Head Chef — Ben Miller White Horse Inn, Sutton

Small Plates & Titbits

Donker Rye, Salted Butter, Dukkah £6 - nuts
Our own Smoked Sea Salt & Rosemary Focaccia £6
Italian Marinated Olives £6
Our Own Candied Walnuts £6 - nuts

Breaded Truffle Macaroni Cheese Bites £8
Truffle Dressing, Parmesan
Padron Peppers, Pineapple Salsa, Siracha Mayo £6

Grilled Merguez Sausage £8 Crispy Asian Pork Belly
Sesame & Hot Honey In our Famous Spiced Black Vinegar
Caramel £10

Toasted Peanuts & Roasted Shallots
nuts, peanuts

Chefs Flat Bread £10
Rosemary, Caramelised Onion, Sussex
Camembert, Rocket & Balsamic

French fries £6
Crisp Panko Breaded Cod £10 With Mayo
Pea & Mint Puree
Triple cooked Skin on Chips £6
Breaded Monkfish Scampi £10 With Ketchup
Tartar Sauce

Truffle & Parmesan French fries £6
Crisp Pork Belly in Miso, Smoked
Salt & Sesame Caramel £10
Pineapple Chilli Salsa - nuts, gluten free

Aromatic Chinese Five Spiced Duck
in Sesame Panko £10
Plum & Hoisin Dressing - sesame

10% discretionary service is added to your bill and received with thanks.

We rely upon you, to let us know about allergies or dietary requirements.




