
Starters 

French Onion Soup (V,GF*) £7.95 
 crusty bread 

Chicken Liver Parfait  (GF*) £8 
Sourdough toast & a red onion chutney

Mackerel Paté (GF*) £8.50
crusty bread, celeriac remoulade

King Scallops  £12.95 (GF*) SS£3 

creamed leeks, pancetta crisp

Moules Marinière  £10.25 

 crusty bread 

Tempura Prawns £10.95 SS£3 
garlic aioli 

A La Carte 
If you have a food allergy, intolerance or sensitivity, please inform us of this upon arrival and every time you order 

any food or drink item. Our staff will be able to suggest the best dishes and drinks for you. 

(GF) - Gluten free (V) – Vegetarian, (VE) – Vegan
GF*, VE* =Option available upon request, SS- Sunday set menu Supplement

Ham & Gruyère Croquettes  £8.50 
mustard aioli

 Garlic & Thyme Mushrooms £8.95  (V,GF*)
chestnut & button mushrooms in crème fraîche garlic & 

thyme sauce on sourdough

Seafood Sharer £29
Tempura prawns, mackerel pate, haddock goujons, mussels, calamari, 
lemon & garlic dip, tartare sauce

Baked Camembert £22
house chutney, crusty bread, cornichons, candied nuts, bread sticks 

SHARING BOARDS

Served on a toasted bread bun with chips or fries
We have GF and VE buns upon request

make it a double burger £5
Add Homemade Onion Rings £4

Old White Horse Brasserie  Burger £15.95 
BBQ sauce, smoked applewood cheddar, streaky bacon & crispy onion, shredded 

iceberg lettuce, pickled gherkin, tomato

 Falafel Burger (V,VE*) £15.95 
baby gem, pickled red onion, avocado, vegan mayo

 add Halloumi £2 

Game Burger £18.95
Yorkshire Blue cheese, streaky bacon, chips 

BURGERS 

Anja Green
Cross-Out

Anja Green
Cross-Out



From The Grill 
Steak 

Fries, Rocket & Parmesan Salad 

10 oz Rump £23.95 

Add a sauce for £2.75 

peppercorn, garlic butter, port & blue cheese or béarnaise 

CHEF'S  RECOMMENDATIONS

Seafood Risotto   £23.95 
mussels, calamari, prawns, scallops in a white wine, garlic, parsley, 

a hint of chilli and lemon 

Grilled Swordfish £24.50
lemon & caper berry butter, crushed new potatoes

Roast Duck Breast £22.50 (GF*)
sweet potato puree, cherry jus, wilted kale

Stuffed Romero Pepper (V) £17.95
ratatouille, couscous

Beef Bourguignon £19.95
beef cheeks, creamy mash, green beans

Wild Mushroom, Spinach  & Truffle Risotto (V,GF*) £18.95

Seabream £22 (GF*)
ratatouille, parmentier potatoes

A La Carte 

Sweet Potato Fries

Sunday Roasts 
Two Courses - £23 
Three Courses - £28 

SS*-Supplements apply 

Chef’s Home Comforts 

MONDAY TO WEDNESDAY

Buy two large glasses of wine and receive the 

rest of the bottle for free

SET MENU FIXE
Two courses £18.95 - Three courses  £21.95  

Monday to Friday – 12 noon till 7pm,
Saturday – 12 noon till 5pm

Moules Frites £18.95              Moules   Monday      £13.95
 in a Marinière sauce, crusty bread and fries 

Wild Boar Sausage & Mash £16.95 (GF*)
wild boar sausages, confit onion, creamy mash & gravy 

Beer Battered Fish & Chips  £17.95
homemade chunky chips, mushy peas and tartare sauce

 Pie Of the Week  £16.95  (V*)              Pie & Pint Wednesday £16.95 
Served with chips, seasonal vegetables & gravy 

Sides £4 each
Garlic Bread – add cheese 50p , Homemade Chunky Chips 

Fries, Side Salad, Onion Rings, Seasonal Green Vegetables, 
Buttered New Potatoes. Truffle & Parmesan Fries £4.95

DESSERTS
Creme Brulee £7.95
Cheesecake of the day £7.95
Cheese & Biscuits (GF*) £10.95 SS £3

Yorkshire Parkin £7.95 
Apple & Pear Crumble £7.95
Ice Cream & Sorbets (V,VE*,GF) £5.95 
Chocolate Brownie £7.95 




