
 
 

 

White Horse Farm Inn Pub Classics  

 

Starters: 

Hot soup of the day with crusty roll and sea salted butter    £5.50 

Tempura of calamari with salt & pepper salsa    £6.95 

Grilled halloumi with sweet chilli dip and rocket leaves    £6.95 

Black pudding, smoked pancetta with black stick blue cheese sauce, 

onion crisp and home-made bread    £7.50 

Smoked salmon & cream cheese timbale with dressed rocket leaves 

and air-dried cherry tomato    £8.00 

Wild Boar pate with orange & redcurrant sauce and home-made bread    £6.50 

 

Sharers: 

Home-made bread, olives and balsamic oil     £3.50 

Baked camembert with garlic bread    £10.95 

Yorkshire meats & cheeses, olives, 

home-made bread and balsamic oil    £14.00 

Meat feast platter served with salad and fries   £21.95 

Fisherman’s platter served with salad and fires    £24.95 



 

 

Fish Mains: 

Beer battered haddock, hand cut chips, home-made tartare sauce, 

roast lemon and mushy peas    £13.50 

Whitby scampi, hand cut chips, tartare sauce and lemon    £13.00 

Market Fish Dish of the Day 

 

Meat Mains: 

Pork chop with mash, mustard gravy, apple sauce and  

seasonal vegetables    £17.50 

Beef and tomato casserole, hand cut chips and seasonal vegetables    £19.00 

Chicken parmo, hand cut chips and salad    £14.95 

Gourmet beef burger, brioche bun, bacon, stilton cheese and hash brown  

served with fries and salad    £14.00 / Vegetarian burger    £9.50 

Chicken tikka masala, pilau rice and naan bread 

£13.00 / Vegetable tikka masala    £11.00 

Sirloin steak, field mushroom, roast vine tomato, hand cut  

chips and peppercorn sauce    £24.95 

 

Side orders (all £3.00) 

  Chips      Salad 

Creamed mash potato    Seasonal vegetables 

        New potatoes    



 

 

 

Desserts 

Coconut & lime cheesecake with malibu, lime syrup  

and candid pineapple    £7.50 

Chocolate & pistachio torte with cherries in Kirsch    £7.50 

Rum & raisin bread and butter pudding, rum & raisin ice cream, 

pouring cream    £7.95 

Apple pie brùlèe, caramelized apple, air-dried apple, isomalt tuille    £7.00 

Yorkshire cheese board, crackers, celery, truffle honey and grapes   

3 Cheese £9/5 Cheese £14 

 

 

Tea/Coffee:      Liqueur coffee (all £4.95):  

Americano £2.65     American (Jack Daniels) 

Cappuccino £2.65     Calipso (Tia Maria)     

Espresso £2.65     English (Gordons Gin) 

Flat White £2.65     French (Courvoisier)    

Latte £2.65      Gaelic (Famous Grouse) 

Hot Chocolate £3.00     Irish (Jameson Irish Whisky)  

Yorkshire Tea £2.20     Irish Cream (Baileys) 

(speciality teas available)    Seville (Cointreau) 

Russian (Smirnoff Red) 

Shin Shin (Captain Morgan dark rum) 


