The
WHITE
HORSE

THETFORD FARM ESTATE

LUNCH MENU
Served Every Friday & Saturday 12pm-2.30pm

BACON, BRIE & RUSTIC CIABATTA £14.50
Tomato Chutney, Potato Crisps or Fries & Dressed Leaves

CRISPY HALLOUMI CHEESE & RUSTIC CIABATTA £14
Hot Honey Fries & Dressed Leaves

PITA BREAD TOPPED WITH MEDITERRANEAN VEGETABLES £14
Basil Pesto, Grated Parmesan Cheese & Fries

ODEIGA SUYA SPICED CRISPY CHICKEN WRAP £14.50
Mayonnaise, Crispy Salad, Potato Crisps or Fries

FISH FINGER CIABATTA £14.50
Beer Battered Cod, Tartar Sauce, Fries, Crispy Salad, Lemon

OUR CAESAR SALAD £13.50
Lettuce, Croutons, Parmesan, Boiled Eggs - add Homemade Crispy Breaded Chicken (£4.50)

ITALIAN STYLE BOLOGNESE £17.50
With Rigatoni Pasta, Slow Cooked Beef & Pork Ragu, Grated Parmigiano

THE FAMOUS FISH & CHIPS £21.50
Beer Battered Cod, Chips, Tartar Sauce, Crushed Pea & Lemon (gf)

80z ANGUS RIB-EYE STEAK £29.50
Koffmann Chips, Portobello Mushrooms, Plum Tomato

SMOKY FINEST DRY-AGED BEEF BURGER £19.50
Mayo Tomato Relish, Cheddar Cheese, Lettuce, Pickled Onion, Tomato
Streaky Smoky Bacon, Pommes Frites (gf available)

OOH LA LA VEGETARIAN BURGER £18.50
Chickpea, Cumin & Kidney Bean Burger with Tomato Salsa Roja ]
Cheddgr Cheese, Lettuce, Tomato, Crispy Fried Onion, Pommes Frites (gf, vg, available)

TODAY’S FEATURED PIE £19.50
Creamy Mash Potato, Seasonal Vegetables & Gravy

SIDES
£5 per dish
House Salad | Fresh Coleslaw | Buttered New Potatoes | Pomme Frites | Seasonal Stem Vegetable | Koffmann Chips
£4 per sauce
Peppercorn Sauce | Stilton Cheese

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