  |  10  -  Soya  |  11  -  Fish   |  12  -  Sulphites  |  13  -  Lupins  |  14  -  Molluscs

At The White Hart, we are committed to creating innovative food with great British produce.

A discretionary service charge of 10% will be added to the fi nal bill.
£10.00 non-refundable deposit is required per person.

Please inform us of any guests’ allergies or dietary requirements when placing your pre-order.
Unfortunately, we cannot guarantee the absence of nuts or other allergens and our fi sh dishes may contain bones.

EAT, DRINK & BE MERRY

MENUNOW TAKING BOOKINGS 

FOR CHRISTMAS 2023

EAT, DRINK & BE MERRY at THE WHITE HART

Prices starting from 2 courses for £27.50 and 3 courses for £32.50

Please email Dani on events@whitehartwells.com for availability


