
  
Head Chef – Ben Miller White Horse Inn, Sutton 
 

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

Please let us know about any allergies or dietary requirements. 

A La Carte 

Titbits & Bar Snacks  

 
Starters 

Local Nutbourne Heritage Tomato Salad with Balsamic Pearls £11 
Olives, Roasted Aubergine Caviar, Red Pepper Dressing – vegan 

Pan Roasted Scallops £16 
Crisp Bacon, Wilted Spinach, Garlic Butter, Chicken Jus - gluten free 

Salt & Pepper Tempura Squid, Crisp Asian Salad £15 
Lime Mayonnaise, Tomato & Chilli Jam, Lime Wedge – peanuts 

Crisp Pork Belly in Miso, Smoked Salt & Sesame Caramel £13 
Pineapple Chilli Salsa, Grilled Padron Pepper, Siracha Sauce– gluten free 

Slow-braised Duck fried in Panko & Sesame Seed £14 
Cucumber & Spring Onion Salad, Warm Plum & Hoisin Sauce 

Scorched Mackerel Niçoise Salad £12 
Heritage Tomato, Olives, Green Beans, Anchovy, New Potato, Hen’s Egg, Lemon Dressing  

 

Sharing Platters
 

The Ocean Platter 
for Two £75 

Seared Whole Scallops & Garlic Butter, 
Grilled Shell-on Argentinian Red Prawns, 

Salt & Pepper Tempura Squid, Breaded Whitebait,  
 Grilled Fillet of Bream, 

British Mussels in Cider & Double Cream with 
Smoked Bacon Lardons & Leeks,  

Garlic Aioli & French Fries 

  
The Asian Platter 

for Two £65 
Asian Belly Pork in Caramelised Black Vinegar, 

Salt & Pepper Tempura Squid, 
Chicken Satay Skewers, 

Thai Chicken & King Prawn Coconut Curry, 
Jasmine Rice, Toasted Peanuts & Crispy Fried 

Shallots – nuts, peanuts
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Seeded So rdo   ,  
Salted B tter,   kka  £  

 
  r o n Smoked Sea Salt & 
 osemary  o a  ia £  

 

 

Olives £6 

 

Our Own Candied  

Walnuts £6 

  

 

Crisp Asian Pork Belly,  
Caramelised Black Vinegar 

£7 
 

Pressed Crisp Potato Bites, 
 r   le & Parmesan £ 
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10% discretionary service is added to your bill and received with thanks. 

Please let us know about any allergies or dietary requirements. 

Mains 
Slow Cooked Rump of Lamb, S eep’s Ricotta £31 

Crisp Potato Galette, Heritage Tomato, Courgette Puree and Hazelnut Pesto – gluten free 

Cauliflower, Chickpea & Roasted Sweet Potato Malay Curry £24 
Fragrant Jasmine Rice, Tenderstem, Crisp Onion Bhaji – vegan 

Oven-roasted Fillet of Cod with a Spring Onion & Ginger Wine Sauce £27 
Tenderstem, Creamed Potatoes, Crème Fraiche– gluten free 

Asian Belly Pork, Caramelised Black Vinegar, Crisp Asian Salad £27 
Toasted Peanuts, Crispy Fried Shallots, Orange segments, Tenderstem & Jasmin Rice - peanuts 

 

Classics 
Deep- ried Cod in ‘Lan  am Best’ Batter  it  Hand-cut Skin-on Chips £24 

Crushed Peas, Tartare Sauce, Lemon 

Chicken & King Prawn Thai Coconut Curry with fragrant Jasmine Rice £24 
Toasted Peanuts, Crisp-Fried Shallots, Tenderstem, Sweet Potato- peanuts– gluten free 

The White Horse 8oz Prime Beef Burger £19 
 Crisp Onion Rings Baby Gem Lettuce, Tomato Chutney, Roasted Garlic Mayo, Brioche bun, French Fries 

Add Smoked Applewood Cheddar & Crisp streaky Bacon £4 

6oz Fillet Steak, French Fries £39 
Wilted Spinach, Sauteed Wild Mushrooms, Maderia Jus – gluten free 

 

Sides
Caesar Salad; Crisp Baby Gem & Mache 

Salad, Anchovy Dressing,  
Fresh Parmesan & Croutons £8 

Steamed Summer Greens in Sesame Chilli & 
Ginger Dressing £8 – vegan 

Garlic & Coriander Naan, Cauliflower & 
Coconut Puree £5 

 
Truffle & Parmesan Fries £6 

Fries £6 

Triple Cooked Hand cut Skin on Chips £6 

 

 


