
 

SAMPLE SUNDAY MENU  
STARTERS 

 

Parsnip soup (ve) 
curry oil, focaccia 
(gluten free available) 
 

£7.5 Cured salmon (c) 
cabbage, chilli, dill, avocado 
 

£8 

Ham hock terrine  
branston pickle, toasted brioche 
(gluten free available) 
 

£8 Beef cheek croquette  
black garlic emulsion, micro herb salad 

£8 

Falafel (ve)(c) 
mixed leaves, pomegranate, tzatziki 

£7.5 Pan fried scallops                                      
parsnip puree, chorizo, micro coriander 

£14.5 

 
 

SHARING PLATTER FOR 2   £56 
Choice of 2 meats served with Yorkshire pudding stuffed with braised short rib, roast potatoes,  

chantenay carrots, creamed mustard leeks, red cabbage, red wine sauce, pork stuffing 
 

 
SUNDAY DINNER  

 

MAINS 

Grass fed Hereford rump of beef 
 

Half roast Yorkshire chicken  
 

Easingwold pork belly 

£28 
 

£28 
 

£28 

Crispy haddock 
triple cooked chips, mushy peas, tartare sauce 
 

£17 

Pan fried coley (c) 
new potatoes, tenderstem broccoli, bisque 
 

£26 

All served with Yorkshire pudding,  
roasted carrots, roast potatoes,  

creamed mustard leeks, red cabbage, 
 red wine sauce, pork stuffing 

Simply grilled lemon sole, served on the bone (c)  
new potatoes, tenderstem broccoli, brown butter, 
samphire, capers 
 

market 
price 

 Butternut and chickpea curry (ve)(c) 
basmati rice 

£15 

SIDES    

Cauliflower cheese          £5   
Garlic and thyme roast potatoes  £5   
Jug of gravy      £1.5   
 

DESSERTS 
 

Apple crumble (v) 
vanilla custard 

£7.5 Rice pudding (v) 
strawberry jam 

£7.5 

 

Chocolate brownie (v) 
brownie ice cream 
(gluten free and vegan available) 
 

 

£7.5 
 

Selection of four cheeses 
onion chutney, quince, truffle honey, pickled grapes, 
crackers 
(gluten free available) 
 

 

£12 

 
v-vegetarian   ve-vegan    c-celiac suitable   n-contains nuts 

If you have any food allergy or intolerance, please speak to a member of the White Hart team before placing your order  


