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% SUNDAY LUNCH
‘l\ AT THE WHITE HORSE
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STARTERS £5.00 ... MAIN COURSE £11.90 ... DESSERTS £5.00
CHILDRENS STARTER £3.50 ... MAIN COURSE £7.50 ... DESSERT £3.50
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STARTERS

Butternut squash , leek , potato and coriander soup with croutons
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Prawn and avocado cocktail with crisp iceberg lettuce
bloody mary cocktail sauce and crostini toasts
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Deep fried seeded goats cheese fritter with beetroot, balsamic dressing,
picked leaves and chutney
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Duck liver pate with winter fruit chu’mey , crostini toasts and salad
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Black puo|o|ing and landlords ale fritter with granary mustard mayonnaise and pick|eo|
pink onions
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MAIN COURSES
Roast Yorkshire Dales Beef
Roast Yorkshire Dales Pork loin
Roast Chicken Breast ( no bones }
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All served with Yorkshire pudding, roast potatoes , selection of vege’rob|es

ono| a riCl’] roast gravy
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Whiery fish pie , cod salmon and haddock in a creamy spmoch sauce with o
cheddar mash topping,vegetables and new potatoes
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Brocolli ,Mushroom , leek and Stilton cobbler with buttered vege+0b|es and

new potatoes
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DESSERTS

Sticky Toffee pudding with toffee sauce and vanilla ice cream
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Plum , Apple and Pear crumble with Mince Pie Ice Cream
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Baked Vanilla Cheesecake with a compote of mulled fruits and whipped vanilla cream
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Christmas plum pudding with brandy cream sauce
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Vanilla and Cognac Creme Brulee with shortbread biscuits
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FOR ANY ALLERGY INFORMATION PLEASE SPEAK TO A MEMBER OF THE TEAM BEFORE ORDERING
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