the

white hart
While you wait……………..
Chilli olives 3.00
Breads, oil and balsamic 3.00
Halloumi chips 4.00

Roasted garlic hummus and pitta bread 4.50
Calamari with garlic aioli 4.50
Crispy coated brie wedges, cranberry sauce 5.00

And then……………..
Soup of the day with warm sour dough 7.50 (V) (GFO)
Burrata and marinated piccolo tomato bruschetta 8.00
Chicken liver parfait, red onion marmalade, toasted brioche 7.50 (GFO)
Mac and cheese, garlic and herb sourdough 7.50
Baked whole baby camembert, rosemary ciabatta kebabs, cranberry sauce 8.50 (V) (GFO)
Charlies smoked trout, toasted ciabatta, creamed horseradish 7.50
Fig, Barkham blue cheese, candied pecan and frisee salad, honey mustard dressing (V) 7:50
Flatbread’s –
Spicy chilli beef, mozzarella, and basil 9.00
Chorizo, smoked applewood, rocket 9.00

To follow……………..
Murrays of Loxwood 8oz fillet steak, mixed leaf salad, twice cooked chips and a choice of bearnaise or peppercorn
sauce 28.50 (GFO)
Butter chicken curry, basmati rice, mango chutney, poppadum 15.00
Roasted Pork belly, red cabbage, creamy mash with cider apple and thyme sauce 16.00 (GFO)
Slow roasted lamb shank with winter vegetables and creamy mash 17.00 (GFO)
Roasted cod loin wrapped in pancetta, buttered crushed new potatoes, tenderstem broccoli, lemon herb and caper
cream 17.00 (GFO)
Pan seared cornfed chicken breast with dauphinoise potatoes and buttered kale 15.00
Broccoli, brie and cheddar tart, mixed salad leaves and twice cooked chips 13.50 (V)
Spaghetti with chili tomato pesto, spinach, olives and pine nuts topped with mozzarella, mixed leaf salad 13.50 (V)
Pies-steak ale and stilton
-Chicken and chorizo
all served with sweetheart cabbage and creamy mash £13.50
-lentil and root vegetable (V)

Favourites……………..
Pan haggerty - (slices of potato, Spanish onion, Sussex Charmer, baked with egg and cream and mixed herbs) served
hot with either:
Honey baked ham (cold) or pork, sage and thyme sausages (Hot) 13.50
Roast sirloin of beef (cold) or Charlie’s smoked trout (cold) 14.50
Sussex smokey - smoked haddock, prawns, creamy cheese sauce, Sussex Charmer and bread crumb crust, twice
cooked chips and salad leaves 13.50
Fish n’ Chips - Haddock fillet with a light beer batter, tartare sauce, peas and twice cooked chips 13.50 (GFO)

Burgers……………..
Homemade flame grilled beef burger with lettuce, tomato and red onion on a toasted brioche bun, salad
leaves and twice cooked chips 12.50
with a choice of toppings at £1.50 each: Monterey jack, blue cheese, brie, smoked bacon or salami
Halloumi, roasted red pepper and mushroom burger, on a toasted brioche bun, salad leaves and twice cooked
chips 12.50 (V) (GFO)
Moving mountains plant-based burger with lettuce, tomato and red onion on a toasted gluten free vegan bun,
salad leaves, twice cooked chips 12.50 (VE)

Sides……………..
Garlic ciabatta 3.00
Chips 3.00

Cheesy garlic ciabatta 3.50
Dressed mixed leaf salad 3.00

Cheesy chips with red Onion 4.50
Fresh seasonal vegetables 3.00

To finish…….....
Fudgy pecan pie, clotted cream 7.50
Passion fruit panna cotta, mixed berry coulis 7.50
Chocolate fudge brownie served with warm chocolate sauce and a scoop of vanilla bean ice cream 7.50
Sticky toffee pudding served with warm toffee sauce and a scoop of vanilla bean ice cream 7.50
Vanilla ice cream with warm butterscotch sauce 6.50
Affogato - a scoop of vanilla bean ice cream with a shot of hot espresso coffee 5.50 (GFO)
Ice creams:
Vanilla
Devon Toffee
Raspberry sorbet

2.00 per scoop

A selection local Sussex Cheeses with quince jelly:
Sussex charmer, Burwash rose, Barkham blue and Smoked applewood 9.50

All our food is freshly prepared in a kitchen where nuts, gluten and other known allergens maybe
present. If you have any food allergies then please advise a member of Staff
Whilst we take great care in preparation, some fish dishes may still contain bones
and some game dishes may contain shot
Vegetarian (V), Gluten-Free Option (GFO) and Vegan (VE) options are available on request.
If you wish to pay separately please left us know prior to ordering.
t. 01273 492006

www.whitehart-

(An optional 10% service will be added to tables of six or more)

