
T R A D I T I O N A L  C O U N T R Y  P U B

MENU
A U T U M N  -  W I N T E R

WWW . W H I T E H O R S E - O L D . C O M

2 MAINS FOR £25
Available Tuesday–Friday, 12–5pm

 Enjoy any dish marked with the tractor symbol.
Offer not available from 1st–31st December.



Marinated olives tossed in olive oil, garlic & lemon,
paired with creamy feta cheese (vgo/gf)

Feta & Olives

PLAYFUL & CASUAL, TAPAS & MEZZE
TO SHARE (OR NOT!)

Expertly selected cuts, flame-grilled & bursting with flavour. Each steak is served 
with chunky chips, a chargrilled tomato & mushroom

28-Day Aged Sirloin 8oz – £28.95
 Tender & succulent, aged to perfection for maximum flavour

Thick-Cut Rump Steak 10oz – £27.95
 Full-bodied & hearty, with a robust, satisfying taste

Enhance your steak with a choice of peppercorn sauce, bearnaise sause or garlic & paprika butter

PREMIUM STEAKS FROM THE CHARGRILL

£16.95Baked Camembert 
Served with toasted sourdough, caramelised
onion chutney, crisp cucumber & celery sticks

Fried Calamari 
Lightly dusted, crispy calamari served with fresh
lemon & a creamy garlic mayo for dipping

Gambas Pil-Pil  
Tiger prawns in garlic & chilli butter with tomatoes,
fresh herbs & warm sourdough bread (gfo)

Garlic toasted bruschetta with basil pesto, chorizo,
baby tomatoes & mozzarella pearls

Chorizo & Mozarella Bruschetta£10.95

£8.95Brie & Fig Tart 
Melted brie & sweet baked figs in a golden pastry
tart case with crispy pancetta, finished with honey
& thyme

£8.95

Sautéed mushrooms & chestnuts cooked with
garlic & fresh herbs in a rich, creamy Madeira 
sauce, served over toasted ciabatta

Madeira Mushrooms £7.95

Freshly prepared soup served with artisan bread &
butter (gfo)

Soup of the Day £6.95

British Whitebait 
Breaded whitebait, lemon & tartare

£6.50

FIRST COURSE

£18.50

GREAT PIES 

Chicken, Mushroom & Leek Pie
Succulent chicken, earthy mushrooms & tender
leeks in a creamy, savoury sauce

Steak and Ale Pie
Tender chunks of beef slow-cooked in a rich,
flavourful ale gravy

Encased in golden, flaky pastry & served with your choice of creamy mash or chunky
chips, accompanied by seasonal vegetables for a proper comforting pub classic

£17.95

£5.95
Olive oil, balsamic vinegar & basil pesto
Baked Sourdough 

With sweet chilli sauce 
Halloumi Fries £6.50

Parsnip Chips 
Lightly battered, with honey & rosemary mayo

£5.50

£5.95

2 MAINS FOR £25
Available Tuesday–Friday, 12–5pm

 Enjoy any dish marked with the tractor symbol.
Offer not available from 1st–31st December.

£8.95



£19.95

£22.95

CHEFS SELECTION

£18.95
Served with roasted Hasselback potatoes,
seasonal green vegetables & a rich, flavourful
peppercorn sauce (gf)

Pan-Seared Chicken Supreme

Blade of Beef Bourguignon 

Greek Salad £15.95
Creamy feta, olives, tomatoes, red onion, crisp
cucumber & fresh mixed leaves tossed in a house
vinaigrette (vgo/gfo) 
Enhance your dish by adding: Rump Steak
Calamari, or Chicken Fillet for an additional cost

£19.50Proper Fish & Chips
Fresh haddock in a crisp beer batter, served with
thick cut chips, mushy peas, tartare sauce & a
wedge of lemon

Pan-Seared Duck Breast 
Served pink with Hasselback potatoes & seasonal
greens, finished with a rich, spiced port & orange
sauce (gf)

Succulent, slow-braised beef with mushroom &
shallots , served with buttery mashed potatoes &
sautéed seasonal vegetables (gf)

Pan-Seared Salmon Fillet
Delicately pan-fried salmon with a golden herb
crust, dill & spring onion potato cake, sautéed
greens & a silky béarnaise sauce (gfo)

£22.95

Thick-Cut Gammon Steak
A hearty, thick-cut gammon steak topped with
free-range egg & pineapple, served with
chunky chips & garden peas (gfo)

£18.95

£17.95Wild Mushroom Risotto
A rich & creamy risotto with mixed wild mushrooms,
fragrant tarragon & fresh herbs, finished with a crisp
Parmesan tuile (gf)
Enhance your dish by adding: Chicken or Prawns
for an additional cost

OUR FOOD AND DRINKS ARE PREPARED IN FOOD AREAS WHERE CROSS-CONTAMINATION MAY OCCUR AND OUR MENU DESCRIPTIONS DO NOT INCLUDE
ALL INGREDIENTS. IF YOU HAVE ANY QUESTIONS, ALLERGIES, OR INTOLERANCES PLEASE LET US KNOW BEFORE ORDERING

WE ARE OFTEN ABLE TO ADAPT DISHES TO SUIT! (V) = SUITABLE FOR VEGETARIANS | (VG) = SUITABLE FOR VEGANS | (GF) = GLUTEN-FREE
(O) = ALTERNATIVE OPTION AVAILABLE | FISH DISHES MAY CONTAIN SMALL BONES

£17.95

£17.50

 BUCKETS OF DIRTY FRIES
Topped with melted cheese, smoked bacon,
crispy onions, ketchup & mayonnaise

Melted cheese, crispy bacon, chilli flakes,
crispy onions & a smoky chipotle sauce

The British  £7.95 The Spicy One  £7.95

The Northerner  £7.50
Classic melted cheese topped with a rich

gravy & crispy onions
Melted cheese & crispy onions drizzled with
sweet chilli sauce & creamy mayonnaise

The Favourite  £7.50

DOUBLE UP! ADD AN EXTRA PATTY FOR £4.95 OR UPGRADE TO LOADED “DIRTY FRIES” FOR £2.95

Blue Cheese Steak Burger 

Loaded Prime Steak Burger £17.95

£18.50
Beef burger topped with crispy bacon, mushroom,
creamy blue cheese & sweet onions

Topped with crispy bacon, melted cheddar
cheese & caramelized onion relish 

Juicy grilled chicken with crispy bacon, melted
cheddar cheese & a smoky chipotle mayo (gfo)

Served with grilled pineapple & sweet chilli sauce.
Also available grilled for a lighter option (vgo/gfo)

New Orleans Chicken Burger

JUICY BURGERS
ALL BURGERS ARE SERVED IN A TOASTED BRIOCHE BUN WITH CRISP GEM LETTUCE, TOMATO,

PICKLED GHERKIN, KOFFMAN’S SKINNY FRIES & A CREAMY HOMEMADE COLESLAW

Beer-Battered Halloumi Burger

Chunky Chips £5 - Skinny Fries £5 - Garlic Bread £5 - Cheesy Garlic Bread £6
Buttered Seasonal Vegetables £4.5 - Homemade Coleslaw £2 

SIDE DISHES



OUR FOOD AND DRINKS ARE PREPARED IN FOOD AREAS WHERE CROSS-CONTAMINATION MAY OCCUR AND OUR MENU DESCRIPTIONS DO NOT INCLUDE
ALL INGREDIENTS. IF YOU HAVE ANY QUESTIONS, ALLERGIES, OR INTOLERANCES PLEASE LET US KNOW BEFORE ORDERING

WE ARE OFTEN ABLE TO ADAPT DISHES TO SUIT! (V) = SUITABLE FOR VEGETARIANS  |  (VG) = SUITABLE FOR VEGANS  |  (GF) = GLUTEN-FREE
(O) = ALTERNATIVE OPTION AVAILABLE  |  FISH DISHES MAY CONTAIN SMALL BONES

HOT DRINKS
DECAF AVAILABLE ON REQUEST

Americano £3.85  -  Espresso £2.70  -  Double Espresso £3.50  - Pot of Tea £4.20
 Latte £4.20 - Cappuccino £4.20  -  Macchiato £3.60  -  Mocha £4.50  -  Hot Chocolate £4.95

Liqueur Coffee £6.50  -  Affogato ( Espresso & Ice cream) £5.50
Tea Flavours: English Breakfast, Green, Peppermint, Fruit, Chamomile

LUNCHTIME SANDWICHES
AVAILABLE 12PM-3PM, TUESDAY-SATURDAY

SERVED ON YOUR CHOICE OF WHITE BLOOMER, MALTED BLOOMER OR
GLUTEN-FREE BREAD WITH A SIDE OF FRESH SALAD & HOMEMADE COLESLAW

Crispy bacon, Somerset brie,
sweet cranberry & mixed leaves

Grilled chicken & crispy bacon with gem
lettuce, tomato & mayonnaise

Chargrilled halloumi, mushroom,
mixed leaves & tomato & pesto

Chicken & Bacon  £10.95

Grilled Halloumi  £9.95

Golden fish goujons with crisp gem 
lettuce & tangy tartare sauce

Grilled rump steak with caramelised 
onions & Monterey Jack cheese

Steak Sandwich  £12.95

Fish Goujons  £10.95

Cheddar cheese, salad leaves,
tomato, pickle & relish

Ploughman's  £9.95 Bacon, Brie & Cranberry  £9.95

2 MAINS FOR £25
Available Tuesday–Friday, 12–5pm

 Enjoy any dish marked with the tractor symbol.
Offer not available from 1st–31st December.

DESSERTS

Packed with dark, milk & white chocolate,
topped with crumbled honeycomb, served with

vanilla ice cream & chocolate sauce

£7.50
Warm, tender apples & plums beneath a

golden crumble topping with your choice of
vanilla ice cream or hot custard

Plum & Apple Crumble

Choose from creamy vanilla, refreshing strawberry
or rich, chunky chocolate ice cream (v/vgo)

Ice Cream Selection 

£6.95Pistachio Tiramisu Affogato  
A twist on two Italian classics – crunchy amaretti

biscuits, pistachio cream & vanilla ice cream topped
with steaming espresso & crushed pistachios

Triple Chocolate Brownie £7.95

£6.50

Sticky Toffee Pudding  £7.95

Topped with a perfectly caramelised sugar crust &
served with buttery shortbread (v/gfo)

Blackberry Crème Brulée  £7.50

A classic indulgence — rich sponge pudding in a
warm toffee sauce served with hot custard or

vanilla ice cream

A carefully chosen trio of British cheeses – creamy Somerset Brie, rich and characterful Cobblers
Nibble Cheddar and bold, tangy Colston Blue. 

Served with a selection of crisp crackers, juicy grapes, crunchy celery & a generous spoonful of
sweet caramelised red onion chutney perfect for sharing or keeping all to yourself £9.95p/person

CHEESE SELECTION 


	TRADITIONAL COUNTRY PUB
	MENU
	AUTUMN - WINTER
	WWW.WHITEHORSE-OLD.COM
	2 MAINS FOR £25



	PLAYFUL & CASUAL, TAPAS & MEZZE
	TO SHARE (OR NOT!)
	Baked Camembert
	£16.95
	Served with toasted sourdough, caramelised onion chutney, crisp cucumber & celery sticks

	Parsnip Chips
	£5.50
	Lightly battered, with honey & rosemary mayo

	Halloumi Fries
	£6.50
	With sweet chilli sauce

	Feta & Olives
	Marinated olives tossed in olive oil, garlic & lemon, paired with creamy feta cheese (vgo/gf)

	£5.95
	British Whitebait
	£6.50
	Breaded whitebait, lemon & tartare

	Baked Sourdough
	£5.95
	Olive oil, balsamic vinegar & basil pesto



	FIRST COURSE
	Gambas Pil-Pil
	£10.95
	Chorizo & Mozarella Bruschetta
	£8.95
	Tiger prawns in garlic & chilli butter with tomatoes, fresh herbs & warm sourdough bread (gfo)
	Garlic toasted bruschetta with basil pesto, chorizo, baby tomatoes & mozzarella pearls

	Fried Calamari
	£8.95
	Lightly dusted, crispy calamari served with fresh lemon & a creamy garlic mayo for dipping

	Brie & Fig Tart
	£8.95
	Melted brie & sweet baked figs in a golden pastry tart case with crispy pancetta, finished with honey & thyme

	Soup of the Day
	£6.95
	Freshly prepared soup served with artisan bread & butter (gfo)

	Madeira Mushrooms
	£7.95
	Sautéed mushrooms & chestnuts cooked with garlic & fresh herbs in a rich, creamy Madeira
	sauce, served over toasted ciabatta


	PREMIUM STEAKS FROM THE CHARGRILL
	Expertly selected cuts, flame-grilled & bursting with flavour. Each steak is served
	with chunky chips, a chargrilled tomato & mushroom
	28-Day Aged Sirloin 8oz – £28.95
	Tender & succulent, aged to perfection for maximum flavour

	Thick-Cut Rump Steak 10oz – £27.95
	Full-bodied & hearty, with a robust, satisfying taste
	Enhance your steak with a choice of peppercorn sauce, bearnaise sause or garlic & paprika butter


	GREAT PIES
	Encased in golden, flaky pastry & served with your choice of creamy mash or chunky chips, accompanied by seasonal vegetables for a proper comforting pub classic
	Chicken, Mushroom & Leek Pie
	£17.95
	£18.50
	Steak and Ale Pie
	Succulent chicken, earthy mushrooms & tender leeks in a creamy, savoury sauce
	Tender chunks of beef slow-cooked in a rich, flavourful ale gravy

	2 MAINS FOR £25

	CHEFS SELECTION
	£22.95
	Pan-Seared Salmon Fillet
	Delicately pan-fried salmon with a golden herb crust, dill & spring onion potato cake, sautéed greens & a silky béarnaise sauce (gfo)

	Pan-Seared Chicken Supreme
	£18.95
	Served with roasted Hasselback potatoes, seasonal green vegetables & a rich, flavourful peppercorn sauce (gf)

	Thick-Cut Gammon Steak
	£18.95
	A hearty, thick-cut gammon steak topped with free-range egg & pineapple, served with chunky chips & garden peas (gfo)

	Wild Mushroom Risotto
	£17.95
	A rich & creamy risotto with mixed wild mushrooms, fragrant tarragon & fresh herbs, finished with a crisp Parmesan tuile (gf)
	Enhance your dish by adding: Chicken or Prawns for an additional cost

	Blade of Beef Bourguignon
	£19.95
	Succulent, slow-braised beef with mushroom & shallots , served with buttery mashed potatoes & sautéed seasonal vegetables (gf)

	Pan-Seared Duck Breast
	£22.95
	Served pink with Hasselback potatoes & seasonal greens, finished with a rich, spiced port & orange sauce (gf)

	Proper Fish & Chips
	£19.50
	Fresh haddock in a crisp beer batter, served with thick cut chips, mushy peas, tartare sauce & a wedge of lemon

	Greek Salad
	£15.95
	Creamy feta, olives, tomatoes, red onion, crisp cucumber & fresh mixed leaves tossed in a house vinaigrette (vgo/gfo)
	Enhance your dish by adding: Rump Steak Calamari, or Chicken Fillet for an additional cost


	JUICY BURGERS
	ALL BURGERS ARE SERVED IN A TOASTED BRIOCHE BUN WITH CRISP GEM LETTUCE, TOMATO, PICKLED GHERKIN, KOFFMAN’S SKINNY FRIES & A CREAMY HOMEMADE COLESLAW
	Loaded Prime Steak Burger
	£17.95
	Topped with crispy bacon, melted cheddar cheese & caramelized onion relish

	Blue Cheese Steak Burger
	£18.50
	Beef burger topped with crispy bacon, mushroom, creamy blue cheese & sweet onions

	£17.95
	New Orleans Chicken Burger
	Juicy grilled chicken with crispy bacon, melted cheddar cheese & a smoky chipotle mayo (gfo)

	Beer-Battered Halloumi Burger
	£17.50
	Served with grilled pineapple & sweet chilli sauce. Also available grilled for a lighter option (vgo/gfo)
	DOUBLE UP! ADD AN EXTRA PATTY FOR £4.95 OR UPGRADE TO LOADED “DIRTY FRIES” FOR £2.95


	BUCKETS OF DIRTY FRIES
	The British  £7.95
	The Spicy One  £7.95
	Topped with melted cheese, smoked bacon, crispy onions, ketchup & mayonnaise
	Melted cheese, crispy bacon, chilli flakes, crispy onions & a smoky chipotle sauce

	The Favourite  £7.50
	Melted cheese & crispy onions drizzled with sweet chilli sauce & creamy mayonnaise

	The Northerner  £7.50
	Classic melted cheese topped with a rich gravy & crispy onions


	SIDE DISHES
	Chunky Chips £5 - Skinny Fries £5 - Garlic Bread £5 - Cheesy Garlic Bread £6 Buttered Seasonal Vegetables £4.5 - Homemade Coleslaw £2

	LUNCHTIME SANDWICHES
	AVAILABLE 12PM-3PM, TUESDAY-SATURDAY
	SERVED ON YOUR CHOICE OF WHITE BLOOMER, MALTED BLOOMER OR
	GLUTEN-FREE BREAD WITH A SIDE OF FRESH SALAD & HOMEMADE COLESLAW

	£7.95
	Chicken & Bacon  £10.95
	Fish Goujons  £10.95
	Grilled chicken & crispy bacon with gem lettuce, tomato & mayonnaise
	Golden fish goujons with crisp gem
	lettuce & tangy tartare sauce

	Steak Sandwich  £12.95
	Grilled Halloumi  £9.95
	Grilled rump steak with caramelised
	onions & Monterey Jack cheese
	Chargrilled halloumi, mushroom, mixed leaves & tomato & pesto

	Bacon, Brie & Cranberry  £9.95
	Ploughman's  £9.95
	Crispy bacon, Somerset brie, sweet cranberry & mixed leaves
	Cheddar cheese, salad leaves,
	tomato, pickle & relish


	DESSERTS
	Triple Chocolate Brownie
	£7.95
	Sticky Toffee Pudding
	Plum & Apple Crumble
	Pistachio Tiramisu Affogato
	£6.95
	£7.50
	£6.50
	Ice Cream Selection
	Blackberry Crème Brulée
	£7.50

	CHEESE SELECTION
	HOT DRINKS
	2 MAINS FOR £25


