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THE WHITE HART

STARTER

GARLIC, CHILLI & LIME TIGER PRAWNS

Served with toasted focaccia

CONFIT DUCK BON BONS

Served with plum sauce

SWEET POTATO BEIGNETS @

Served with maple sriracha & parmesan

MAIN CoOURSE

ROAST TURKEY ROULADE @

Served with roast potatoes, pigs in blankets, sprouts with chestnut butter,
maple miso roasted carrots and parsnips, & gravy

ROLLED BLADE OF BEEF

Served with creamed mashed potatoes, buttered kale, rich gravy, & salsa verde

BUTTER POACHED SALMON FILLET ®

Served with a fried potato, caper, and dill terrine, fine beans, & a beurre blanc

BEETROOT WELLINGTON ©®

Served with roast potatoes, sprouts, chestnut butter, maple miso roasted
carrots & parsnips, & gravy

DESSERT

CHRISTMAS STICKY TOFFEE PUDDING

Served with brandy sauce

TIRAMISU

Layers of coffee soaked sponge & mascarpone, topped with cocoa

DARK CHOCOLATE TRUFFLE TORTE®

Served with vanilla ice cream

£3S PER HEAD

Tables of 6 or more only. Available Mon-Sat from 1st Dec - 23rd Dec (Saturday evenings only). £10pp
non-returnable deposit payable on booking. Pre-order required. For dietary requirements please contact us.

@ VEGAN @ LOW GLUTEN (CONTAINS NO GLUTEN INGREDIENTS BUT MAY CONTAIN TRACES) @ @ CAN BE ADAPTED TO BE LOW GLUTEN / VEGAN
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