The White Horse

Mothering Sunday

19™ March 2023

Booking is essential for either sitting at 12.00pm or 3.00pm

Roasted red pepper & Tomato soup, herb croutons g/f

Severn & Wye smoked salmon, potato salad, caviar g/f
Duck liver parfait in French butter, Petit pain ,pickles g/f
Parma ham, melon balls, pea shoots, basil oil g/f

Crayfish, prawn & shredded baby gem cocktail in Marie Rose sauce, petit pains g/f

Toasted goats cheese drizzled with honey & served with a walnut, pea shoot & grape salad g/f V

Roast sirloin of beef g/f
Roast leg of pork & crackling g/f

Roast Breast of Turkey, sausage meat stuffing, g/f

Mediterranean roast vegetable tart

All served with Yorkshire pudding, crispy Maris Piper potatoes, selection of vegetables & pan gravy

Pan fried fillet of sea bream, leek, potato & prawn chowder g/f
Slowly casseroled lamb with carrots, peas & mushrooms in a redcurrant & mint gravy, roast new potatoes
Pan loin of cod, roast new potatoes, medley of green vegetables, parsley butter g/f

Gardener’s Pie; lentil, mushroom & soy mince “Cottage Pie”, with mashed potato, green vegetables 14.95 g/f (a)

Sticky toffee pudding, with toffee sauce & toffee pieces V
Blackberry & raspberry Eton mess g/f V
Rum baba, strawberries & cream

Apple tarte tatin, Cornish clotted cream

Two courses £25.95 Three courses £31.95



