
       

 
 

 

       

To start… 

Soup of the day with homemade bread          £ 5.50 
English tomato and mozzarella salad sweet basil pesto         £ 6.95 
Breast of locally shot pigeon and black pudding salad         £ 6.50 

Tempura coated summer vegetables with a honey and soy dip        £ 5.95 

Cornish crab, and crayfish spaghetti chilli and lemon oil dressing                                                                           £ 6.95 
Pressed Lincolnshire sausage and apricot terrine piccalilli and toast                      £ 6.50 

Pan seared lambs kidneys on toasted ciabatta with a masala cream sauce     £ 6.50 
Pan fried King scallops with smoked pancetta and wild mushroom cream sauce                                            £ 8.95 

Pan fried king prawns with sweet peppers and garlic finished in a butter sauce                                   £ 7.95 

To follow… 
Chargrilled 10oz Hereford steak with roasted mushrooms, tomato, double cooked chips and leaves £18.95 
Scottish salmon and cream cheese Wellington with new potatoes, wilted greens and Muscat sauce £13.95 

Linguini with pulled Grasmere Farm ham hock, garden peas and chorizo in a cream sauce    £12.95 
Grasmere Farm Lincolnshire sausages with creamy mash and caramelised onion gravy   £12.95 
Confit leg of Gressingham duck breast on a cucumber, orange and chilli salad                  £16.50 

Tagliatelle with olives, chorizo in a pesto dressing finished with parmesan    £12.95 
Beer battered fillet of haddock with double cooked chips and pea puree     £13.50 

Pie of the day served with seasonal vegetables and double cooked chips     £12.95 
English tomato and goat’s cheese tart, baby leaves and beetroot puree                                                                 £11.95 
Grasmere Farm gammon with a fried egg and double cooked chips      £11.95 

The White Hart beef burger topped with cheddar cheese                       £12.95                  
Chorizo free range chicken and garden pea risotto         £11.95  
Baked cod lion on a Thai style vegetable broth                                                                                                        £13.95 

Fillet of Scottish salmon on a niçoise salad                                                                     £14.95 

Side orders 
Pepper or Stilton sauce           £ 2.95 

Baby leaf salad, buttered seasonal vegetables, doubled cooked chips, onion rings   £ 2.75 
 

To finish… 
Summer fruit and fresh cream Pavlova           £ 5.75 
Lemon grass crème brûlée with citrus shortbread        £ 5.50 
Rich dark chocolate torte with Horlicks ice cream       £ 5.95 

White wine poached pear with a stem ginger ice cream       £ 5.75 
Summer fruit pudding with clotted cream and fresh berries       £5.95 
Sticky toffee pudding with butterscotch sauce and ice cream      £ 5.95 

Baked white chocolate and peanut butter cheesecake with caramel ice cream   £ 5.50 
A selection of cheese and biscuits with celery, grapes and chutney      £ 7.95 
Please see overleaf for cheese selection 
 



 

 

 

 

 
 

Cheese selection 

 
Cote Hill Blue 

An award winning creamy soft vein unpasteurised cheese.  The only cheese to be made in Lincolnshire 
 

Cerney Pyramid 

A medium fat soft goat’s cheese. A truncated pyramid coated with oak ash and sea salt mix. A fresh, mild 
flavour which develops into a deeper flavour. 
 

Tunworth 

A long lasting sweet , nutty flavour and a creamy texture with a thin wrinkled rind. Tunworth Cheese is 
made by hand in small batches with pasteurised whole cow’s milk. 
 

Sharpham Elmhirst 

Elmhirst is an unpasteurised triple cream, mould ripened cheese. It has a surprisingly light and silky texture 
with a white and bloomy rind. 
 

Red Leicester 

This cheese formerly known as Leicester or Leicestershire cheese is a traditional hard English cheese made 

from unpasteurized cow’s milk. The history of the cheese dates back to the 17th century when farmers 
recognized the need to make and look their cheeses apart from cheese made in other parts of the country. 
They decided that the color of the cheese should denote its richness and creaminess. To set it apart from 

cheddar and highlight the quality of cheese, Leicester is colored with a vegetable dye called annatto. 
 

Fortified and dessert wine 

MR Malaga, 2006 Spain         125ml  £  4.80 
Chateau de Cerons Sauternes, Bordeaux, France      125ml  £  7.35 

Finest reserve port, Quinto Do Crasto, NV, Douro, Portugal      70ml  £  3.95 
Late bottled vintage port, Quinto Do Crasto 2007, Douro, Portugal     70ml  £  4.95 
Liqueur coffees 

Irish coffee with Jameson’s Whiskey          £  5.75 

Bailey’s coffee - cafe latte with a shot of Bailey’s         £  5.75 
French coffee with Grand Marnier                          £  5.75 

Italian Classico with Amaretto                £  5.75 
 

Coffee and tea 

Americano  £  2.00 
Cappuccino  £  2.35 

Cafe Latte  £  2.35 
Espresso  £  2.25 
Decaffeinated Americano £  2.00 

Hot chocolate £  2.35 

All teas £  2.00 
English breakfast 

Earl Grey 
Herbal 
Fruit teas 


