The White Horse

Duns lew
Friday lunch

2nd of December
Starters:
Spanish olives 4
Toasted sourdough. salted butter 4.5
Moroccan style hummus, toasted sourdough 7.5
White anchovies. lemon zest. new season olive oil /
Beef goulash soup &
Milano salomi, cornichons @

Tiger prawns. chilli, garlic, toasted sourdough 10,/20

Mains:
Double cheeseburger. chips 16 ADD bacon 2
Ale & tempura baottered haddock. chips. peas & tartare 18
Chestnut mushroom risotto, parmesan 18
Imam bayildi, salad & sourdough 18
Half roast chicken. chips. salad 16
Beef bourguignon pie, chips 20
Confit duck leg. red cabbage. roast new potatoes 24

Hereford Angus steaks. chips & salad:
8oz Hatiron 22
8oz Rare Bavette 20
100z Sirloin 34
100z Ribeye 36
Add garlic & parsley butter 2.5

Desserts:
lce cream & Sorbet (O per scoop)
Afogato O
Leron posset. shortbread /
Sticky toffee pudding. vanilla ice cream /

We cannot guarantee all food will be allergen free. please speak to a member of staff if you have any allergies or intolerances. Seasonal vegetables provided
by North Aston Organics Bread from Mark's Cotswold bakery. Meat by Walter Rose and sons of Devizes. Thank you for your patronage. stay safe



