
 

 

       
The White Horse’s Lemon Tart £10.50 

pear, sesame, star anise mascarpone 
 

Damson Trifle £11.50 
fruit jelly, Chantilly, lemon sponge, crémeux, almond 

(contains nuts & alcohol) 
 

Banana Delice £10.50 

caramel, crème fraîche 
 

Sticky Toffee Madeleines £10.50 
buttermilk caramel, vanilla crémeux  

 
 

 
Warm Chocolate Fudge Cake £10.50 
Dann’s cherry sorbet, sea salt, coco nib 

 

Dann’s Ice Cream & Sorbet £7.50 (3 scoops) 
served with crumbs  

please ask servers for today’s flavours  
 

 

Petit Fours £8  

banoffee pie / salted lemon shortbread 
pear & mascarpone cone / amaretto truffle  

(contains nuts & alkohol) 
 

 

served with biscuits, dried fig, plum chutney £14 

Baron Bigod 
a luxurious Brie-style cheese handmade in Suffolk from pasteurised cow’s milk,  

rich, creamy with a bloomy rind, it offers delicate mushroom & earthy notes, a buttery texture, & a smooth, long-lasting finish. 

Lincolnshire Poacher 
a strong, full-flavoured hard cheese made in Grange Alford, Lincolnshire, from pasteurised cow’s milk,  

with rich nutty notes, a distinctive sweetness, and a long, complex finish. 

Binham Blue 
an award-winning blue cheese made in Wighton, North Norfolk, from pasteurised cow’s milk,  

rich & creamy with delicate blue veining, it offers a full savoury flavour and gentle tang, balanced by a smooth, mellow finish. 
 

                50ml       100ml       Btl 37.5cl 
    

 
Finca Antigua Moscatel Naturalmente Dulce, Spain 13%     £6  £12    £40 
Aromas of blossom and grapes. Lucious, rich palate with candied orange peels and tingly orange acidity. 
 

Masi Angelorum, Italy 14%         £8.25  £16.50    £52 
Dark red ruby in colour the wine displays aromas of cooked red cherries & fruits preserved in spirits. 
 

Chateau Coutet 1er Cru Barsac, France, 14%       £8.80  £17.60    £53 
Candied peel, ripe apricot and Christmas cake with an underlying freshness for balances. 
 

  

50ml       

         20yo Tawny Port £7.50 
Ferreira LBV 2020 £5 

B.Rodriquez Amontillado £4.50 
B.Rodriguez Manzanilla £4.50 

 
 

Courvoisier VS £5.50 

Château de Beaulon (12yo) £9.50 
          Château de Beaulon (7yo) £7.50                        

                        
 

 

Bunnahabhain £7.50 
 Laphroaig £7 

 Fuji £9 
 

 
 

 Kinahan’s £6 
Glenmorangie £6.50  
EWC Original £6.50 

 
 

 

Four Roses £5.50  
Famous Grouse £5 

 Jameson £5 

Selection of Teas from £3.50 
Traditional English / Earl Grey / Peppermint / Chamomile / Lemon & Ginger / Green Tea / Fresh Mint/ Red Berries 

 

Coffee £3.10 - £4.50 

Espresso / Americano / Mocha / Macchiato / Flat White / Cappuccino / Latte
 

Boozy Hot Chocolate – £9.50 
Irish - Kinahan’s Whiskey / Irish Cream - Baileys / Chocolate Orange – Cointreau  

 Napoleon – Brandy /  Jamaican - Spiced Rum /  Bounty - Coconut Rum 
 

Liqueur Coffee (25ml) –  £9.50 
Irish Cream – Baileys / Italiano – Amaretto    

Seville - Cointreau /  Napoleon - Brandy /  Jamaican - Spiced Rum / Calypso –Kahlua 
 

Traditional Irish Coffee (50ml) - £12 
Kinahan’s whiskey 

 
 

Although we take care when prepare our Game products some may still contain shot. Although we take care when preparing our seafood some items may still contain small bones 
 We separate ingredients, clean down work areas & equipment however the presence of allergenic ingredients means we cannot guarantee our food or drink are free from these ingredients.  

Please let our staff know if you have any allergies before you place an order. One of our management team will be happy to help should you have any questions 

Please note, any service charge added to the bill is discretionary 

Dessert Wine  

Port & Sherry (50ml) Brandy & Cognac (25ml) 

Hot Drinks  

Desserts 

Whisky (25ml) 

The White Horse British Cheese Board  

 


