- Main Menu

b Please Note: We have quite a small kitchen where only one person
can operate. Therefore, we respectfully ask any groups larger than
six to pre book and pre order. Thank You for your understanding.

Starters & Snacks

King Prawn Cocktail £7.00 BBQ pork ribs (2 Rack) £6.00
Spicy Vegetable Soup (v) £6.00 Vegetable Spring Rolls (v) £5.00
Chunky Chips £3.00 BBQ Chicken wings (8) £6.00
Cheesy Chips £4.50 Chicken Breast chunks (8) £6.00
Garlic Bread £3.00 Baked Nachos (v) £5.00
Cheesy Garlic Bread £4.00

Mega Sharing Platter £15

BBQ Chicken Wings, ¥ Rack of Pork Ribs, Vegetable Spring Rolls,
Chicken Breast Chunks, Sweetcorn Cobettes & Onion Rings

Salads £12

Chicken & bacon salad, pan fried chicken breast with smoked bacon on a dressed mixed salad

Poached Salmon salad, fillet of salmon gently poached in white wine and fresh herbs, served
on a dressed mixed salad

Pub Classics £14

Homemade Steak & Ale pie, Homemade Chicken & Leak Pie

Sausages & Mash Deep fried wholetail scampi, Chips,
Dressed Salad

Camembert, Fig & Onion Tart(v), Chips,
Dressed Salad

Salmon Fillet, Sweet Chilli Sauce, Mash

Steak burger, fully loaded with stilton
or cheddar cheese, bacon, chips

Homemade Lasagne, salad, garlic bread Gammon, 2 free range eggs, Chips, Peas

Smaller Plates £7

Chicken chunks, Sausage, Scampi, Fish fingers, Ham served with Chips, peas or Beans

Sunday Roast £15 (sorry sun only)

Roast Topside of Beef, Roast Loin of Pork or a pan- fried chicken breast, served with Roasted potatoes,
vegetables, topped with a Yorkshire pudding and a beef gravy.

(v) suitable for vegetarians. All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredi-
ents. If you have a food allergy, please let us know before ordering. Full allergen information is available on request. Jan25
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Desserts £7

Chocolate fondant, a hot dark chocolate fondant served with vanilla ice cream

New York Cheesecake, oven baked vanilla flavour cheesecake on a digestive biscuit crumb
base served with vanilla ice cream

Chantilly Apple Strudel, crown of filo pastry, spiced apple and moist almond flavour sponge,
custard or ice cream

Vanilla lce cream with chocolate sauce (£5)

Baguettes £6 Lunch Time Only

Classic BLT,
Hot Roast Beef & Horseradish,
Fish Fingers,
Classic Cheddar and Tomato (v),
Ham & Tomato,

Sausage & Onion

We also cater for parties, funerals and other events for up to 50 guests.

If you are planning an event at home why not speak to us about a fully licensed, fully staffed remote bar com-

plete with draught beers and cask ales.

’ The White Horse, North Street, Headcorn, Kent TN27 9NN
Tel: 01622 890625 email: whitzhorseheadcorn@outlooi.cormnm

Web: waw.whitehorseneadeorn.co.ul

(v) suitable for vegetarians. All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredi-
ents. If you have a food allergy, please let us know before ordering. Full allergen information is available on request. May 21
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RED WINES —COSEITGRI; OF ABV I75ML  250ML ]3773%]}2
RARE VINEYARDS MALBEC France 13.0% 5.90 6.90 21.00

Velvety, overly fruity wine with violet aromas and some spice on the palate

RAMON BILBAO RIOJA CRIANZA Italy 14.0% 5.90 6.90 21.00

From abruzzo with flavours of black plums and cherries

MCGUIGAN SIGNATURE MERLOT Austrailia 13.5% 490 5.90 18.00

A soft and flavoursome red, full of raspberry and ripe plum flavours.

KUMALA RESERVE SHIRAZ SouthAfrica  14.5% 4.90 5.90 18.00

Hints of ripe forest fruits, dark mocha and cherry with a lingering finish

WHITE WINES

L’EVENTO PINOT GRIGIO Italy 12.0% 490 5.90 18.00

Dry, with notes of Lemon, white nectarine and apple

POLERO SAUVIGNON BLANC Chile 12.0% 4.90 5.90 18.00

Expressive on the nose with fruity aromas and a hint of white flowers

OLIVER DUBOIS MUSCADET France 12.0% 5.90 6.90 21.00

Made from Melon de Bourgogne, famously lean, green and perfect with seafood

TOOMA RIVER RESERVE CHARDONNAY Austrailia 13.0% 490 5.90 18.00

grapefruit, lime and melon flavours, with a zesty, crisp citrus balance

ROSE WINES & SPARKLING

L’EVENTO PINOT GRIGIO ROSE Italy 12.0% 4.90 5.90 18.00

Fresh red berries with a hint of citrus

L’EVENTO PROSECCO DOC Italy 11.0% 6.70 22.00

Peardrop, apples and lemons

Subject to availability: 125ml measures are available on request
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