
Homemade soup of the day, mini onion loaf & salted butter (gfo) (ve) (v) 6.00
Chargrilled smoked chicken wings, choice of sweet chilli, bbq or blue cheese sauce (gf) 7.50

Scottish smoked salmon, lilliput capers, lemon oil, pea shoots, malted bread (gfo) 8.00
Deep fried whitebait, lemon mayonnaise (gf) 7.50

Wild mushroom arancini, tomato & basil ragout (vg) (gf) 7.50
Rosemary & Garlic baked camembert to share, mini onion loaves, toasted bloomer, onion jam (gfo) (v) 15.00

Salt & pepper calamari, pineapple & chilli salsa 8.00
Chicken liver pate, red onion marmalade, toasted sourdough (gfo) 7.50

Starters

Gratuities are at your discretion all tips are shared equally amongst all staff.
If you have any food allergies or intolerances please speak to a member of staff before ordering food and drink.

Food is prepared in our kitchen where nuts, gluten and other allergens are present and menu descriptions cannot include all ingredients.
Full allergen information is available: please ask for this.

(gf) gluten free (gfo) gluten free options (v) vegetairian (vg) vegan

Country Bar & Dining
The Village, Hartlebury, Worcestershire DY11 7TD | 01299 887350 | www.whiteharthartlebury.co.uk

RESTAURANT MENU

Mains
Chargrilled smoked chicken wings, choice of sweet chilli, bbq or blue cheese sauce, sesame seeds with dressed

salad & skin on fries (gf) 15.00
Wye valley hpa battered haddock fillet, triple cooked chips, garden peas, chargrilled lemon, home-made

tartare sauce & sea salt (gfo) 16.00
Chargrilled half pound cheese & bacon burger, two 4oz patties, toasted brioche bun, onion rings relish, skin

on fries 16.00
Crispy cajun chicken burger, toasted brioche bun, onion rings, garlic mayo, skin on fries 16.00

Crispy asian pork belly, stir fried vegetables, basmati & wild rice, ginger, honey & soy sauce (gf) 17.00
Wild mushroom, truffle & parmesan risotto (v)(vgo) (gf) 14.00 add chicken breast  4.50

Sea bass, chilli & crab linguine 18.00  
Pan fried chicken breast, fondant potato, tenderstem broccoli with a bacon and onion sauce (gf) 18.00

Penne arrabiata, roasted vegetables served with garlic ciabatta (v) (vgo) 15.00

From the Grill
All, our grills are gluten free and come with skin on fries or triple cooked chips mushroom & vine tomatoes 

10oz rump 23.00                                                              Add
12oz sirloin 29.00                                                            peppercorn sauce, stilton cream sauce, red wine jus 3.50
8oz fillet 30.00                                                                beer battered onion rings 3.50
10oz gammon steak & eggs 17.00                                   half a dozen garlic buttered king prawns 6.00

Side Orders
Triple cooked chips2 or skin on fries (gf) 3.50                  Beer battered onion rings 3.50
Cheesey triple cooked chips or skin on fries (gf) 5.50      Warm onion bread rolls 2.50
Seasonal vegetables (gf) 3.50                                               Halloumi fries & sweet chilli dip (gf) 5.00
House salad (gf) 3.50                                                            



Under 12's menu, two courses 12.00 includes, all served with either beans or peas, vanilla or chocolate ice
cream for dessert

Battered fish fingers, Skin on fries
4oz beef burger or chicken burger, toasted brioche bun & skin on fries

Wholetail breaded scampi, skin on fries 
Bbq chicken wings, skin on fries (gf)

Chicken nuggets, skin on fries
Penne pasta, in a rich tomato sauce served with garlic ciabatta

Young Diners

Country Bar & Dining
The Village, Hartlebury, Worcestershire DY11 7TD | 01299 887350 | www.whiteharthartlebury.co.uk

RESTAURANT MENU

Desserts

Sticky toffee pudding, butterscotch sauce, vanilla custard 7.00
Profiteroles, chocolate sauce, vanilla ice cream (gf) (v) 7.00

Cookie dough cheesecake, caramel ice cream 7.00
Warm chocolate fondant, chocolate sauce, vanilla ice cream (v) (gf) 7.00

Trio of raspberry sorbet (v) (gf) (ve) 5.50
Churros, sugar coated & served with salted caramel dipping sauce (vgo) 7.50

Hot Beverages
Tea, English breakfast, Camomile, Peppermint, Red berries and Green Tea 2.75

Coffee, Americano, 3.00 Flat white, 3.00 Espresso, 2.25 Double espresso, 3.00
Cappuccino, 3.50 Latte, 3.50 Hot Chocolate 3.50

add cream & marshmallows 1.25
Liquor coffee/Hot chocolate, Baileys hot chocolate 4.95

Liquor Coffee with, Baileys, Courvoisier, Tia Maria, Disaronno, Bells Scotch Whiskey,
Famous Grouse Scotch, Glenfiddich and Jamesons 6.95

Liqueurs & Spirits
Courvoisier, 25ml 4.50     Baileys, 50ml 5.00.    Tia Maria, 25ml 4.00     Disaronno, 25ml 4.00

Bells Scotch Whiskey, 25ml 3.50     Famous Grouse Scotch, 25ml 4.40     Glenfiddich, 25ml 4.60       
Port, 50ml 6.00     Drambuie 25ml 4.00     Cointreau 25ml 4.00

We offer full table service when dining.
If you have any food allergies or intolerances please speak to a member of staff before ordering food and drink.

Food is prepared in our kitchen where nuts, gluten and other allergens are present and menu descriptions cannot include all ingredients.
Full allergen information is available: please ask for this.

All fish dishes may contain bones. All game dishes may contain shot and all shelfish dishes may contain cartilage or shell.
(gf) gluten free (gfo) gluten free options (v) vegetairian (vg) vegan (ego) vegan option


