
STARTERS 

GLAZED GOAT’S CHEESE 
Chicory, Peaches, Sunflower & Pumpkin Seeds, Honey Vinaigrette                  
 
HAM HOCK TERRINE
Honey Mustard, Bread and Micro Herbs                                                             
 
CORNISH CRAB ARANCINI 
Lobster Brandy Bisque Sauce and Micro Herbs                                                               

SERRANO HAM 
Celeriac Remoulade with Crostini Bread and Truffle Oil     

MAINS 
ROAST BEEF SIRLOIN 
Served medium rare, available well done                                                                                
                                                                                                                                                         
SLOW COOKED ROLLED SHOULDER OF LAMB WITH ROSEMARY                                    

ROAST PORK LOIN SERVED WITH STUFFING                               

ROAST CHICKEN BALLOTINE                            

FISH OF THE DAY
Served with New Potatoes, Greens and Romesco Sauce                                                          

WILD MUSHROOM WELLINGTON                                                                

All our Roast Dinners are made Fresh.
Served with Roast Potatoes with Thyme and Garlic, Carrots, Parsnips, Greens, Yorkshire Pudding and Gravy

 DESSERTS 
STICKY TOFFEE PUDDING                            
Caramel Sauce, Vanilla Ice Cream 
                                                 
ETON MESS  
Cherry Compote   
                                                                 
CHOCOLATE MOUSSE         
Fresh Fruits 
                                                                 
BARON BIGOD, BRITISH BRIE CHEESE, BLUE STILTON 
Pear Chutney and Crackers

The

WHITE
HORSE
THETFORD FARM ESTATE

1 course - £23    |    2 courses - £31    |    3 courses - £39

 SUNDAY LUNCH MENU
Available Every Sunday 12pm - 4pm 

Please advise a member of staff of any food allergies you may have before ordering 


