
S T A R T E R S

F A T H E R ’ S  D A Y
S U N D A Y  1 5 T H  J U N E

Cold water cocktail  prawn s,  homemade Marie Rose & Cognac sauce finished with a large
Crevette & served with granary bread.

P R A W N  C O C K T A I L
GF* DF*

Ask your server for today’s f lavour.
Granary toast,  red onio n chutney and dressed salad garnish.

P A R F A I T

Toasted pitta bread with jalapeño houmous, mixed Chalkidiki  & Kalamata olives,  with red
pepper & garlic marinated in Herbes de Provence.

P I T T A ,  H O U M O U S  &  O L I V E S
GF* DF*

V VE*

Torn creamy Italian burrata cheese,  sliced English heritage tomato,  basil  pesto,  fresh basil
leaves,  EVOO & balsamic syrup.

B U R R A T A  C A P R E S E
GF V

Severn & Wye traditional oak smoked salmon, gravadlax dressing, granary bread, dressed
salad garnish & balsamic syrup.

S M O K E D  S A L M O N
GF* DF

Dressed butterhead salad,  crumbled grade A Stilton,  sliced pear,  caramelised walnuts &
balsamic syrup.

W A L D O R F  S A L A D
V GF

V e g e t a r i a n
V

V e g a n
VE

G l u t e n  F r e e
GF

A d j u s t m e n t  A v a i l a b l e  
_*

D a i r y  F r e e
DF

Please inform a member of staff  i f  you have any allergies or intolerances.  Not all  ingredients may be l isted in the descriptions.



T H E   R O A S T S  

A l l  s e r v e d  w i t h :
G o o s e  f a t  r o a s t e d  p o t a t o e s  
( S u n f l o w e r  h e r b  r o a s t i e s  f o r  v e g e t a r i a n  o p t i o n  i f  r e q u i r e d )  
S t e a m e d  g r e e n  v e g e t a b l e s
H e r i t a g e  t r i c o l o u r  c a r r o t s
O u r  s i g n a t u r e  B a r b e r ’ s  V i n t a g e  C h e d d a r  c a u l i f l o w e r  c h e e s e  
5  S p i c e  &  r e d  w i n e  b r a i s e d  r e d  c a b b a g e

S a u c e s  a v a i l a b l e  o n  r e q u e s t :
H o r s e r a d i s h  c r e a m ,  c r a n b e r r y  &  p o r t  s a u c e
E n g l i s h  m u s t a r d ,  D i j o n  m u s t a r d ,  w h o l e g r a i n  m u s t a r d ,  F r e n c h  m u s t a r d
m i n t  s a u c e ,  m i n t  j e l l y ,  c h i l l i  a p p l e  j e l l y ,  B r a m l e y  a p p l e  s a u c e

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.

F R E E  R A N G E  R O A S T  C H I C K E N  S U P R E M E
GF* DF*

28 day dry aged on the bone pure bred Aberdeen Angus cooked pink,
rich beef pan juice gravy with Madeira & red wine with a Yorkshire pudding.

A B E R D E E N  A N G U S  R O A S T  S I R L O I N  O F  B E E F
GF* DF*

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.

V E G E T A R I A N  R O A S T
V VE*

GF* DF*

V e g e t a r i a n
V

V e g a n
VE

G l u t e n  F r e e
GF

A d j u s t m e n t  A v a i l a b l e  
_*

D a i r y  F r e e
DF

Please inform a member of staff  i f  you have any allergies or intolerances.  Not all  ingredients may be l isted in the descriptions.



P U D D I N G S

Hot chocolate fudge sauce,  Swiss chocolate ice cream, and Oreo pieces 
Topped with whipped cream, Oreo, f lake & a w afer.  

O R E O  S U N D A E V VE* DF*

Homemade dark cherry sauce,  Swiss chocolate ice cream, chocolate cake doused in cherry brandy
and Morello Griottine cherries bathed in cherry l iqueur.
Topped with whipped cream, a Griottine,  f lake & a wafer.  

B L A C K  F O R E S T  S U N D A E V VE* GF* DF*

A simple dessert loved by the Italians.  
A shot of hot Italian Espresso to pour over two scoops of vanilla ice cream.

A F F O G A T O V GF

Fine English Artisan cheeses.  Vintage Barbers Cheddar,  Isle of Wight Blue & Bath Soft.  
Celery,  grapes,  chutney, apple & crackers.

+£3C H E E S E B O A R D V GF *

Our own homemade sticky toffee pudding made with black treacle,  chopped dates and dark rum.
With ice cream, pouring cream or custard.

S T I C K Y  T O F F E E  R U M  P U D D I N G  V GF*

Luscious homemade cheesecake laced with dads’  favourite Toblerone, on a biscuit  base.
With ice cream or pouring cream.

T O B L E R O N E  C H E E S E C A K E V 

Homemade delicious creamy lemon posset with a homemade buttery shortbread biscuit .
L E M O N  P O S S E T V GF* 

Our homemade recipe rich gooey chocolate brownie,  served warm.
Choose your sauce:  hot chocolate fudge sauce,  warm salted caramel sauce or homemade dark
cherry sauce.
With ice cream, pouring cream or custard.

C H O C O L A T E  B R O W N I E V GF* DF*

V e g e t a r i a n
V

V e g a n
VE

G l u t e n  F r e e
GF

A d j u s t m e n t  A v a i l a b l e  
_*

D a i r y  F r e e
DF

Please inform a member of staff  i f  you have any allergies or intolerances.  Not all  ingredients may be l isted in the descriptions.



2  C O U R S E S

0 1 2 7 8  6 4 1 2 3 4

3  C O U R S E S

£ 3 1 p p

£ 3 8 p p

T w o  c o u r s e  m i n i m u m
P r e - o r d e r  r e q u i r e d

I N F O & W H I T E H O R S E I N N M A R K . C O M

A  1 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  A L L  T A B L E S
T H I S  I S  O P T I O N A L  F O R  T A B L E S  O F  6  G U E S T S  O R  U N D E R

F A T H E R ’ S  D A Y
S U N D A Y  1 5 T H  J U N E



F O R  P U D D I N G

Chocolate fudge sauce,  vanil la ice cream, Oreo pieces,  marshmallows, whipped
cream, f lake & wafer.

V GF* DF* VE*

M I N I  S U N D A E

T O  S T A R T

F O R  M A I N S

F A T H E R ’ S  D A Y

1 2  Y E A R S  A N D  U N D E R
C H I L D R E N S  M E N U

Smaller versions of  our Roast Beef or Roast Chicken with Yorkshire Pudding &
Stuffing.  

All  with Roast potatoes,  gravy,  sides and veg.
GF* DF*

R O A S T

Toasted pitta bread,  batons of  carrot & cucumber with a homemade tomato dip
GF* DF V VE

P I T T A  &  D I P

2  C O U R S E S
£ 2 0 p p

3  C O U R S E S
£ 2 5 p p

T w o  c o u r s e  m i n i m u m
P r e - o r d e r  r e q u i r e d

V e g e t a r i a n
V

V e g a n
VE

G l u t e n  F r e e
GF

A d j u s t m e n t  A v a i l a b l e  
_*

D a i r y  F r e e
DF

Please inform a member of staff  i f  you have any allergies or intolerances.  Not all  ingredients may be l isted in the descriptions.


