A La Carte

w7 N Starters
Old White
HORSE

Brasserie

French Onion Soup (V) £7.95
crusty bread

Skagen Toast £9.50 (GF*)
Cold water prawns, créme fraiche, red onion, dill, mayonnaise, sourdough toast

Duck Liver & Orange Paté £8.50
sourdough toast, red onion chutney

Classic Tomato Bruschetta (VE,GF*) £7.95
toasted sourdough

King Scallops £11.95
Reduction of beetroot, cream bisque, dill, moules

Broad Bean, Pea & Rocket Risotto(V,GF*,VE*) £8.95

Tempura King Prawns £9.95

Beetroot Carpaccio (V,GF*) £7.95
Whipped goat’s cheese, candied walnuts, leaves

Moules Mariniere £9.95
crusty bread

Mains

Beer Battered Fish £14.95
Served with homemade chunky chips, mushy peas and a pot of tartare sauce

Moules Frites £17.95
Cooked in a Mariniere sauce with warm crusty bread and fries on the side

Pie of the Week (V*) £15.95
Served with chips, seasonal vegetables & gravy

Risotto of the Day (V*) £16.95
Ask your server for today’s option

Chévre Chaud (V*,GF*) £15.95
Grilled goat’s cheese, croutons, red onion marmalade, bacon lardons, leaves

OWH Burger £15.95
Beef burger, bourbon pulled pork, iceberg lettuce, tomato, pickles, fries

Chicken & Halloumi Skewer £16.95

Fries, salad

Falafel Burger(VE,GF*) £15.95
Baby gem, pickled red onion, vegan mayo, fries, halloumi

If you have a food allergy, intolerance or sensitivity, please inform us of this upon arrival and every time you order any food or drink item.
Our staff will be able to suggest the best dishes and products for you.

(v) — Vegetarian, (ve) — Vegan, (GF)- Gluten Free * Option available upon request




The
Old White
HORSE

Brasserie

Bar Snacks & Lite Bites
Order individually or buy 3 for £20

A Tempura King Prawns £9.95 " Haddock Goujons £8.50

A Calamari with Lemon Aioli £8.50

A Truffle & Parmesan Frites (v) £4.95
A Mini Tomato Bruschetta (ve) £7.95
A Mini Skagen Toast (gf*) £7.95

A Mini Game Terrine, toast £7.50
A Halloumi Bites £8.95 (v,gf*)

A Chicken Goujons £8.50

A Falafel Bites (gf*,ve) £7.50

From The Grill

All steaks served with homemade chunky chips and a rocket & parmesan salad

Rump £19.50 (gf*)
Sirloin £25.95 (gf*)
Chicken Breast £15.95 (gf*)

Add a sauce for £2.75
peppercorn, garlic butter, béarnaise

Chef’'s Recommendations

Grilled Seabass £21 (GF*)
crushed new potatoes, zucchini ribbons, lemon & basil butter

Confit Duck Leg £19.95 (GF*)
Crushed new potatoes, greens, berry jus

Grilled Swordfish £19.95 (GF*)
Lemon & caper berry butter, crushed new potatoes, greens

Fritto Misto £24.95
A selection of lightly fried swordfish, seabass, haddock, calamari, prawns, mussels,
scallops, zucchini fritti, lemon, fries, aioli, marie rose

Seafood Risotto £24.95 (GF*)
Calamari, king prawns, scallops, mussels in white wine, garlic, chilli, parsley

Beef Bourguignon £18.95
Beef cheeks, creamy mash, green beans

Sides

£4

Garlic Bread  (gf*) Fries (gf*)
Homemade Chunky Chips Side Salad (gf*)
Seasonal Vegetables (gf*,v,ve*) OnionRings (v,ve*)
Tomato & Onion Salad (gf,ve)

£4.95

Mash Cheesy Garlic Bread
Truffle & Parmesan Fries Zucchini Fritti

(v) — Vegetarian, (ve) — Vegan, (gf) Gluten Free * Option available upon request




