


STARTERS

CREAMY GARLIC

MUSHROOMS (V) (GFA) £8.50
Panfried wild mushrooms, garlic cream,

toasted ciabatta.

ROAST RED PEPPER

& TOMATO SOUP (V) (GFA) £6.50
Fragrant basil oil, crunchy garlic croutons.

BEEF CHEEK CROQUETTES £9.00
Bone marrow mayonnaise, watercress.

SQUASH AND SAGE

FRITTERS (V)(GFA) £8.00
Light curry mayonnaise.

PIGS IN BLANKETS £4.50
TRIPLE COOKED CHIPS £4.00
SKIN ON FRIES £4.00
PARMESAN & TRUFFLE FRIES £5.50

PLEASE NOTE

Please make your server aware of any allergens.

All dishes may contain traces of allergens, unless we are made
aware.

The White House cannot be held responsible for any issues
resulting from food allergies.

(VE) Vegan.
(GFA) Gluten free available.

(V) Contains no meat, suitable for vegetarians.

The fish on this menu may contain small bones. Items on this
menu may contain nuts or nut derivatives.

All items on this menu are subject to availability.

All prices inclusive of VAT.

MAINS

BEEF (GFA) £17.50
Roast topside of beef.

PORCHETTA (GFA) £16.50
Rolled stuffed crispy belly pork.

TURKEY £16.50
Slow roast turkey, stuffing.

LENTIL, SAGE &

ONION WELLINGTON (V) £15.50

Encased in puff pastry, onion gravy.

All roast dinners are served with creamy
mash, crisp roast potatoes, Yorkshire pudding
& chef’s vegetable selection.

LAMB SHANK
Braised in red wine, with creamy mash
& seasonal vegetables.

£20.50

BEER BATTERED HADDOCK
Triple cooked chips, mushy peas &
tartare sauce.

£17.00

PAN FRIED SEABASS (GFA) £19.00

Crushed new potatoes, sun dried tomatoes,
capers and olives.

AFTER DINNER TIPPLE.

BAILEYS £6.00
TAYLORS PORT £5.00
JAMESON £4.60
GLENFIDDICH £4.60
JOHNIE WALKER BLACK LABEL £5.40
FAMOUS GROUSE £4.60
MACALLAN’S 12 YEAR OLD £12.00
CHIVAS REGAL £4.60
REMY MARTIN COGNAC £10.20
COURVOISIER £5.10
DRAMBUIE £4.60
COINTREAU £4.60



