
Starters £7 

King Prawn Cocktail, homemade sauce, 

garlic bread 

Spicy Vegetable Soup (v), warmed ba-

guette 

Pub Classics £13 

Homemade slow-cooked Steak & Ale 

pie, veg, chunky chips or mash 

Sausage & Mash, 3 locally made tradition-

al sausages, caramalised onion gravy, mash & 

peas 

Poached Salmon, with Mashed potatoes, 

vegetables with a sweet chilli sauce and 

homemade slaw 

6oz handmade steak burger, fully load-

ed with mayo or BBQ sauce, lettuce, cheese, & 

smoked bacon with chips 

Deep fried wholetail scampi, peas or dressed 

salad, chunky chips 

Camembert, Fig & Onion Tart(v),  Shortcrust 

pastry case with a camembert & fig filling topped 

with a linseed & parsley breadcrumb with a dressed 

salad, chunky chips 

Ham, free range eggs, Chunky Chips, home-

made slaw 

Homemade Chilli con Carne, garlic bread 

served with rice 

BBQ Chicken wings, bourbon bbq sauce 

Vegetable Spring Rolls, served with a sweet 

chilli dip 

Coated whitebait, warmed baguette 

Aromatic Chicken fajitas £13 

A chicken breast pan-fried with aromatic spices, warm tortilla wraps, with a Mexican salsa & 

soured cream served on a sizzling skillet  

 

Salads £12 

Chicken & bacon salad, pan fried 

chicken breast with smoked bacon on a 

dressed mixed salad 

Poached Salmon salad, fillet of salmon gently 

poached in white wine and fresh herbs, served on a 

dressed mixed salad 

Served Fri & Sat 12:30 to 2:30 & 17:30-20:30 

Smaller Plates £7   

Chicken chunks 

Sausage & Chips 

Scampi 

Fish fingers 

Ham & Egg 

All served with Chips and peas or Beans  

Desserts £7 

Chocolate fondant, a hot dark chocolate fon-

dant served with vanilla ice cream 

New York Cheesecake, Oven baked vanilla 

flavour cheesecake on a digestive biscuit crumb 

base served with vanilla ice cream 

Chantilly Patisserie Apple Strudel, Crown 

of filo pastry, spiced apple and moist almond fla-

vour sponge, custard or ice cream 

Vanilla Ice cream with chocolate sauce (£5) 
We also cater for parties, funerals and other events for up to 

50 guests.  

If you are planning an event at home why not speak to us 

about a fully licensed, fully staffed remote bar complete with 

draught beers and cask ales.  

 (v) suitable for vegetarians. All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredi-

ents. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.  Jan24 



Beer Food  

Chunky Chips £3.50 

Cheesy Chips £5.50 

Garlic Bread £3 

Cheesy Garlic Bread £4 

Homemade Slaw £3 

Chicken Chunks £5 6 deep fried breast 

pieces served with a sweet chilli sauce 

Bbq Chicken Wings £5 6 wings served 

with a bourbon bbq dipping sauce 

Nachos £5 tortilla chips, cheese, salsa lay-

ers, baked and topped with jalapeños 

Coated whitebait £5 

 (v) suitable for vegetarians. All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredi-

ents. If you have a food allergy, please let us know before ordering. Full allergen information is available on request.  May 21 

Baguettes £7 

Classic BLT, smoked bacon with fresh cut tomatoes, salad leaves, mayo 

Hot Roast Beef & Horseradish, roast topside of beef on a horseradish bed 

Fish Fingers, fish fingers on a tartar bed  

Classic Cheddar and Tomato (v), sliced mature cheddar cheese, fresh cut tomato  

Ham & Tomato, buttered Baguette, ham with freshly cut slices of tomato 

Sausage & Onion 2 locally made traditional sausages, caramelised onions 

 

Served with homemade Coleslaw 

We can accommodate groups of 8 or more with a set menu on any day by 

arrangement. All enquires to whitehorseheadcorn@outlook.com  


