THE

WHITE
HORSE

We are a small family run business Est 2022. Our ethos is simple, homemade food using the freshest
ingredients sourced from local Bedford suppliers. Our Chef's work tirelessly to produce a fabulous

range of sauces to accompany our delicious homemade food, wonderful house churned Ice
Creams and seasonal specials to excite the taste buds.

MONDAY
2 FOR1

FROM THE SIDES

CHARGRILL

Skin on Fries £4.50

STARTERS / LIGHT BITES

4 for
£20.00

60z Beef Burger £17.50
in a tfoasted brioche bun with Monterey Jack
cheese, grilled bacon, shredded leaves,

ADD MATURE CHEDDAR (7) £1.00

Sweet Potato Fries £5.00
ADD MATURE CHEDDAR (7) £1.00

ON MAIN MEALS
ALL DAY

Homemade Soup with Toasted Bread £6.50 Warm, Soft Yolk Scotch Egg £6.90 ?;T;;?Ode burger sauce, gherkins & chips
with rocket and a creamy hone el A -
Sticky Bourbon Glazed Pork Belly Skewers £8.00 mustard mayo (2, 4, 9) ! ! Mini 3 Cheese Macaroni & Cheese Kil £6.00
ribbons of cucumber with a sour-cream and Grilled Pork Belly £16.50 with a crispy herb breadcrumb (2,7.9)
chive dip (7,13, 14) Artisan Bread Selection £6.00 with mashed potato, braised red cabbage ADD GRILLED BACON £1.00
served with hummus and a balsamic and gravy (7,14)
Southern Fried Hand Breaded Cauliflower Wings £6.75 olive oil (2,12,14) .
with house siracha mayo (2, 4, 7, 14) Mixed Leaf Salad £3.50
Hand Cut Halloumi Fries £7.25 tomato, red onion and
Crispy Tempura Chicken Strips £7.50  with a spicy chillijam (7,14) STE AK balsamic glaze (14) DRINK
served with gem lettuce and a homemade sticky
teriyaki sauce (2, 13) Our Irresistible Chicken Wings £8.00
bound with our house infused buffalo All served with skin on chips & a dressed house salad Ghargrilled Garlic Bread £4.00 Al_l_ D AY
Homemade Harissa spiced Corn Ribs £6.50 sauce and homemade blue cheese ADD MATURE CHEDDAR (7) £1.00
served with a fresh house tzatziki (7) dip (1.7) 80z Rump £23.00 (14)
Handmade Breaded Scampi £7.50 100z Sirloin  £26.00 (14) Homemade Battered Onion Rings £4.50

with lemon mayo, lemon zest and parsley (2, 4)

MAINS

(2)

ADD ONION RINGS £2.00
ADD BLUE CHEESE (7) £1.50 I H | l RSDM
ADD PEPPERCORN SAUCE (7,14) £1.50

ADD CORN ON THE COB £1.00 (B7U)Hered Corn on the Cob £2.50

CHILDREN'S

CHILDREN’S

DESSERTS

STEAKNIGHT
ANY STEAK £15

Smoked Aubergine, Falafel & Roasted £13.50 Cumberland Sausages & Mash £15.00
Red Pepper Salad with garden peas and lashings of red onion
with pomegranate molasses, pomegranate gravy (1,2,7,9,14)
seeds and fresh mint (2) VEGETARIAN SAUSAGES AVAILABLE
Ice Cream Sundae S N D Y‘
: Hand Breaded Scampi & Chips £16.50 with vanilla ice cream. fresh Fa\
Chicken Caesar Salad £15.50 ) P P Add d strawberries, chocolate sauce,
. with garden peas and homemade tartare ’ . . l ' ( :

on a .bed of gem leaves tossed |n.Coesor sauce (2,3.4,5.9) I(ld S whipped cream and sprinkles L N I_I
dressing, homemade croutons, grilled bacon Lightly Battered Haddock £8.75 Dessert (4.7)
and parmesan (2.5,7.9) . with chips and garden peas (2.4,5,9)

3 Cheese Macaroni and Cheese £14.00 e Rhubarb Crumble 2 Courses £24

with gruyere, cheddar and mozzarella served with custard (2,4,7)
Wild Mushroom Risotto £16.00 with a crispy herbed crumb and chargrilled 401 Beet Burger . £7.75 o
topped with sauteed wild mushrooms, parsley garlic bread (2.,7.9) in a foasted brioche bun with Monterey Jack, sticky Toffee Puddin COU rSeS
and parmesan (1,7,14) ADD BACON for £1 shredded leaves and chips (2,4.7.9) ith . el J
ADD CHICKEN for £2.00 e Gt e

Homemade Chicken Schnitzel £16.00 Cumberland Sausages £7.75 ice cream
I.igh"y Battered Haddock & Chips £17.50 with house red Cobboge slaw, Spicy mayo with a choice of ChlpS or mashed pOTCITO,
with garden peas and homemade tartare and chips (2,4,14) garden peas and gravy (1,2,7,9.14)
sauce (2.4,5.9) . . M O N - SA l
GLUTEN FREE BATTER ALSO AVAILABLE Traditional Lamb Moussaka £15.50 Chicken Schnitzel £8.00 D RI N I<S

Homemade Steak & Ale Pie £17.00
Succulent braised steak stewed with freshly

poured ale fully encased in crisp puff pastry,

served with your choice of chips or mashed

potato and roasted carrots, fender stem

broccoli and gravy (2,4,7)

with roasted aubergine and thinly sliced
potatoes covered in a velvety bechamel
sauce, served with toasted bread and fresh
house tzatziki (2,4,7,14)

buttered corn on the cob with chips (2,4)

3 Cheese Macaroni Cheese £8.25
with garlic bread (2,7,9)

Hand Breaded Scampi & Chips £8.25
with garden peas and tartare sauce

CAWSTON:
Apple & Pear

Apple & Mango

Apple & Summer
Berries

ANY 4
STARTERS/SIDES

FOR £20




HOMEMADE
DESSERTS

Sticky Toffee Pudding
with vanilla ice cream (2,4,7)

Rhubarb Crumble
served with custard (2,4,7)

Lemon Cheesecake
with whipped Chantilly cream
and candied lemon (2,7)

SUNDAES

Hot Fudge Sundae

with homemade vanilla ice cream,
hot fudge and whipped cream,
drizzled in dark chocolate sauce
topped with toasted hazelnuts and
maraschino cherry (4,7,10)

Forest Fruit Sundae

with homemade vanilla and forest
fruits ice creams mixed with a berry
compote and whipped cream,
drizzled in dark chocolate sauce
and topped with a maraschino
cherry (4,7)

VEGAN VANILLA ICE CREAM IS AVAILABLE

HOMEMADE
ICE CREAMS

Vanilla (4,7) v cF

Caramel Swirl (4,7) v oF
Chocolate (4,7) v or
Forest Fruits (4,7) v oF

Smarties (2,4,7) v

1SCOOP
2 SCOOPS
3 SCOOPS

DOORSTEP
SANDWICHES

Choice of thick cut white or brown bloomer.

ADD CHIPS £2.50 or SOUP £3.50

BLT
grilled bacon, gem lettuce, tomato
and mayo (2,4,9)

Homemade Faldfel
hummus, roasted red peppers and
rocket (2)

Fish Finger

lightly battered haddock, gem
lettuce and homemade tartare
sauce (2,4,5,9)

Chicken Caesar
Roasted chicken breast, gem lefttuce
and Caesar dressing (2,5,7,9)

HOT DRINKS

SUNDAY ROASTS

Available every Sunday from 12pm

2 COURSE £24 3 COURSE £28

Served with roast potatoes, roasted carrots, steamed
broccoli, braised red cabbage, sage and onion
stuffing, Yorkshire pudding and gravy

Roast Sirloin of Beef (served medium rare) £19.00

Roast Chicken Breast
Roast of the Week

Nut Roast (1,10)

SIDES

Cavuliflower Cheese v

(2,7.9)

Bowl of Roast Potatoes v

£18.00
Varies

£18.00

Honey Roasted Carrots v cr

(7)

We proudly serve Paddy & Scott’s ethical lunch box blend. For every bag sold,
Paddy & Scott's donate one meal to school children in coffee-growing countries.

Americano £3.50
Flat White £3.50
Cappuccino £3.50
Latte £3.50

Mocha £3.50
Espresso £3.00
Double Espresso £3.50
Macchiato £3.50

Tea pigs is sustainable and ethical from having plant-based tea temples, sourcing
from Rainforest Alliance and Ethical Tea Partnership certified tea estates and giving
back to fea growing communities through their ethical scheme.

Tea Pigs Every Day Brew £3.50
Tea Pigs Strong Earl Grey £3.50
Tea Pigs Mao Feng Green Tea £3.50
Tea Pigs Lemon & Ginger £3.50

Tea Pigs Peppermint £3.50
Paddy & Scott's Hot Chocolate £3.50

Luxury Hot Chocolate £4.00
with whipped cream and mini
marshmallows

Decaff Tea and Coffee Available | Soya and Oat milk is available free of charge

ALLERGENS

Our allergen codes are:
1 = Celery

2 = Gluten

3 = Crustaceans

4 = Eggs

5 = Fish

6 = Lupin

7 = Milk

8 = Molluscs

9 = Mustard

10 = Nuts

11 = Peanuts

12 = Sesame

13 = Soya

14 = Sulphites

Vegan

Vegetarian

Gluten Free

Gluten Free Available

Please let us know of any allergies before ordering your food. Our allergens are coded throughout this menu.
All food is prepared in a kitchen where nuts, Gluten and other allergies are present. All dishes are subject to
availability. Any weight shown is approximate and uncooked. Any fish may contain bones,

Please be patient during busy times.

THE

WHI'TE

HORSE

FOOD MENU



