
PUTTANESCA PASTA

PORK MEDALLIONS

BELLY PORK RIBS 24.95

BEER-BATTERED FISH & CHIPS S/L

BISTRO SIRLOIN 100Z

To Share

Freshly house-baked focaccia topped with Prosciutto, fresh rocket
and parmesan, finished with a drizzle of balsamic glaze

PLOUGHMAN’S PLATTER
A rustic selection of artisan cheeses, honey glazed ham, and fresh
bread, served with hard boiled egg, hummus of the day,
Lincolnshire pork pie, pickled onion, chutney and piccalilli

17.95

FLASH-FRIED SQUID
Tender squid, lightly fried with julienne spring onion, carrot, chives,
tossed in your choice of zesty lemon & garlic or fiery peri-peri
seasoning, served with charred lime wedges

9.95

To Start

A rich and rustic Italian classic with tangy tomatoes, olives, capers,
garlic and chilli, tossed with perfectly cooked Rigatoni pasta

Add Chargrilled Chicken £2.95

17.95

Pork medallions served on a potato and chorizo rosti with roasted
baby apples, served with a creamy mustard and cider sauce and
seasonal green vegetables

19.95

Slow-cooked, fall-off-the-bone tender pork ribs, glazed with a sticky
BBQ sauce and served with homemade corn bread, smoky pit beans,
coleslaw, house fried and corn riblets

HOUSE BURGER
Your choice of succulent chicken, juicy beef or plant-based
Beyond Beef patty, stacked with fresh toppings an a toasted
brioche bun, served with crispy fries and coleslaw

Add Smokey Bacon £1.95
Add Onion Rings £1.45
Add Cheese £1.45

16.95

10.95/17.95

BUFFALO WINGS 
Crispy cauliflower florets or chicken wings, tossed in a rich
Gochujang honey glaze and topped with sesame seeds, served
with celery sticks and ranch dip

7.95

DUCK, ORANGE & RADISH SOFT SHELL
TACO

9.95

Pulled confit leg of duck paired with fresh radish and citrusy
orange segments served in a soft shell taco drizzled in hoisin sauce

V E G A N V E G E T A R I A N G L U T E N - F R E E  O P T I O N

Signature

FOCACCIA, OLIVES & HUMMUS 12.95

FOCACCIA TOPPED WITH PROSCIUTTO,
ROCKET & PARMESAN SHAVINGS

13.95

Succulent trio of traditional charcuterie: Prosciutto Crudo, Coppa
and Milano Salami served with olives, red pepper hummus, baby
artichokes, bocconcini, chutney & fresh house-baked focaccia

CHARCUTERIE PLATTER 19.95

HOMEMADE SCOTCH EGG 9.95
A classic favourite, featuring a perfectly cooked egg wrapped in
seasoned sausage meat, served with crispy beer-battered black
pudding

Classic Pub 

A perfectly seared, tender sirloin steak, cooked to your liking and
served with garlic button mushrooms, onion rings and house chips

27.95

DRESSED CRAB
Fresh, hand-picked crab meat delicately seasoned and served with
crisp salad, home-made lemon and garlic aioli, butter and chive new
poatoes

28.95

HALIBUT WRAPPED IN PROSCIUTTO
Succulent halibut fillet wrapped in salty prosciutto, oven-roasted to
perfection, served with crushed potato, seasoned green vegetables
and seafood bisque

27.95

Add Peppercorn, Blue Cheese Sauce or Bone Marrow Butter £3

Beer-battered fillet of haddock served with house fries, tartar
sauce, mushy peas and lemon wedges - choose half or full portion

Add Curry Sauce £3

HOMEMADE SHORTCRUST PASTRY PIE 17.95
A short crust pastry pie with mash or house fries, seasonal green
vegetables & rich gravy

THAI SALMON FISH CAKES 9.95
Delicately spiced salmon cakes, served with charred lime wedges
and a choice of sweet chilli or Gochujang sauce

CLASSIC BRUSCHETTA 6.95
Fresh cherry tomatoes, confit garlic, red onion, lemon juice, finest
olive oil and basil on toasted ciabatta with options to elevate with:

Nduja Sausage £3
Prosciutto £5
Creamy Buffalo Mozzarella £3

Warm, house-baked focaccia paired with marinated olives and
creamy hummus of the day

HERB CRUSTED GOAT’S CHEESE 8.95
Crispy, golden rounds of goat’s cheese on a bed of peppery
watercress, sweet chilli sauce and balsamic glaze

FOCACCIA 6.95

WHOLETAIL SCAMPI & CHIPS 15.95
Golden, crispy wholetail scampi bites served with chunky chips,
tartar sauce and a fresh side salad

Add Curry Sauce £3

LASAGNE BEEF / VEGETARIAN 17.95/16.95
Layers of rich, slow-cooked beef ragu or a vibrant vegetarian
alternative, baked with creamy bèchamel and melted cheese,
served with a fresh salad

Add Garlic Ciabatta £1.95

CHICKEN SCHNITZEL 17.45
A crispy, parmesan crusted breaded chicken fillet, served with a
fresh house salad, saffron butter and house fries

MENU



MENU

WHITE HART HOMEMADE ICE CREAM SCOOP
MACKIE’S ICE CREAM SCOOP
Please ask for available flavours - vegan flavours also available

3.95

Sweets

Salads

KARA’S CHOCOLATE BROWNIE
Served with pouring cream

7.95

STRAWBERRY TRIFLE
Layers of sponge cake soaked in sherry, rich custard, fresh fruit
and silky whipped cream, finished with a chocolate dust

8.45

V E G A N V E G E T A R I A N G L U T E N - F R E E  O P T I O N

Pizza
MARGHERITA

10.95
Mozzarella cheese, tomato sauce & fresh basil

VEGAN MARGHERITA
Vegan mozarella cheese, tomato sauce & fresh basil

10.95

THE NATURAL
Spinach, mushrooms, pine nuts and basil pesto 

11.45

STICKY PIG 12.45
Marinated cherry bourbon bacon & feta

PESTO CHICKEN 
Chicken, pine nuts, rocket & basil pesto

13.95

THE MEATY 14.95
Chicken, pepperoni, spicy chorizo

BBQ CHICKEN 12.95
BBQ sauce base, chicken, mushroom

MR BLUE 14.95
Blue cheese, red onion, prosciutto, rocket, parmesan & basamic
glaze

PEPPERONI 12.45
Pepperoni

CLASSIC CLUB SANDWICH
A triple layered toasted bread bloomer filled with succulent chicken, crispy
bacon, fresh lettuce, tomato and mayonnaise

11.95

FLAT IRON STEAK SANDWICH
Served pink with crispy onions and garlic mushrooms 

12.95

10.95

MEATBALLS MARINARA 12.45
Home made meatballs in a spicy marinara sauce

NAPOLI 12.45
Anchovies, capers, olives & chilli flakes

TIRAMISU
A classic Italian delight with espresso-soaked sponge, creamy mascarpone
and a hint of cocoa for the perfect balance of sweetness and coffee
richness served with Ameretti biscuit

8.45

SUMMER PAVLOVA 7.95
Light crispy meringue topped with manog and pineapple and a
generous swilr of whipped cream

POSH FISH FINGER SANDWICH
Chunky, golden-battered fish fingers served in a bloomer bread
with crisp lettuce and homemade tartar sauce

CAPRESE SALAD SANDWICH
Creamy buffalo mozzarella, vine-ripened tomatoes and fresh basil,
drizzled with persto and olive oil and served in fresh bloomer bread

Light Lunch 12-4 Thurs - Sat

CLASSIC CAESAR SALAD

A wholesome bowl packed with edamame beans, basmati rice, sesame
seeds, creamy avocado, asian slaw salad, cucumber, pickled ginger and
a tangy tahini dressing

Crisp romaine lettuce tossed in a creamy, tangy Caesar dressing,
topped with crunchy croutons and parmesan shavings

THE SIGNATURE BUDDHA BOWL 14.95

13.95

CAPRESE SALAD
Creamy buffalo mozzarella, ripe tomatoes, fresh basil, avocado and a
drizzle of basil pesto, lemon juice and extra virgin olive oil

15.95

CRÈME BRÛLÈE
Served with homemade shortbread biscuit

8.45

9.95

Add to any of the above salads
Grilled Lemon & Herb Chicken £2.95, Grilled Cajun Chicken £2.95,
Flat Iron Steak Strips £4.95, Soy & Ginger Grilled Salmon £4.95, 
Fried Tofu £2.45, Smoky Bacon £2.45 

POMODORO 11.95
Cherry tomato, basil, confit garlic, pine nuts, basil pesto &
mozzarella balls 

Bar Menu
CLASSIC NACHOS

Crispy tortilla chips topped with melted cheese sauce, sour cream,
fresh tomato salsa, and jalapeños

7.95

LOADED FRIES
Pulled duck, hoisin & spring onion 10.95
Harissa chicken & cheese 9.95
Truffle oil, shaved parmesan & smoked Maldon salt 7.45
Meatballs & cheese 8.95
Feta, olives, Jalapeños & basil pesto 8.95
Cheddar, roasted baby onions & confit garlic 8.45

All served with French Fries

2.45

Black beans, corn riblets, brown rice, roasted fajita vegetables, pico de
gallo, crispy onions and creamy avocado with sour cream and jalapeño

THE MEX BUDDHA BOWL 14.95

CARPICCOSA 12.45
Bacon, mushroom, olives & artichokes

SPICY NDUJA 12.95
Nduja sausage, pickled red onion, rocket


