A Warm Welcome to the White Horse

Please note that Sue and her team at the White Horse only serve fresh homemade food. This sometimes means that at peak times, there may be a short
delay. Please let us know if you are in a hurry and we’ll do our best to
accommodate you.
At the White Horse, we are a small friendly team, we would love to
accommodate any group or party requirements. Speak to Sue and she’ll put
together a bespoke package/menu to suit your special requirements for the
day.

Please note that all of our dishes may contain traces of nuts, wheat, gluten and dairy. We will endeavour
to adapt our dishes where possible to accommodate your dietary requirements. Please ask a member
of staff for further details. (V) Vegetarian.

Starters
Please ask a member of staff for details of our daily specials

Cold Starter

£3.95 each

Served with Pitta Bread

Humous (V)
A speciality of ground chickpeas, tahini, fresh lemon juice, virgin olive oil and garlic

Taramasalata
A smooth creamy pate made with cod roe

Tzatziki (V)
A fresh yoghurt dip with cucumber, mint, garlic and olive oil

Beetroot Salad (V)
In a herb, olive oil and garlic dressing

Chef’s Bean Salad (V)
In a herb, olive oil and garlic dressing

Hot Starter

£4.95 each

Soup of the Day
Grilled Halloumi (V)
A Greek Cypriot trademark cheese made from sheep’s and goats milk

Loukaniko
Authentic village pork sausage, smoked and grilled

Pastourma
Tasty spicy village style beef sausage

Lountza
Greek smoked pork loin

Mushrooms in a garlic sauce (V)
Mushrooms in a garlic sauce with herbs

Fish Starter
Kalamari

£6.50

Fresh squid seasoned coated in flour and deep fried

White Bait
Large Mussels (x5)

£4.50
£4.50

Cooked in the special White Horse herb sauce

Grilled Tiger Prawns

£6.50

With garlic butter and served with a ciabatta croute

Sharing Platters
For two people to share – served with Pitta Bread

Starter Cold Sharing Platter

£11.50

To include: humous, tzatziki, taramasalata, beetroot or a bean salad and olives

Starter Hot Sharing Platter

£13.50

To include: halloumi, lountza, loukaniko and pastourma

Please note that all of our dishes may contain traces of nuts, wheat, gluten and dairy. We will endeavour
to adapt our dishes where possible to accommodate your dietary requirements. Please ask a member
of staff for further details. (V) Vegetarian.

Main Course
Traditional Greek Favourites
Souvlakia - Kebab
Marinated in our own special way - cubes of meat cooked slowly and traditionally, and served with either
Cyprus potatoes or Cyprus chips, and a small salad

A choice of either:
Chicken
Pork
Lamb
Sheftalia

£11.95
£11.95
£12.95
£11.95

A traditional Greek lamb and pork sausage

A mix of two of the above

£13.50

Vegetarian Kebab (V)

£9.50

A selection of seasonal vegetables and halloumi

Meze and Platters
(A minimum of two people)
A Meze is one of the most delightful features of Greek food and a big part of the dining experience in
Cyprus – the custom is to enjoy a selection of different traditional dishes. The word Meze means taste
and/or snack.

Meat Meze

£22.50

To include dips/starters, halloumi, lountza, loukaniko, and
a selection of meats, served with chips and our Greek salad

per person

Fish Meze

£25.50

To include dips/starters, kalamari, white bait, mussels, king prawns,
1 fish of the day served with chips and our Greek salad

per person

Mains Meat Platter

£32.50

For two people to share to include halloumi, lountza, loukaniko, pastourma
and a selection of meats, served with chips and our Greek salad

Mains Fish Platter

£39.00

For two people to share to include kalamari, mussels, prawns 1 fish of the day
served with chips and our Greek salad

Mains
Lamb Kleftiko

£16.50

Our signature lamb dish slowly cooked in a traditional Greek recipe with
herbs, tomatoes and served with potatoes

Kalamari

£13.95

Squid coated in flour and deep fried served with chips and salad

Meat Moussaka

£11.50

Homemade - with layers of vegetables, cheese, and a meat sauce
topped with a cream sauce

Vegetarian Moussaka (V)

£10.50

Homemade - with layers of vegetables, cheese, and topped with a cream sauce
Please note that all of our dishes may contain traces of nuts, wheat, gluten and dairy. We will endeavour
to adapt our dishes where possible to accommodate your dietary requirements. Please ask a member
of staff for further details. (V) Vegetarian.

Main Course
Traditional British Classics
Burgers and Steaks
Sirloin Steak (226g/8oz)
Ribeye Steak (226g/8oz)

£18.50
£19.50

Aged for 21 days for succulence and juiciness. Grilled to your liking, served with hand
cut chips, onion rings, grilled flat mushrooms, vine ripened tomatoes and served with
your choice of:
Peppercorn Sauce, Béarnaise Sauce, Diane Sauce

The White Horse Steak Beef Burger

£1.50
£10.50

226g (8oz) of the finest steak mince, hand shaped then grilled to perfection, served on
a toasted brioche bun with coleslaw, salad, traditional garnishes and hand cut chips

The White Horse Cajun Spiced Chicken Burger

£10.00

A prime chicken breast marinated in Cajun spices seared on the chargrill and served
on a toasted brioche bun with hand cut chips and your choice of:
Swiss Cheese, Crispy Bacon, Onion Rings

Halloumi Burger (V)

£9.50

An authentic Cypriot Halloumi Burger served on a toasted brioche bun with hand cut
chips and salad

Mains
Fish and Chips

£10.50

Fillet of cod coated in our own White Horse IPA beer batter served with hand cut chips,
chunky tartar and a choice of mushy or garden peas

Pie of the Week

£10.50

Chef’s homemade deep filled puff pastry pie served with fresh seasonable vegetables
and creamy mash – please ask staff for more details

Sausage and Mash

£12.50

Our own recipe Cumberland sausages, grilled and served on a mound of mixed root
vegetables with fresh greens and onion gravy

Sides
At the White Horse we only use the best quality Cyprus Potatoes

Chips
Cheesy Chips
Roast Potatoes
Mashed Potato
Rice
Greek Salad
Pitta Bread
Olives
Seasonal Vegetables
Warm Bulgar Wheat Salad

£2.00
£3.00
£3.00
£2.00
£2.00
£3.95
£1.50
£2.50
£3.00
£2.50

Please note that all of our dishes may contain traces of nuts, wheat, gluten and dairy. We will endeavour
to adapt our dishes where possible to accommodate your dietary requirements. Please ask a member
of staff for further details. (V) Vegetarian.

Children’s Menu
For children under the age of 10 years

Chicken in a pitta bread, chips and a small salad

£6.95

Grilled cubes of chicken served in a pitta bread with a baby salad and hand cut chips

Burger (170g/6oz) and Chips

£5.50

100% steak mince grilled to medium served on a toasted brioche bun with a baby
salad on the side, coleslaw and hand cut chips

Chicken Burger and Chips

£5.00

Plain breast of chicken served on a toasted brioche bun with a baby
salad on the side, coleslaw and hand cut chips

Mini Fish and Chips

£5.50

Breaded fillet of cod (170g/6oz) served with hand cut chips and garden peas

Pasta with a choice of the following:
- Bolognaise Sauce

£5.00

A homemade traditional bolognaise sauce very lightly seasoned
and full of goodness

-

A freshly homemade tomato sauce (V)
Grated Cheese (V)

Please note that all of our dishes may contain traces of nuts, wheat, gluten and dairy. We will endeavour
to adapt our dishes where possible to accommodate your dietary requirements. Please ask a member
of staff for further details. (V) Vegetarian.

Deserts
Greek Deserts & Pastries

£4.50

Choose from a selection of traditional, sweet Greek deserts
Please ask our staff for more details

Ice cream

£2.95

Flavours available – vanilla, chocolate or strawberry

Ice cream special

£5.95

Add a scoop of ice cream to your desert

£1.00

Please ask a member of staff for details with respect to deserts
in our desert fridge, our home-made specials including desert and cake of the week

After Dinner Teas & Coffee
Here at the White Horse we are pleased to offer our customers Lulu Coffee. It is freshly ground
and locally sourced from Ware. Lulu coffee is all about quality and freshness.

Americano – black coffee

£2.50

White Coffee

£2.50

Irish Coffee

£5.75

Latte

£2.70

Espresso

£2.00

Cappuccino

£3.50

Tea (including speciality)

£2.00

We also offer a wide selection of after dinner tipples including liqueurs, whisky and brandy’s. Please
ask a member of staff for more details.

Please note that all of our dishes may contain traces of nuts, wheat, gluten and dairy. We will endeavour
to adapt our dishes where possible to accommodate your dietary requirements. Please ask a member
of staff for further details. (V) Vegetarian.

