SUNDAY MENU

Sunday Lunches only
Pre-booked parties only

APPETISERS

BREAD & OIL
Crusty ‘Hobb’s House’ bread, with Extra Virgin Tuscan Olive Oil & balsamic syrup for

dipping.

OLIVES
Mixed Chalkidiki & Kalamata olives, with red pepper & garlic marinated in Herbes de
Provence.

PITTA & HOUMOUS

Toasted pitta bread with our homemade jalapefio houmous.

STARTERS

BURRATA CAPRESE
Torn creamy Italian Burrata cheese, English heritage tomatoes, fresh basil leaves,
pesto, EVOO & balsamic syrup.

SOUP
omemade creamy soup, made with roasted chestnuts, wild mushrooms and a touch of
truffle. Homemade EVOO herb roasted croutons & slice of Hobb’s House bread.

THE CLASSIC PRAWN COCKTAIL

Extra large Royal Greenland prawns, homemade Marie Rose & Cognac sauce,
chopped romaine & gem lettuce, cherry tomato halves, finished with a large Crevette.
Slice of Hobb’s House granary bread.

PARFAIT
Duck liver & port parfait (paté’s smoother sister).
Granary toast, homemade crab apple chutney and dressed salad garnish.

POACHED PEAR
Williams pears poached in spiced red wine.
Caramelised walnuts, crumbled grade A Stilton, red wine syrup and salad garnish.
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MAINS

OUR AWARD-WINNING ROAST

We use premium cuts of locally sourced meat, our Aberdeen Angus beef is raised on the

Somerset Levels, alongside free-range chicken and carefully prepared vegetarian options.

Every roast includes our famous Barber’s Vintage Cheddar cauliflower cheese (no extra
charge), goose fat roasties, heritage carrots, braised red cabbage and seasonal greens.
Proud winners of the 2024/25 Good Food Award for Gastropubs.

THE ROASTS

ABERDEEN ANGUS ROAST SIRLOIN OF BEEF
28 day dry aged on the bone purebred Aberdeen Angus cooked pink,

rich beef pan juice gravy with Madeira & red wine with a Yorkshire pudding.

ROAST SUPREME OF CHICKEN
Free range, English chicken supreme roasted with a lemon and herb butter,

chicken pan juice gravy with Somerset cider, sage & onion stuffing with a Yorkshire
pudding.

VEGETARIAN ROAST
Delicious mix of brown rice, mixed seeds, cranberries & mushrooms topped with

cranberry sauce & melted Cheddar. Vegetarian mushroom & Marsala wine gravy with a
vegetarian Yorkshire pudding.

All served with:
Goose fat roasted potatoes
(Sunflower herb roasties for vegetarian option if required)
Steamed petit pois & sugarsnaps
Heritage tricolour carrots
Our signature Barber’s Vintage Cheddar cauliflower cheese
5 Spice & red wine braised red cabbage

Sauces available on request:
Horseradish cream, cranberry & port sauce
English mustard, Dijon mustard, wholegrain mustard, French mustard
mint sauce, mint jelly, chilli apple jelly, chilli jam, apple sauce
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DESSERTS

CHRISTMAS PUDDING

Homemade Christmas pudding,
doused in Armagnac served with homemade custard.

CHEESECAKE

Homemade cheesecake flavoured with Baileys and salted caramel.
Homemade chocolate truffle. Served with cream.

CHOCOLATE FUDGE CAKE

Homemade indulgent chocolate fudge cake layered with dark chocolate
ganache. Served with ice cream.

PANNA COTTA

Homemade creamy white chocolate panna cotta, which a dark cherry compote
and almond biscotti shortbread.

STICKY TOFFEE RUM PUDDING

Homemade sticky toffee pudding made with black treacle, chopped dates and
dark rum. Lathered in a dark rum toffee sauce.
Served with homemade custard.

MINCE PIE SUNDAE

Salted caramel sauce, vanilla ice cream, warm mince pies doused in Cognac.
Topped with whipped cream, flake, wafer & mini mince pies.
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PRICING

Two Courses|£34pp
One Starter OR Two Appetisers
One Main
or

One Main

One Dessert

Three Courses|£42pp
One Starter OR Two Appetisers

One Main

One Dessert

Additional appetisers at £5.5 per dish



PROSECCO ON ARRIVAL

Enjoy a glass of Di Maria DOC Prosecco on arrival to celebrate the holdiays!
£8 per head

CRACKERS & PIES

Eco-friendly crackers for each guest and warm mince pies brought out after your meal.

£3 per head
WINE
Enjoy wine with your meal, choose from a selection of our hand-picked house wines:
WHITE RED ROSE
Chenin Blanc Cabernet Sauvignon Blush
Chardonnay Merlot White Zinfandel

Sauvignon Blanc

1/2 bottle per person | £13 per head

Atter something different? Ask to see our full wine list

CHEESEBOARDS
Vintage Barber’s Cheddar, Isle of Wight Blue & Bath Soft. Crackers, celery, grapes & pickles.

£10 per head

PORT

A glass of Taylor’s Late Bottle Vintage Port to accompany your cheese.
£5 per head

TEA & COFFEE

English Tea or Black Coffee, served with churns of semi-skimmed milk, double cream & sugars.
£3 per head



We are delighted to welcome you to the White Horse Inn for your Christmas party.
To ensure everything runs smoothly, please take a moment to review the following terms and
conditions for group bookings:

1. Pre-Ordering Required
All parties must pre-order their meals. Since all food is prepared specifically for your group and is not
from our regular menu, additional items cannot be added on the day (e.g., extra desserts).

2. Minimum Two Courses per Person
Each guest is required to order a minimum of two courses (e.g., starter and main, or main and
dessert).

3. Service Charge
A 10% service charge will be added to all bills. Gratuity is discretionary on top of this.

4. Deposit
A non-refundable and non-transferable deposit of £10 per person s required to secure the booking.
This deposit will be deducted from the total bill at the end of the meal.

5.Pre-Orders Submission
Pre-orders must be returned at least 5 days prior to your booking date. Pre-orders should include a
list of guest names with their menu choices next to them. This helps us ensure that everyone gets the
correct meal, as guests may forget what they ordered.

6. Allergies and Dietary Requirements
Any dietary requirements or food allergies (e.g., gluten-free, dairy-free, nut allergies) must be
declared when submitting your pre-order. If your party includes any vegans, please let us know, and
we will provide our vegan menu options.

7. Payment Responsibility
The organiser of the party will be responsible for paying the total bill. Any outstanding balance will be
the responsibility of the organiser, who should collect individual contributions from the group as
needed.

By confirming your reservation and submitting your pre-order, you agree to these terms and
conditions.

Thank youfor choosing the White Horse Inn for your Christmas celebration — we look forward to
hosting you.



