Menu

THURSDAY 12PM - 8PM - FRIDAY & SATURDAY 12PM - 9PM
SUNDAY 12PM - 8PM

Salads
LEMON & HERB CHICKEN
[GF] - 13

KING PRAWN COCKTAIL - 15

mixed salad, tomato, cucumber,
smashed avocado, sun dried tomaotes

mixed salad, tomato, cucumber,
smashed avocado, sun dried tomaotes

ROASTED SPICED BUTTERNUT
SQUASH [GF] [V] - 11.5
pomegranate, halloumi, topped
with crushed pistachio
(available vegan, goats cheese
replaced with guacomole)

DRINKS MENU

Sides
SKIN ON CHIPS - 3.5
GARDEN SALAD - 2.5
COLESLAW - 2
GARLIC BREAD - 2
CHEESY GARLIC BREAD - 2.5

LEMON CHEESECAKE SLICE

[GF] [V]

-7

Desserts

homemade raspberry coulis, meringue kiss,
lemon curd served on side

BIRTHDAY CAKE COOKIE PIE

[GF] [V] -

7.5

with popping candy, homemade raspberry coulis
and candy floss

CHOCOLATE FONDANT

[V] -

6

a melting chocolate lava with crumble
mix and vanilla ice cream

MILLIONAIRE CHOCOLATE SLICE

[GF] [V] [VG] -

7

dark chocolate and salted caramel sit on a pastry base,
garnished with fresh fruit with vegan ice cream

STICKY TOFFEE PUDDING - 6.5

Homemade sponge topped with toffee sauce.
Served with custard or ice cream

APPLE & PEAR CRUMBLE

[GF] [V] [VG] -

homemade and served with hot custard
vegan custard available

OREO CHOCOLATE BROWNIE

[V] -

6.5

8

double chocolate indulgent brownie with oreo chunks
and vanilla ice cream

enter our monthly draw to win dinner for two
share your snaps from today on our insta
@whitehorseteagreen #whitehorseteagreen
share your snaps from today, check in on our
facebook page white horse - tea green

[GF] - DISH CAN BE ADAPTED TO SUIT A GLUTEN FREE DIET ADVISE YOUR SERVER / [V] - VEGETARIAN / [VG] - VEGAN

A DISCRETIONAL 10% SERVICE CHARGE WILL BE ADDED TO THE BILL, IF YOU ARE UNHAPPY WITH THIS PLEASE SPEAK TO YOUR SERVER, THANK YOU

