STARTERS

French Onion Soup £7.95

Old Winchester cheese beignet, sourdough
CE, D, E, G, MU, SD (GF ON REQUEST)

Smoked Salmon £9.50

Quail egg, dill cream cheese, capers, lemon & maple dressing, sourdough
CE, D, E, F, MU, SD, (GF)

Twice Baked Stinking Bishop & Gruyére Soufflé £8.95

Chicory marmalade, pecans, apple
CE, D, E G, N,MU, SD (V)

To Share - British Charcuterie & Local Cheese £28.00
Smoked venison, Suffolk charcuterie, local cheese, pickles,
chutney and grilled bread
G, D, SD

v
MAINS

Confit Duck Leg A L'orange £23.95
Bon bon, braised chicory, roasted carrot, pommme puree,

orange & pomegranate sauce
CE, D, E, MU, SD (GF)

Fillet Steak £32.95
Duck foie grass, caramelised roscoff onion, truffled polenta chips,

oyster mushroom, chive mayo, madeira & port jus
CE, D, E, MU, SD (GF)

Pan Fried Beetroot Gnocchi £16.95
Crispy sage, baby vegetables, toasted pine nut & radicchio salad
CE, D, E, G, MU, SD (V)

v
DESSERTS

Pistachio & Raspberry Choux Bun £8.50

Raspberry creamoux, pistachio cream & raspberry sorbet
D,E G,N,S,SD

Chelsea Tart £7.50
Malted wheat ice cream, toasted white chocolate, caramel sauce
D,E G,S

Assiette to Share £14.50
Macaroons, passionfruit choux bun,

pear & prosecco sorbet, strawberry mousse, chocolate creamoux
D,E,G,N;S,SD

Hampshire, Wiltshire & IOW Cheese Board £11.95

Chutney, frozen grapes, candied walnuts, artisan crackers
G, D, CE, SD, N

V: Vegetarian VE: Vegan GF: Gluten-Free.

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your

meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee

that any one dish can be free of all traces of any allergen. White Horse Hotel
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts / :
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds




