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Afternoon Tea

Join us every day between 2pm and spm for our
sumptuous Afternoon Tea. Enjoy a selection of finger

sandwiches and sweet treats with unlimited tea or coffee.

Why not add a glass of fizz and make it extra special?

Afternoon Teas must be pre-booked.

www.whitehartroyal.co.uk

Be Inn the Know

Get all the latest news and offers
for White Hart Royal Hotel

delivered to your inbox!

Simply scan the code and add your details to sign up.



While You Wait

Roasted Garlic,
Lemon & Cumin Hummus (v, ve, gfo) ... 795
toasted croutes (SE, G/MU, CE, S, L) 740 kcal

Marinated Mixed Olives (v, ve, gf) (SD) 104 kcal ... 6.25

Apple & Wensleydale Pork Pie ................. 9.95

piccalilli and cornichons (G, D, CE, MU, SD) 614 kcal

Stuffed Peppers (v, gf).....oo 9.50
cream cheese stuffed bell peppers (D) 151 keal

Bread Selection (v, gfo) ... 7.50
rosemary focaccia, sourdough, flatbread, salted butter,
balsamic and olive 0il (G, D,SD/L, S, E, MU) 741 kcal

Starters

Beetroot Falafel Bites (v, ve, gf) ... 10.95
minted cucumber & coconut raita (S/L, N, CE, MU) 269 kcal

Soup of the Day (v, veo, gfo) ... 8.95
toasted ciabatta, Netherend farm butter

ask for allergens & calories

Rosemary & Garlic

Baked Camembert (v, gfo).............oo 12.50
hot honey, focaccia, tomato & red pepper chutney
(G,D,SD /S, E) 753 kcal

Ragstone Goat’s Cheese
& Local Asparagus Tart (v)................... 11.95
radish salad, balsamic (E, D, SD, G/ CE, MU) 214 kcal

Chicken & Smoked

Ham Hock Terrine (gfo)...........ooo. 12.95
carrot & apricot jam, toasted croutes

(G, MU, SD/P,N, S, E, D, SE) 476 kcal

Classic Prawn & Crayfish Cocktail (gfo)..... 13.95
Marie Rose, lemon, mini granary loaf, Netherend farm
butter (G, C, D, CE, MU, E /S) 670 kcal

Artisan Sandwiches

white or wholemeal bloomer, dressed leaves,
Pipers crisps (gfo)

Chicken Caesar (gfo) 14.95
Parmesan, lettuce and streaky bacon
(G,E.E,D,MU,SD/L, 5, CE, SE) 1041 keal

Fish Finger Goujon Bap (sfo)......................14.95
(G,EE,MU,SD/L, S, CE, D, SE) 1110 kcal

Roast Bap of the Day (sf0)........................ 15.95
ask server for details (G, D, MU, SD /L, S, E, SE) 880 kcal

Brie and Chilli Jam (v, gfo) ... 1350
roquette leaf (G, D, MU, SD/S, E, CE, L) 778 keal

Main Courses

Fish & Chips (z0) 16.95/19.95
beer-battered North Sea haddock, chunky chips,
mushy peas, tartare sauce, lemon (E E,SD/D)776 keal / 1026 kcal

Homemade Beef Burger (sfo) 21.50
beef short rib & marrow burger, Monterey Jack Cheddar,
streaky bacon, aioli, tomato chutney, pickle, skinny fries

(G, E, D, SD) 1258 kcal

Chicken Caesar Salad (vo, gfo) 19.95
baby gem lettuce, smoked bacon, anchovies, croutons
and parmesan dressing (ES, E, D, G /SE) 630 kcal

Feta & Corn Cob Salad (v, veo, gf) ... 18.95
heirloom tomatoes, chimichurri, roasted red pepper, fresh
basil and red onion (D)6:8 keal

add chargrilled chicken breast (gf) (D) 144 kcal +5.05

Linguine Puttanesca (v) 18.95
olive tapenade, garlic, cherry tomatoes, capers, parmesan,
baby watercress (G, E, D/CE, MU, SD)s59 kcal

add Atlantic prawns (C) 58 keal +5.95

add chargrilled chicken breast (gf) (D) 144 kcal +5.95

Sunday Roasts

Striploin of Beef (sfo) 24.95
Yorkshire pudding, roast potatoes, season’s best vegetables,
red wine gravy (G, D, E, SD, CE/N, L, SE) 989 kcal

Roast Chicken Supreme (gfo) 21.95
Yorkshire pudding, roast potatoes, season’s best vegetables,
red wine gravy (G, D, E,SD, CE/N, L, SE) 1137 kcal

Loin of Pork (gfo) 21.95
Yorkshire pudding, roast potatoes, season’s best vegetables,
red wine gravy (G, D, E, SD, CE/N, L, SE) 915 keal

Nutless Roast (v, veo) 18.95
Yorkshire pudding, roast potatoes, season’s best vegetables &
red wine gravy (G, D,SD, CE,E/N, L, SE) 932 kcal

Sandwiches

white or wholemeal bloomer, dressed leaves, Pipers crisps (gfo)

Ploughman’s (vo, gfo). ... 13.95
Westcombe Cheddar, Wiltshire ham, onion chutney and lettuce
(G, D, MU, SD /L, CE) 686 kcal

Veggie Coronation (v, gfo) ... 11.95
chickpea, raisins, cucumber and roquette
(G,E,MU, SD, D/L, N, CE, MU, SE) 627 kcal

Prawn Cocktail (gfo) .................................13.95 BLT (860) oo 13.95
prawn and crayfish cocktail, Marie Rose and baby gem lettuce bacon, lettuce, tomato
(G, C,E,E, MU, SD, D /L, CE) 446 kcal (G,E, D, MU, SD /L, S, CE, SE) 978 kcal

Desserts
Key Lime Pie (v) 9.95 Ice Cream (v, veo, gfo) 6.50
Chantilly, citrus meringue, mango sorbet (G, E, D, SD/N, P) 1104 keal selection of ice creams, salted caramel, strawberry, vanilla,

wafer biscuit (G, S, E, N, D) 465 kcal

Pannacotta (gfo) 9.95

Snowshill lavender & tonka bean pannacotta, berry compote, ginger
sable biscuit (G, E, D/S) 453 kcal

Dark Chocolate Fondant (v) 10.95
mint choc chip ice cream, cocoa soil, ‘After Eight Mint
(G, S, E, D, SD /N) 493 keal (please allow for 10 minutes cooking time)

Cheeseboard (v, gfo) 16.95

Godminster, Oxford blue, Cotswold white brie, grapes, celery, crackers,

apple and sage jelly (G, D, CE/N, MU, SE, P) 524 keal

Mini Biscoff Doughnuts (v, ve) 7.50
vegan chocolate dipping sauce (G, S,SD/C, E N, E, CE, MU, D) s34 kcal

Sticky Toffee Pudding (sf) 9.95

butterscotch sauce, clotted cream ice cream (E, D /S) 1123 kcal

Pavlova of the Day (v, gf) 10.50
vanilla cream, elderflower and mint, seasonal fruit
(ask server for more information) (E, D, SD) 1099 kcal

v (vo): Vegetarian (on request) ve (veo): Vegan (on request) gf (gfo): Gluten-Free (on request)

If you have a food allergy, intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all

traces of any allergen. Items cooked within our fryers and ovens cannot be separated from allergenic ingredients and cross contamination may occur. Some of our fish dishes may contain bones.

Allergens (Contains / May Contain): C: Crustaceans * CE: Celery ¢ D: Dairy * E: Eggs * F: Fish + P: Peanuts G: Gluten * L: Lupin * N: Nuts * MO: Molluscs * MU: Mustard ¢ S: Soya * SD: Sulphur dioxide * SE: Sesame seeds

We add a discretionary 10% service charge on all our food items. 100% of all gratuities go directly to our team members. Please let your server know if you wish to remove this element.

Brunch
Served Monday - Saturday until 2pm

Sunday until 11.45am

Full Royal Breakfast................... 14.95
bacon, sausage, mushroom, tomato, black pudding,
baked beans, hash brown, choice of eggs

(G,E, D, SD /CE, MU) 975 kcal

Full Vegan Breakfast (ve, gfo)...........o 13.95
vegan sausage, vegan black pudding, grilled tomato,
mushrooms, hash brown, baked beans (G, SD, D/N) 632 kcal

Sausage or BaconBap ... 7.95
sausage (G, S, E, D)s86 keal or bacon (G, S, E, D) 622 keal

with White Hart Royal brown sauce or ketchup

add fried egg (E) 6o keal with our compliments

Pancakes (vo)................................ 8.95
maple syrup, fresh fruit (G,E,D)s81 keal

Eggs Benedict (gfo)........o 11.95
streaky bacon, free-range poached eggs and hollandaise
sauce (G, D, E, SD) 475 kcal

Smoked Salmon & Avocado (gfo) ... 13.95
sourdough, crispy capers and chilli (G, SD, F) 258 keal

Eggs Royale (gfo)........... 12.95
smoked salmon, free-range poached eggs and
Hollandaise sauce (E E, G, D, SD) 378 kcal

Sides

Caprese Salad (v, gf) ... 8.95
buffalo mozzarella, tomato, basil & pine pesto

(D /CE, MU) 334 kcal

Sticky Red Cabbage (v, ve, gf)....oooo 5.95

braised red cabbage (SD) 625 kcal
Buttered Spring Greens (v, veo, gf) (D)6skeal........... 5.95
Chunky Chips (v, gf) salted (SD)286kcal ............. 5.95

Cauliflower Cheese (v, gf) (D/S) gokcal...................... 5.95

Roast Potatoes ... 5.95
Yorkshire pudding and red wine gravy (G, E, D, SD/S) 1303 keal

Invisible Chips......... 2.00  r—
0% FAT, 100% HOSPITALITY o

All proceeds from Invisible Chips go to Hospitality
Action, who offer help and support to people in
Hospitality in times of crisis. Thanks for chipping

in! Scan this code for more information or visit
hospitalityaction.org.uk

Head Chef Ben and the kitchen team
are passionate about what they do. They take pride
in sourcing the finest local ingredients while also
seeking out the best seasonal produce from further
afield. Every dish is cooked fresh to order,

so if you're short on time, just let us know.



